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Nos plats sont préparés dans un environnement ou une contamination croisée est possible.
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LUNCH MAIN LUNCH SOUP
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Breaded hake with
fresh cheese,
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X8 gty

B &

DEB &

Yoghurt Fruit

» B = o QIR &
Water

VEGAN

iB &




Meat, offal, Cattle Suidae
fat, gelatin,
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Wh=Wheat
Our dishes are prepared in an environment where cross-contamination may occur.
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