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Nocellara Olives Yes Yes Yes
Noci Bread Selection No. 3 h. Yes Yes No
wheat
Nduja Ara::::rl',‘ Parmesan ho t 0 0 0 0 o o 0 0 o o No No No
whea
Torta Fritta, Parma.Ham, Basil ° 0 0 0 0 R R R 0 0 R No No No
and Stracchino wheat
Fritto Misto, Squid,
Red Mullet, Prawns,
Crispy Polenta Fritters, ° [ o o ° [ o [ ° o No No No
Parsley & Roasted Garlic Aioli, =~ Wheat
Tomato Salt
Burrata, Peas, Broad Beans, o o No Yes Yes
Courgettes and Dill Oil
Beef Carpaccio, Whipped
Tonnato Sauce, Olive Powder, ° . . . No No No
Caper & Semi Dried Tomatoes wheat
Summer Salad of Peas, Beans,
Samphire, Charred Shallot & . . Yes Yes Yes
Cirtus Dressing
Tuna Crudo, Green Olives and °
Pistachio Dressing 0 pistachio ¢ 0 0 0 0 0 0 o No No Yes

* pine nuts are actually a kernel and not a recognised allergen.

Guide to symbols

* ared dot indicates that the allergen is present in the dish. The allergen may appear in more than one ingredient and it may not be
immediately obvious, for example; the allergen could be hidden in a sauce.

0 apurple diamond indicates that during preparation a piece of equipment, such as a fryer, is also used for another dish which may also
contain this allergen.

IMPORTANT NOTE: Please be aware that although the allergens may not be contained in the ingredients of your
dish, they may still be present in the kitchen environment and cannot be removed entirely. Therefore, please
ensure your server is aware of your allergy or intolerance. This is so that the order can be properly
communicated to the kitchen team and they, in turn, can take extra steps to minimise any possible cross-
contamination.

In accordance with the law, Gluten is not declarable when less than 20ppm and Sulphites when less than 10ppm.
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Chianti & Beef Shin Ragu
Pappardelle Truffle, Rosemary ¢ ° ° ° ° ° No No No
& Shallot Crumb wheat
Paccheri with Salsa Genovese ¢ ° ° ° ° ° No No No
wheat
Pici Br.own Butter . o o o No No No
Cacio e Pepe wheat
Spicy Green Olive & Feta °
Pesto with Rigatoni wheat ° ° ° No Yes No
Large Fritto Misto, Squid,
Red Mullet, Prawns,
Crispy Polenta Fritters, ¢ [ ° ° ° [ ° [ o o No No No
Parsley & Roasted Garlic Aioli, wheat
Tomato Salt
Strozzapreti, Courgette
Nerano and Vegan Sour ¢ . Yes Yes No
Gream wheat
Carbonara Fazzoletti,
Guanciale, Parmesan and ¢ 0 0 0 0 . ° 0 0 0 . No No No
Confit Egg Yolk wheat
Ziti Amatriciana h' . . ° . . No No No
whea
Arrabiata, Calabrian Chilli,
Tomato, Herby Oil & ¢ 0 0 0 0 [ ° [ 0 0 No Yes No
Pangrattato wheat
Prawn Linguine, Semi I?rled . o o . o No No No
Tomatoes and Basil wheat

* pine nuts are actually a kernel and not a recognised allergen.

IMPORTANT NOTE: Please be aware that although the allergens may not be contained in the ingredients of your
dish, they may still be present in the kitchen environment and cannot be removed entirely. Therefore, please

G u |d e tO Sym bO | S ensure your server is aware of your allergy or intolerance. This is so that the order can be properly
* ared dot indicates that the allergen is present in the dish. The allergen may appear in more than one ingredient and it may not be communicated to the kitchen team and they, in turn, can take extra steps to minimise any possible cross-
immediately obvious, for example; the allergen could be hidden in a sauce. contamination.

0 apurple diamond indicates that during preparation a piece of equipment, such as a fryer, is also used for another dish which may also

tain this all . . . .
contain this allergen In accordance with the law, Gluten is not declarable when less than 20ppm and Sulphites when less than 10ppm.
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Sea Bass, Green & Yellow R No No Yes
Courgette, Parsley Oil
Luganica Sausage, Burnt No No Yes
Tomato Salsa
Half Chicken Milanese, Miso
Sauce, Pickled Fennel & ° . . . . . . No No No
Radicchio Slaw wheat
Noci House Salad, Market
. . Yes Yes Yes
Leaves, Calamansi Dressing
Marinated Courgette Salad,
Minted Ricotta, Chicory, .
Chickpea & Smoked Almond almond ° ¢ No Yes Yes
Salsa
Picanha - Pink Peppercorn &
Soy Glazed Tagliata, Crispy 0 [ 0 0 0 ° ° ° o [ o No No No
Polenta, Parmesan Mayo
Gluten Free Fusilli No Yes Yes

* pine nuts are actually a kernel and not a recognised allergen.

Guide to symbols

* ared dot indicates that the allergen is present in the dish. The allergen may appear in more than one ingredient and it may not be
immediately obvious, for example; the allergen could be hidden in a sauce.
0 apurple diamond indicates that during preparation a piece of equipment, such as a fryer, is also used for another dish which may also

contain this allergen.

IMPORTANT NOTE: Please be aware that although the allergens may not be contained in the ingredients of your
dish, they may still be present in the kitchen environment and cannot be removed entirely. Therefore, please
ensure your server is aware of your allergy or intolerance. This is so that the order can be properly
communicated to the kitchen team and they, in turn, can take extra steps to minimise any possible cross-
contamination.

In accordance with the law, Gluten is not declarable when less than 20ppm and Sulphites when less than 10ppm.




Noci Allergen Information
July 2025 | Version 1.2

DESSERT This dish contains Suitable for?
a)
2 o S §
= s 1
o 5 | § 2 g g 9
Dish Name 8 = z S @ i %
2 o wn - c = 5
= ) 2 @ S, 5
— =} wn s o
3. @ v o
= &
Vanilla Pannacotta, Softened
Morello Cherry in Amaretto, . . . No No Yes
Shaved Dark Chocolate
Affogato del Torre 0 ° No Yes Yes
hazelnuts
Chocolate Mousse Plant Based ° Yes Yes Yes
Ice Cream Selection ° ° ° No Yes Yes
pistachio
Peach Budino ° ° No Yes Yes
Tiramichoux ¢ ° ° ° No No No
wheat

* pine nuts are actually a kernel and not a recognised allergen.

Guide to symbols

* ared dot indicates that the allergen is present in the dish. The allergen may appear in more than one ingredient and it may not be
immediately obvious, for example; the allergen could be hidden in a sauce.
0 apurple diamond indicates that during preparation a piece of equipment, such as a fryer, is also used for another dish which may also

contain this allergen.

IMPORTANT NOTE: Please be aware that although the allergens may not be contained in the ingredients of your
dish, they may still be present in the kitchen environment and cannot be removed entirely. Therefore, please
ensure your server is aware of your allergy or intolerance. This is so that the order can be properly
communicated to the kitchen team and they, in turn, can take extra steps to minimise any possible cross-
contamination.

In accordance with the law, Gluten is not declarable when less than 20ppm and Sulphites when less than 10ppm.
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Noci Kids Butter Pasta ° ° ° ° No Yes No
wheat
Noci Kids Pesto ° ° ° No Yes No
wheat
Noci Kids Tomatoes Pasta ° ° No Yes No
wheat

* pine nuts are actually a kernel and not a recognised allergen.

Guide to symbols

* ared dot indicates that the allergen is present in the dish. The allergen may appear in more than one ingredient and it may not be
immediately obvious, for example; the allergen could be hidden in a sauce.
0 apurple diamond indicates that during preparation a piece of equipment, such as a fryer, is also used for another dish which may also

contain this allergen.

IMPORTANT NOTE: Please be aware that although the allergens may not be contained in the ingredients of your
dish, they may still be present in the kitchen environment and cannot be removed entirely. Therefore, please
ensure your server is aware of your allergy or intolerance. This is so that the order can be properly
communicated to the kitchen team and they, in turn, can take extra steps to minimise any possible cross-
contamination.

In accordance with the law, Gluten is not declarable when less than 20ppm and Sulphites when less than 10ppm.




