
 
 
 
 
LINEE GUIDA SU REQUISITI SPECIFICI TIPOLOGIA “RISTORAZIONE CLASSICA” 
 

"rv;ytI rEsTorE'T" " lXI K;s Srt" b;re sew" 
 
s;rIa" esercizi pubblici / s;rvjink duk;n" vLl j;N lXI s;rvjink sxk j" iksI vI hor s;rvjink q" to' 
r;h hoN; c;hId; hE .  
 
D;XIin'g rUm ijLqe g;hk K"de-pI'de hn ate rsoXI dI zLt dI Puc;XI QLTo QLT 3 mITr hoNI JrUrI hE (tihK;ne j" 
aLwe tihK;ne dIa" iXm;rt" smet) .  
 
pur;Ne Sihr de ivLck;r j" K;s iXth;sk j" kl;tmk ivrse v;lIa" q"v" ivLc bNe zoTe rEsTorE'T de D;XIin'g rUm 
ate rsoXI dI zLt dI Puc;XI 2.70 mITr to' QLT nhI' hoNI c;hIdI (tihK;ne j" aLwe tihK;ne v;lIa" iXm;rt" 
smet). iXnH" iXm;rt" ivLc lox mut;ibk hv; ifrn d; iX'tJ;m, iXLk suK;PuN v;l; m;hOl (Xeyr k|DISin'g n;l) 
ate Ktre de sme' b;hr inklN de r;h jo iXm;rt de ak;r de mut;ibk hoN . 
 
hr iXLk s;rvjink duk;n ivLc g;hk" lXI iXm;rt de a|dro' r;h v;l; Soc;lE hoN; JrUrI hE ate ijs ivLc 
inS;nIa" r;hI' iXh dLisA hove ik PunH" nU| ikve' lLBN; hE . heWle Tebl ivLc iXh ivK;iXA igA hE ik vLK-vLK 
iXm;rt" ivLc iktne Soc;ila" dI lox hE :  

- 50 sIT" tLk: 1 Soc;lE mrd" lXI ate 1 Soc;lE aOrt" lXI, don" de apNe-apNe vLKre v;S beisn hoNe c;hIde 
hn (kul 2 Soc;lE); 

- 51 to' 150 sIT" tLk: 2 Soc;lE mrd" lXI ate 2 Soc;lE aOrt" lXI, hr iXLk de apNe-apNe vLKre v;S beisn 
hoNe c;hIde hn (kul 4 Soc;lE);  

- 150 sIT" to' iJAd;: 3 Soc;lE mrd" lXI ate 3 Soc;lE aOrt" lXI, hr iXLk de apNe-apNe vLKre v;S beisn 
hoNe c;hIde hn (kul 6 Soc;lE); 

 
s;rIa" s;rvjink duk;n" ivLc QLTo QLT iXLk Soc;lE ivkl"g" lXI hoN; c;hId; hE .  
 
RISTORANTI  e le TRATTORIE  / rEsTorE'T" ate Tr;TorIA ivLc heWlIa" cIJ" hoNIa" JrUrI hn:  

1) v;XIn ate pIN dIa" cIJ" rLKN lXI iXLk sElr; 
2) K;N; rLKN lXI icknI ate wotI j; skN v;lI SElf" v;l; iXLk sTor rUm; 
3) isrf fLl ate sbJIa" rLKN lXI iXLk rEfrIjreTr j" kolD rUm; 
4) isrf Kr;b ho skN v;lIa" cIJ" rLKN lXI iXLk rEfrIjreTr j" kolD rUm; 
5) vLK-vLK kMm" lXI kXI ihLisa" ivLc v|DI iXLk rsoXI (s;re ihLse iXLko kmre ivLc ho skde hn jekr kmr; 

k;fI vLD; hove): sbJIa" nU| woN ate itAr krn d; iXLk ihLs;, mIT itAr krn d; iXLk ihLs;, K;Ne 
itAr krn ate pk;PuN d; iXLk ihLs; . 50 sIT" tLk v;le iksI rEsTorE'T ivLc, rsoXI d; ak;r QLTo QLT 
20m2 hoN; c;hId; hE, B"De woN v;le ihLse nU| zLD ke . jekr rEsTorE'T ivLc 50 sIT" to' iJAd; hn t" rsoXI 
hr iXLk v;wU sIT lXI 0.25 m2 de anUp;t ivLc vLDI hoNI c;hIdI hE . K;N; pk;PuN v;le ihLse ivLc 

Dipartimento Sanità Pubblica 
Servizio Igiene Alimenti e Nutrizione 



l;JmI tOr te iXLk XEksTREkTr (ate vLKrI icmnI) hoN; c;hId; hE jo iXtn; t;ktvr hove ik wU'a" ate 
bdbo nU| iKLc lve ate PunH" nU| iXm;rt dI zLt de Pupr zLD deve . 

6) vLDe rEsTorE'T" ate Tr;TorIa" ivLc, mejpoS", nEpikn", Tebl de sm;n", pIN dIa" cIJ" ate fl itAr krn 
dI vLKrIa" q"v" hoNIa" c;hIdIa" hn t" jo rsoXI ivLc kMm ivLc koXI rok n" Ave . 

7) rsoXI de nexe inS;nI v;l; iXLk B"De woN d; ihLs;, t" jo g|dIa" cIJ" nU| s;f cIJ" to' vLK rLiKA j;ve . 
8) iXLk j" iXLk to' vLw D;XIin'g rUm ijs ivLc Tebl" ate kursIa" iXs tr" rLKIa" hoN t" jo sT;f Tebl" te 

srv kr ske ate g;hk ar;m n;l K; skN .  D;XIin'g rUm de ak;r lXI iXLk sIT PuLpr 1.20m² dI 
igNtI krnI c;hIdI hE (ims;l de tOr te 50 sIT" x 1.20m2 = 60m² D;XIin'g rUm d; sLB to' zoT; ak;r). 
ivkl"g lok" lXI D;XIin'g rUm ivLc QLTo QLT iXLk ihLs; as;n phu|c v;l; hoN; c;hId; hE .   

 
sElf srivs rEsTorE'T" ate Tr;TorIa" ivLc ijLqe K;N; ivK;PuN lXI rLiKA hove pr YLikA hove, WIk t;pm;n ivLc 
rLiKA hove, ate cmce/k"Te sOKI tr" lE skN v;lI q" te rLKe hoN . iXs iksm dI duk;n ivLc sTor rUm ate ikcn 
lox mut;bk vLDe hoNe c;hIde hn ate bN;Xe j;N ate vrt;Xe j;N v;le K;Ne dI hor iJAd; ate vLK-vLK imkd;r dI 
lox mut;bk iDJ;XIn kIte hoNe c;hIde hn . 


