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Slcted nedets, from te gaden to he tale

La Mafalda

Lettuce, corn, tomatoes, ham, valerian, celery and Grana Padano cheese.
L’Olivia
Valerian, fennel, walnuts, boiled egg, ham and Grana Padano cheese.
La Lucia

Tomato, buffalo mozzarella, olives and basil.

sl pregreandbest oL with n el s ofwie

Il goliardo

Mixed cold cuts and cheeses served with “home made” sauces.

Il gustoso “’

Large assortment of Piedmontese cheeses served with “home made” sauces.
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Stades

Tatonell qood, t them e b ofe..

La battuta all’antica
Beef tartare with mustard, egg yolk, capers and chives.
Ilvitel tonné

Beef cooked to pink point with tuna sauce based on mayonnaise,
tuna, anchovies and caper powder.

Il carpaccio

Beef carpaccio marinated in white wine and pink pepper
with Grana Padano cheese foam.

Linsalata russa "

Mix of boiled vegetables with mayonnaise, served with focaccia croutons.
La granda

Marinated beef tartare on dried tomato cream cheeses, valerian and hazelnut.

La vellutata “’
Spring onion and peas cream soup with homemade bread
croutons and battered tomatoes.

Il burro e l’acciuga

Alpine butter with Cantabrian anchovies served with hot crusty bread.
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The THst Cowties

T trown Jewel Of taio cuisie, Gl excuste celcas,

Le chicch
e chicche ‘gsggl

Small potato gnocchi served with Castelmagno cheese cream and black truffle.
I plin
The term plin means pinch in Piedmontese dialect.
The dough is in fact closed with a small pinch, a quick and delicate movement.
Every bite is an explosion of tradition and history, and eating them
is a bit like taking a trip to the heart of the Langhe.

Prepared with the traditional stuffing of three roasts:
veal, pork, rabbit and sautéed with their stock.

I gobbi
Classic ravioli, filled with meat of beef and served with alpine butter and sage.
Ilris8
Risotto with Iranian saffron cheese, served with pork cheek braised with red wine.
| tajarin
Tagliolini with lamb cacciatore ragu.

| tondi

Ravioli filled with ricotta and spinach with rabbit sauce,
blended with white wine and dried tomatoes.

| rossi

Red ravioli filled with burrata cheese sautéed with beef meat and courgettes.
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WSmmt Cew'tses

WhetherFor unchor e, econd ot rom Golar s avals good!

Il polletto

Chicken cooked at low temperature with aromatic herbs and paprika,
served with chicory with garlic, olive oil and chilli pepper.

La tagliata
Beef sirloin grilled with Barolo wine sauce, mashed potato and salt flakes.
Il cacciato
Deer shank with mustard and fried polenta.
Lo spezzato
Stewed rabbit with raisins and pine nuts.
Il porco

Pork tomahawk in reverse searing with black pepper top quality artichoke chips
and Grana Padano cheese mayonnaise.

Lagnello
Sliced lamb served at a pink point on fennel purée and smoked salt.
Le chiocciole

Gratinated snails with herbs.

In the season, we deal with fresh truffles and porcini mushrooms!!!
(please ask our staff)




Fyen in Piedmont! A s&a of dishes oFFering 3 Oelicious mix.

L’incive
Fried anchovies filled with cheese and potatoes on a cream courgette and sour cream.
| farciti

Ravioli with squid ink filled with red mullet and served
with fresh tomatoes, olives and almonds.

Il calamaro

Squid stuffed with hazelnut and chard on potato cream and cuttlefish ink,
fried polenta and battered tomatoes.

Ataste of R

La classica

Mezzemaniche al’Amatriciana pasta... top quality tomato,
pork cheek and Pecorino cheese.

Mezzelune cacio e piselli ‘1
Ravioli filled with Pecorino cheese, pepper and peas,
served with butter and spring onion.
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Juce, pesto salley

O
tornd cese

5 en.
Choice betwe d Parmesan ch

butter an

Chicken naggy

french fries

Please note that in this restaurant, for food safety, we only serve food
that has undergone a blast freezing process and maintenance at negative temperature
(abbattimento) except for meats, cheeses, vegetables and some other products.

Alleiggens

In this exercise are given foods that may contain
certain types of allergens or their tracks.

CHECKWITH OUR STAFF!




Senved in 3 33 ¢l botfle

Ichnusa blonde lager
Moretti blonde cold filtered | lager
Moretti the red bock

Moretti Ipa

Vellaged

Soft drinks 33 cl bottles
Coca-cola, Coca-cola zero, Fanta, Sprite

Waley

0.75 L bottle (still or sparkling)
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Coffee

Tabl coffee senice onlg or hoge teinglnch or e

Regular or decaffeinated
Cappuccino

Caffé Americano

Cocklails & Digestif

Digestifs

(Please ask our staff)
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