SPRING MENU

STARTERS

IL "NOSTRO" VITELLO TONNATO - € 16

SLOW-COOKED VEAL WITH TUNA MAYONNAISE,
OIL AND CAPERS

RASCHERA D'ALPEGGIO CHEESE IN BATTER - € 14

MADE WITH BUCKWHEAT, CABBAGE, GREEN APPLE
WARM ACACIA HONEY AND MOUNTAIN PINE

MUSHROOMS, CHESTNUTS, LARDO D'ARNAD - € 17
AND THYME

SEMPLICEMENTE FASSONE - € 13
PIEDMONTESE BEEF CHOPPED SERVED RAW -

CRUDO DI MARE - € 22
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SPRING MENU

FIRST COURSES

TORTELLO DEL CASTELLO & TARTUFO NERO - €18

FRESH HANDMADE PASTA FILLED WITH REGGIANO
PARMESAN CHEESE WITH BUTTER AND BLACK TRUFFLE

AGNOLOTTI DEL PLIN - € 16

HOMEMADE STUFFED PASTA SERVED TRADITIONALLY
WITH ROAST MEAT GRAVY AND BUTTER

LINGUINE ALLA BOTTARGA - € 18

GRAGNANO LINGUINE "AFELTRA", WITH SLIGHTLY
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SPRING MENU

MAIN COURSES

STRACOTTO DI VITELLO - € 20

ROAST VEAL COOKED FOR 12 HOURS
AND SERVED WITH GRAVY

FRITTO DI CALAMARI E GAMBERI - € 24
FRIED SQUID AND SHRIMPS WITH PICKLED LEMON AND MINT

PETTO DI ANATRA - € 22

DUCK BREAST, CHARRED CAULIFLOWER, HERB SALAD
AND SWEET-AND-SOUR RED ONIONS

ROMBO, CECI NERI E HONG YOU - € 26

TURBOT FILLET, BLACK CHICKPEA HUMMUS
AND ORIENTAL RED PEPPER OIL

LEZIONE DI SALUMI PIEMONTEST - €15 RO A8
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SPRING MENU

CHEESES

SELEZIONE DI 4
FORMAGGI PIEMONTESI - €13

BLU DI PECORA (EWE'S MILK)

RASCHERA DOP (COW'S MILK)

BRA NEL FIENO (COW'S MILK)
CRU DI PECORA NERA (EWE'S MILK)

All food ingredients used in this menu are always
purchased fresh and prepared in our kitchens in
compliance with HACCP regulations.
Occasionally, some ingredients may be flash-frozen at
-18°C to preserve their safety and original taste
characteristics. o le
Please ask to see our ingredient register for detailed '
information, including the presence of allergens.
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