
Degustazioni

Menu “Progresso”
6 assaggi di contemporaneità piemontese
ƙƁ+/5(�(5/�/�ƙ"�ƙ��!(Ɓ5-5ƙv�·�

€ 140 escluse le bevande

La degustazione di 6 vini in abbinamento a € 90

Menu “Tradizione”
Stuzzichini di benvenuto

Crudo di Fassona 

Merluzzo, topinambour e bagna caoda

I nostri agnolotti del plin 

Guancia di porcello, fegato d’anatra e tartufo nero  

Pera, barbera e zabaione
 
Piccola pasticceria

€ 110 escluse le bevande 

5 vini del territorio a € 70 

I menu degustazione sono suggeriti per l’insieme della tavola

Acque € 5 
��·Ȁƙ"5--�ƙ/�((5'�4Ɓ�+5ƙ�Ɓ�++Ɓƙ�(��ƁƙÇƙCƙ
Coperto e servizio inclusi

�)5'ƙ�35%0/Ɓ15ƙ��!(Ɓ5-5ƙv�·�
Direttore di sala Francesco Palumbo



La carta

Entrate

�Ɓ%%Ɓ�-�@ƙ!�(!�!Ɓ5/�-�ƙ5ƙ�-Ɓ�ƙ�-ƙ%Ɓ��--�//�ƙ&(Ɓ&-Ɓ�/�ƙÇƙC:

Animella di sanato, patata americana, mostarda 
5ƙ�(Ɓ*Ɓ4Ɓ5ƙƁ+ƙ�&(�"�-%5ƙÇƙC�

��("�@ƙ/(Ɓ&- Ɓ�ƙ5ƙ4�·5(�+�ƙÇƙ:?

Merluzzo, topinambour e bagna caoda ƙÇƙC�

�Ɓ-5//�ƙ�--�ƙ��((5+&�ƙƙÇƙC:

Piatti principali

Rombo chiodato all’anice stellato, porcini e tartufo bianco € 50

Razza piemontese “lunga frollatura”, intingolo ed erbe selvaticheƙÇƙ;:

Agnello nostrano, rafano e l imone € 45

Guancia di porcello, fegato d’anatra e tartufo nero € 40

Faraona, salsa albufera e mela cotogna € 45

Anatra al forno in due servizi, salse ed accompagnamenti                                        
(per minimo due persone) € 65 per persona

Formaggi

�ƙ+��/(�ƙ�5-54Ɓ�+5ƙ"Ɓƙ'�(*�&&ƁƙÇƙC�

Primi piatti contemporanei

wƙ+��/(Ɓƙ�&+�-�//Ɓƙ"5-ƙ�-Ɓ+ƙÇƙ:<

�Ɓ��//�ƙ"5-ƙ�5(%�+/5ƙƁ+ƙº5(�ƙÇƙ:?

��1Ɓ�-Ɓƙ�--�ƙ/�*�ƙ"Ɓƙ�0(�44�+�@ƙ!(�"�ƙ�-ƙº5+�ƙ5ƙ��Ɓ+�%Ɓ+�ƙÇƙ:?

�Ɓ%%Ɓ0/5--5ƙ"Ɓƙ'�((�ƙI���Ɓ+�ƙ"Ɓƙ���(�º%�J@ƙ%�1�-�ƙ+5(�ƙ5ƙ�&�*!(�ƙ*�(Ɓ+�/�ƙÇƙ:?



Degustazioni

Menu “Progresso”
6 assaggi di contemporaneità piemontese
ƙƁ+/5(�(5/�/�ƙ"�ƙ��!(Ɓ5-5ƙv�·�

La degustazione di 6 vini in abbinamento 

Menu “Tradizione”
Stuzzichini di benvenuto

Crudo di Fassona 

Merluzzo, topinambour e bagna caoda

I nostri agnolotti del plin 

Guancia di porcello, fegato d’anatra e tartufo nero  

Pera, barbera e zabaione
 
Piccola pasticceria

5 vini del territorio 

I menu degustazione sono suggeriti per l’insieme della tavola

�)5'ƙ�35%0/Ɓ15ƙ��!(Ɓ5-5ƙv�·�
Direttore di sala Francesco Palumbo



La carta

Entrate

Ricciola, barbabietola e olio al cipollotto grigliato 

Animella di sanato, patata americana, mostarda 
e primizie in agrodolce 

��("�@ƙ/(Ɓ&- Ɓ�ƙ5ƙ4�·5(�+�ƙ

Merluzzo, topinambour e bagna caoda  

Filetto alla Torrengo  

Piatti principali
Rombo chiodato all’anice stellato, porcini e tartufo bianco

Razza piemontese “lunga frollatura”, intingolo ed erbe selvatiche

Agnello nostrano, rafano e l imone 

Guancia di porcello, fegato d’anatra e tartufo nero 

Faraona, salsa albufera e mela cotogna

Anatra al forno in due servizi, salse ed accompagnamenti                                        
(per minimo due persone)

 

Formaggi
La nostra selezione di formaggi

Primi piatti contemporanei

I nostri agnolotti del plin

�Ɓ��//�ƙ"5-ƙ�5(%�+/5ƙƁ+ƙº5(�

��1Ɓ�-Ɓƙ�--�ƙ/�*�ƙ"Ɓƙ�0(�44�+�@ƙ!(�"�ƙ�-ƙº5+�ƙ5ƙ��Ɓ+�%Ɓ+�

�Ɓ%%Ɓ0/5--5ƙ"Ɓƙ'�((�ƙI���Ɓ+�ƙ"Ɓƙ���(�º%�J@ƙ%�1�-�ƙ+5(�ƙ5ƙ�&�*!(�ƙ*�(Ɓ+�/�



Degustazioni

“Progress” menu
6 tastes of Piedmontese contemporaneity 
�-�25"ƙ!2ƙ��!(Ɓ5-5ƙv�·�

€ 140 without beverages

6 wines pairing € 90

“Tradition” menu
Amuse bouche

Raw meat of Fassona

��-/ƙ��"ƙº�)@ƙ�5(0��-5*ƙ�(/Ɓ%)�,5�ƙ�+"ƙ�+%)�1Ɓ5�ƙ%(5�*

Our plin agnolotti

v�!2ƙ��(,ƙ%)55,ƙ6Ɓ/)ƙ"0%,ƙ-5�15(ƙ�+"ƙ!-�%,ƙ/(0¹5

�5�(@ƙ!�(!5(�ƙ6Ɓ+5ƙ�+"ƙ5&&+�&ƙ»�1�0(5"

Small pastry

€ 110 without beverages

5 wines pairing € 70
 

�)5'ƙ�35%0/Ɓ15ƙ��!(Ɓ5-5ƙv�·�
Direttore di sala Francesco Palumbo

Tasting menus reccomanded for all the table

Water €  5
��·55ƙ'(�*ƙ%�·55ƙ�)��ƙ�Ɓ�++Ɓƙ�(��ƁƙÇƙCƙ
Covered and services included



La carta

Starters

y*!5(.�%,ƙº�)@ƙ!55/(��/)ƙ�+"ƙ&(Ɓ --5"ƙ��'/ƙ�+Ɓ�+ƙ�-Ɓ15ƙ�Ɓ-ƙÇƙC:

Veal sweetbread, sweet potato, mustard and sweet 
�+"ƙ��0(ƙ15&5/�!-5�ƙÇƙC�

�)Ɓ�/-5ƙ�+"ƙ(5"ƙ*�--5//ƙ�+"ƙ��·(�+ƙÇƙ:?ƙ
 

ƙƙ��-/ƙ��"ƙº�)@ƙ�5(0��-5*ƙ�(/Ɓ%)�,5�ƙ�+"ƙ�+%)�1Ɓ5�ƙ%(5�*ƙÇƙC�ƙ

�Ɓ-5/ƙƁ+ƙ��((5+&�ƙ�/2-5ƙÇƙC:

��+/5*��(�(2ƙº(�/ƙ%�0(�5�

�0(ƙ�-Ɓ+ƙ�&+�-�//ƁƙÇƙ:<

�Ɓ��//�ƙ�'ƙ/)5ƙ*5(%)�+/ƙ�/ƙ/)5ƙ'�Ɓ(@ƙ6Ɓ/)ƙ��(,ƙ�+"ƙ%�!!�&5ƙÇƙ:?ƙ

��1Ɓ�-Ɓƙ6Ɓ/)ƙ/�*�ƙ"Ɓƙ�0(�44�+�@ƙ)�2ƙ!(�/)ƙ�+"ƙ!�!2ƙ��Ɓ+�%)ƙÇƙ:?

��5--5"ƙI�Ɓ%%Ɓ0/5--5ƙ���/�Jƙ6Ɓ/)ƙ!-�%,ƙ%�!!�&5ƙ�+"ƙ*�(Ɓ+�/5"ƙ*�%,5(5-ƙÇƙ:?

Main courses
�0(!�/ƙ6Ɓ/)ƙ�/�(ƙ�+Ɓ�5@ƙ��(%Ɓ+Ɓƙ*0�)(��*�ƙ�+"ƙ6)Ɓ/5ƙ/(0¹5ƙÇƙ>�


�+&ƙ)�+&Ɓ+&ƙ�Ɓ5"*�+/5�5ƙ!(55"ƙ6Ɓ/)ƙ��0%5ƙ�'ƙ6Ɓ-"ƙ)5(!�ƙÇƙ;:
                                                                                                                   

Lamb from Piedmont with radish and lemon € 45

v�!2ƙ��(,ƙ%)55,@ƙ"0%,ƙ-5�15(ƙ�+"ƙ!-�%,ƙ/(0¹5ƙÇƙ;�

Guinea fowl, foie gras sauce and cotogna apple € 45

v�,5"ƙ"0%,ƙƁ+ƙ/6�ƙ�5(1Ɓ%5�@ƙ��0%5ƙ�+"ƙ�%%�*��+Ɓ*5+/�
(for minimum two people) € 65 per person

Cheese

�0(ƙ%)55�5�ƙ�5-5%/Ɓ�+ƙÇƙC�



Degustazioni

“Progress” menu
6 tastes of Piedmontese contemporaneity 
�-�25"ƙ!2ƙ��!(Ɓ5-5ƙv�·�

 

6 wines pairing 

“Tradition” menu
Amuse bouche

Raw meat of Fassona

��-/ƙ��"ƙº�)@ƙ�5(0��-5*ƙ�(/Ɓ%)�,5�ƙ�+"ƙ�+%)�1Ɓ5�ƙ%(5�*

Our plin agnolotti

v�!2ƙ��(,ƙ%)55,ƙ6Ɓ/)ƙ"0%,ƙ-5�15(ƙ�+"ƙ!-�%,ƙ/(0¹5

�5�(@ƙ!�(!5(�ƙ6Ɓ+5ƙ�+"ƙ5&&+�&ƙ»�1�0(5"

Small pastry

5 wines pairing
 

�)5'ƙ�35%0/Ɓ15ƙ��!(Ɓ5-5ƙv�·�
Direttore di sala Francesco Palumbo

Tasting menus reccomanded for all the table



La carta

Starters

y*!5(.�%,ƙº�)@ƙ!55/(��/)ƙ�+"ƙ&(Ɓ --5"ƙ��'/ƙ�+Ɓ�+ƙ�-Ɓ15ƙ�Ɓ-ƙ

Veal sweetbread, sweet potato, mustard and sweet 
and sour vegetables

�)Ɓ�/-5ƙ�+"ƙ(5"ƙ*�--5//ƙ�+"ƙ��·(�+ƙ
 

ƙ ƙ ƙƙƙƙƙƙƙ��-/ƙ��"ƙº�)@ƙ�5(0��-5*ƙ�(/Ɓ%)�,5�ƙ�+"ƙ�+%)�1Ɓ5�ƙ%(5�*

Filet in Torrengo style 

��+/5*��(�(2ƙº(�/ƙ%�0(�5�

Our plin agnolotti

�Ɓ��//�ƙ�'ƙ/)5ƙ*5(%)�+/ƙ�/ƙ/)5ƙ'�Ɓ(@ƙ6Ɓ/)ƙ��(,ƙ�+"ƙ%�!!�&5ƙ

Ravioli with toma di Murazzano, hay broth and baby spinach

��5--5"ƙI�Ɓ%%Ɓ0/5--5ƙ���/�Jƙ6Ɓ/)ƙ!-�%,ƙ%�!!�&5ƙ�+"ƙ*�(Ɓ+�/5"ƙ*�%,5(5-

Main courses
�0(!�/ƙ6Ɓ/)ƙ�/�(ƙ�+Ɓ�5@ƙ��(%Ɓ+Ɓƙ*0�)(��*�ƙ�+"ƙ6)Ɓ/5ƙ/(0¹5

Long hanging Piedmontese breed with sauce of wild herbs
                                                                                                                   

Lamb from Piedmont with radish and lemon

v�!2ƙ��(,ƙ%)55,@ƙ"0%,ƙ-5�15(ƙ�+"ƙ!-�%,ƙ/(0¹5

Guinea fowl, foie gras sauce and cotogna apple
 

v�,5"ƙ"0%,ƙƁ+ƙ/6�ƙ�5(1Ɓ%5�@ƙ��0%5ƙ�+"ƙ�%%�*��+Ɓ*5+/�
(for minimum two people) 

Cheese

Our cheeses selection



Degustazioni

�5+0ƙI�(�&(Ȁ�J
6 découvertes de contemporanéité piémontaise 
Ɓ+/5(�(Ǻ/Ǻƙ��(ƙ��!(Ɓ5-5ƙv�·�

€ 140 hors boissons

Mariage de 6 vins à € 90

Menu “Tradition”
Mise en appétit de bienvenue

Viande crue de Fassona

Merlan, topinambour et sauce aux anchois

Notre agnolotti du plin

��05ƙ"5ƙ��(%5-5/ƙ5/ƙ'�Ɓ5ƙ"5ƙ%�+�("ƙ5/ƙ/(0·5ƙ+�Ɓ(5

Poire barbera vin et le lait de poule

Mignardises

€ 110 hors boissons

5 vins du terroir à € 70

�)5'ƙ�35%0/Ɓ15ƙ��!(Ɓ5-5ƙv�·�
Direttore di sala Francesco Palumbo

Les menus dégustations sont suggérés pour l’ensemble de la table

Eau € 5
��'Ǻƙ"5ƙ-�ƙ/�((Ǻ'�%/Ɓ�+ƙ�Ɓ�++Ɓƙ�(��ƁƙÇƙC
Couvert et service inclus



La carta

Entrées

�5(Ɓ�-5@ƙ!5//5(�15ƙ(�0&5ƙ5/ƙ)0Ɓ-5ƙ"n�-Ɓ15ƙ��('0**Ȁƙ�03ƙ�+Ɓ�+�ƙ"�0%5ƙ&(Ɓ --ȀƙÇƙC:

Ris de veau, pommes de terre douces, moutarde 
5/ƙ-5&0*5�ƙ�Ɓ&(5ƙ"�03ƙÇƙC�ƙ

�)�("�+@ƙ(�0&5/ƙ�+"ƙ��·(�+ƙÇƙ:?

Merlan, topinambour et sauce aux anchoisƙÇC�
 

�Ɓ-5/ƙǭƙ-�ƙ��((5+&�ƙÇƙC:

Pâtes et Riz contemporains

��/(5ƙ�&+�-�//Ɓƙ"0ƙ�-Ɓ+ƙÇƙ:<

�Ɓ��//�ƙ"0ƙ*5(%)�+/ƙ5+ƙ'�Ɓ(5ƙ�15%ƙ��0(%5-5/ƙ5/ƙ%)�03ƙÇƙ:?

��1Ɓ�-Ɓƙǭƙ-�ƙ/�*�ƙ"Ɓƙ�0(�44�+�ƙ'(�*�&5@ƙ%�+��**Ȁƙ�0ƙ'�Ɓ+5ƙ5/ƙ5�Ɓ+�("ƙÇƙ:?

�Ɓ%%Ɓ0/5--5ƙ��/5�ƙ�0ƙ5**5(@ƙ%)�03ƙ+�Ɓ(ƙ5/ƙ*� 05(5�0ƙÇƙ:?

Plats principaux
�0(!�/ƙǭƙ-n�+Ɓ�ƙ5/�Ɓ-Ȁ@ƙ%5�5�ƙ5/ƙ/(0·5ƙ!-�+%)5ƙÇƙ>�


�+&05ƙ*�/0(�/Ɓ�+ƙ"5ƙ(�%5ƙ�ƁǺ*�+/�Ɓ�5@ƙ��0%5ƙ�03ƙ)5(!�ƙ�(�*�/Ɓ 05ƙÇƙ;:ƙƙƙƙƙƙƙƙƙƙƙƙƙƙ

Agneau Piemontaise, reifort et citron € 45

��05ƙ"5ƙ��(%5-5/@ƙ'�Ɓ5ƙ"5ƙ%�+�("ƙ5/ƙ/(0·5ƙ+�Ɓ(5ƙÇƙ;�

Pintade, sauce au foie gras et pomme cotogne € 45

Canard au four en deux services, sauces et accompagnements 
(moins pour deux personnes) € 65 pour personne

Fromages

��/(5ƙ�Ǻ-5%/Ɓ�+ƙ"5ƙ'(�*�&5�ƙÇƙC�



Degustazioni

�5+0ƙI�(�&(Ȁ�J
6 découvertes de contemporanéité piémontaise 
Ɓ+/5(�(Ǻ/Ǻƙ��(ƙ��!(Ɓ5-5ƙv�·�

Mariage de 6 vins

Menu “Tradition”
Mise en appétit de bienvenue

Viande crue de Fassona

Merlan, topinambour et sauce aux anchois 

Notre agnolotti du plin

��05ƙ"5ƙ��(%5-5/ƙ5/ƙ'�Ɓ5ƙ"5ƙ%�+�("ƙ5/ƙ/(0·5ƙ+�Ɓ(5

Poire barbera vin et le lait de poule

Mignardises

5 vins du terroir

�)5'ƙ�35%0/Ɓ15ƙ��!(Ɓ5-5ƙv�·�
Direttore di sala Francesco Palumbo

Les menus dégustations sont suggérés pour l’ensemble de la table



La carta

Entrées

�5(Ɓ�-5@ƙ!5//5(�15ƙ(�0&5ƙ5/ƙ)0Ɓ-5ƙ"n�-Ɓ15ƙ��('0**Ȁƙ�03ƙ�+Ɓ�+�ƙ"�0%5ƙ&(Ɓ --Ȁƙ

Ris de veau, pommes de terre douces, moutarde 
et legumes aigre doux 

�)�("�+@ƙ(�0&5/ƙ�+"ƙ��·(�+

Merlan, topinambour et sauce aux anchois

Filet à la Torrengo

Pâtes et Riz contemporains

Notre agnolotti du plin

Risotto du merchant en foire avec pourcelet et choux

��1Ɓ�-Ɓƙǭƙ-�ƙ/�*�ƙ"Ɓƙ�0(�44�+�ƙ'(�*�&5@ƙ%�+��**Ȁƙ�0ƙ'�Ɓ+5ƙ5/ƙ5�Ɓ+�("ƙ

Ricciutelle pates au emmer, choux noir et moquereau

Plats principaux
�0(!�/ƙǭƙ-n�+Ɓ�ƙ5/�Ɓ-Ȁ@ƙ%5�5�ƙ5/ƙ/(0·5ƙ!-�+%)5

Longue maturation de race piémontaise, sauce aux herbs aromatique           

Agneau Piemontaise, reifort et citron

��05ƙ"5ƙ��(%5-5/@ƙ'�Ɓ5ƙ"5ƙ%�+�("ƙ5/ƙ/(0·5ƙ+�Ɓ(5

Pintade, sauce au foie gras et pomme cotogne

Canard au four en deux services, sauces et accompagnements 
(moins pour deux personnes) € 65 pour personne

Fromages

Notre sélection de fromages



Degustazioni

Menu “Progresso”
6 assaggi di contemporaneità piemontese
ƙƁ+/5(�(5/�/�ƙ"�ƙ��!(Ɓ5-5ƙv�·�

6 tastes of Piedmontese contemporaneity 
�-�25"ƙ!2ƙ��!(Ɓ5-5ƙv�·�

€ 140 escluse le bevande
€ 140 without beverages

La degustazione di 6 vini in abbinamento a € 90
6 wines pairing € 90

Menu “Tradizione”
Stuzzichini di benvenuto
Amuse bouche
Crudo di Fassona 
Raw meat of Fassona
Merluzzo, topinambour e bagna caoda
��-/ƙ��"ƙº�)@ƙ�5(0��-5*ƙ�(/Ɓ%)�,5�ƙ�+"ƙ�+%)�1Ɓ5�ƙ%(5�*
I nostri agnolotti del plin
Our plin agnolotti 
Guancia di porcello, fegato d’anatra e tartufo nero 
v�!2ƙ��(,ƙ%)55,ƙ6Ɓ/)ƙ"0%,ƙ-5�15(ƙ�+"ƙ!-�%,ƙ/(0¹5
Pera, barbera e zabaione
�5�(@ƙ!�(!5(�ƙ6Ɓ+5ƙ�+"ƙ5&&+�&ƙ»�1�0(5"

Piccola pasticceria
Small pastry

€ 110 escluse le bevande 
€ 110 without beverages
5 vini del territorio a € 70
5 wines pairing € 70 

I menu degustazione sono suggeriti per l’insieme della tavola
Tasting menus reccomanded for all the table

Acque € 5 
Water € 5

��·Ȁƙ"5--�ƙ/�((5'�4Ɓ�+5ƙ�Ɓ�++Ɓƙ�(��ƁƙÇƙCƙ
��·55ƙ'(�*ƙ%�·55ƙ�)��ƙ�Ɓ�++Ɓƙ�(��ƁƙÇƙC

Coperto e servizio inclusi
Covered and services included



La carta
Entrate

�Ɓ%%Ɓ�-�@ƙ!�(!�!Ɓ5/�-�ƙ5ƙ�-Ɓ�ƙ�-ƙ%Ɓ��--�//�ƙ&(Ɓ&-Ɓ�/�ƙÇƙC:
y*!5(.�%,ƙº�)@ƙ!55/(��/)ƙ�+"ƙ&(Ɓ --5"ƙ��'/ƙ�+Ɓ�+ƙ�-Ɓ15ƙ�Ɓ-ƙÇƙC:

y+Ɓ*5--�ƙ"Ɓƙ��+�/�@ƙ��/�/�ƙ�*5(Ɓ%�+�@ƙ*��/�("�ƙ5ƙ�(Ɓ*Ɓ4Ɓ5ƙƁ+ƙ�&(�"�-%5ƙÇƙC�
�5�-ƙ�655/!(5�"@ƙ�655/ƙ��/�/�5�@ƙ*0�/�("ƙ�+"ƙ�655/ƙ�+"ƙ��0(ƙ15&5/�!-5�ƙÇƙC�

��("�@ƙ/(Ɓ&- Ɓ�ƙ5ƙ4�·5(�+�ƙÇƙ:?
�)Ɓ�/-5ƙ�+"ƙ(5"ƙ*�--5//ƙ�+"ƙ��·(�+Çƙ:?

ƙ ƙ ƙ �5(-044�@ƙ/��Ɓ+�*!�0(ƙ5ƙ!�&+�ƙ%��"�ƙÇƙC�
��-/ƙ��"ƙº�)@ƙ�5(0��-5*ƙ�(/Ɓ%)�,5�ƙ�+"ƙ�+%)�1Ɓ5�ƙ%(5�*ƙÇƙC�

�Ɓ-5//�ƙ�--�ƙ��((5+&�ƙÇƙC:
�Ɓ-5/ƙƁ+ƙ��((5+&�ƙ�/2-5ƙÇƙC:

Piatti principali
Rombo chiodato all’anice stellato, porcini e tartufo bianco € 50
�0(!�/ƙ6Ɓ/)ƙ�/�(ƙ�+Ɓ�5@ƙ��(%Ɓ+Ɓƙ*0�)(��*�ƙ�+"ƙ6)Ɓ/5ƙ/(0¹5ƙÇƙ>�

��44�ƙ�Ɓ5*�+/5�5ƙI-0+&�ƙ'(�--�/0(�J@ƙƁ+/Ɓ+&�-�ƙ5"ƙ5(!5ƙ�5-1�/Ɓ%)5ƙÇƙ;:ƙ
Long hanging Piedmontese breed with sauce of wild herbs € ;:

Agnello nostrano, rafano e l imone€ 45
Lamb from Piedmont with radish and lemon € 45

Guancia di porcello, fegato d’anatra e tartufo nero € 40 
v�!2ƙ��(,ƙ%)55,@ƙ"0%,ƙ-5�15(ƙ�+"ƙ!-�%,ƙ/(0¹5ƙÇƙ;�

Faraona, salsa albufera e mela cotogna € 45
Guinea fowl, foie gras sauce and cotogna apple € 45

Anatra al forno in due servizi, salse ed accompagnamenti                                        
(per minimo due persone) € 65 per persona

v�,5"ƙ"0%,ƙƁ+ƙ/6�ƙ�5(1Ɓ%5�@ƙ��0%5ƙ�+"ƙ�%%�*��+Ɓ*5+/�
(for minimum two people) € 65 per person

Formaggi

�ƙ+��/(�ƙ�5-54Ɓ�+5ƙ"Ɓƙ'�(*�&&ƁƙÇƙC�

�0(ƙ%)55�5�ƙ�5-5%/Ɓ�+ƙÇƙC�

Primi piatti contemporanei

wƙ+��/(Ɓƙ�&+�-�//Ɓƙ"5-ƙ�-Ɓ+ƙÇƙ:<
�0(ƙ�-Ɓ+ƙ�&+�-�//ƁƙÇƙ:<

�Ɓ��//�ƙ"5-ƙ�5(%�+/5ƙƁ+ƙº5(�Çƙ:?
�Ɓ��//�ƙ�'ƙ/)5ƙ*5(%)�+/ƙ�/ƙ/)5ƙ'�Ɓ(@ƙ6Ɓ/)ƙ��(,ƙ�+"ƙ%�!!�&5ƙÇƙ:?ƙ

��1Ɓ�-Ɓƙ�--�ƙ/�*�ƙ"Ɓƙ�0(�44�+�@ƙ!(�"�ƙ�-ƙº5+�ƙ5ƙ��Ɓ+�%Ɓ+�ƙÇƙ:?
��1Ɓ�-Ɓƙ6Ɓ/)ƙ/�*�ƙ"Ɓƙ�0(�44�+�@ƙ)�2ƙ!(�/)ƙ�+"ƙ!�!2ƙ��Ɓ+�%)ƙÇƙ:?

�Ɓ%%Ɓ0/5--5ƙ"Ɓƙ'�((�ƙI���Ɓ+�ƙ"Ɓƙ���(�º%�J@ƙ%�1�-�ƙ+5(�ƙ5ƙ�&�*!(�ƙ*�(Ɓ+�/�ƙÇƙ:?
��5--5"ƙI�Ɓ%%Ɓ0/5--5ƙ���/�Jƙ6Ɓ/)ƙ!-�%,ƙ%�!!�&5ƙ�+"ƙ*�(Ɓ+�/5"ƙ*�%,5(5-ƙÇƙ:?


