Starters

Hand-diced Piedmontese "carne cruda" with hazelnuts

21,00

Rabbit sausage and chestnut dumplings

20,00

"Finanziera" and porcini mushrooms

17,00

Cardoons, parmesan cream and slow-cooked egg

16,00

Raw langoustine, duck foie gras with passion fruit and panna cotta

31,00

Pan-fried Sicilian red prawns, turnip tops, burrata cheese

and Bra sausage

29,00

Soups

Chestnut cappuccino, pan-fried scallops and salt biscuits

11,00

Cream of parsnip and venison ragout

10,00

First Courses

Egg "tajarin" with porcini mushroom ragout

19,00

Partenopean-style "plin agnolotti" with Alta Langa butter

and 36-months ages parmesan

17,00

Gratin ravioli filled with rabbit and robiola cheese

17,00

Pasta parcels filled with duck, beetroots and ricotta cheese

18,00

Mixed pasta with borlotti beans and seafood

18,00

Carnaroli risotto with langoustine and cardoons

24,00

Fish Dishes

Turbot, cardoons, Bra sausage and egg yolk cream

29,00

Salt cod, creamy potato and porcini mushrooms sauce

24,00

NB: we cannot guarantee the availability of the fish specified on the menu as we rely on the fresh species available daily at the market

Meat Dishes

Barolo-braised shoulder of veal with salt shallot and potato terrine

25,00

Rump of Piedmontese veal and Jerusalem artichokes

26,00

Deer with its sauce, stewed leeks and chestnuts

28,00

Charcoal-scented kid and autumnal vegetables

26,00

Breast of duck with coffee and roots

26,00

Roasted pigeon, raspberry, chocolate and duck foie gras

28,00

A selection of Piedmontese cheeses

18,00
