TRADITIONAL MENU

The Chef's Welcome

Hand-diced Piedmontese "carne cruda" with hazelnuts

Barbera d'Alba "Quattro Fratelli" 2007, Boroli

Egg "tajarin" with White hen of Saluzzo ragout

Dolcetto d'Alba "Madonna di Como" 2009, Boroli

Rump of Piedmontese veal with Jerusalem artichokes

Barolo D.O.C.G. 2005, Boroli

Pre-dessert

A choice from Locanda's desserts

Wine will be matched depending on the dessert

Petit fours

Babà and "sfogliatelle"

65,00 Euros…

…with wine-matching 90,00 Euros
