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Cauliflower and Caviar

30.00

Risotto

Yolk in Meringue from “Camille di Varesio” and 36-month Parmesan cheese fondue

85,00

Fassona

Piedmontese Breed Fassona beef sirloin and Hazelnut sauce

100,00
Alba
Porcini mushrooms, White chocolate, Vanilla
70,00

“Truffle” Menu 300,00 Euro per person

The dishes in the “Truffle” Menu are to be considered exclusively served with White Truffle. The menus are intended for
the whole table,



