
Welcome from the Chef

Marinated cuttlefish julienne,
light anchovy “bagna cauda” sauce, chicory heart

Egg cooked at 61°, turnip tops, cheese and pepper

Risotto creamed with Piedmontese Grana,
asparagus, Vigezzo ham powder and lime

 
Kid terrine, confit artichoke,

sweet pepper and dark chocolate jus

or

 Slice of dentex,
bergamot white butter and dill oil

 
 Colomba French toast, William pear sauce and

mandarin variegated ice cream

Espresso
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MENU

Euro 68.00 mineral and espresso included
Wines not included

Children’s menu Euro 20.00 
Gnocchetti with beef sauce

Chicken Milanese and baked potatoes
Cream and chocolate ice cream
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