LUNCH BREAK

O

<

Make your lunch by choosing two or more dishes within the same box or combining

different boxes (prices are per dish)

euro 14 euro 18
Vitello tonnato c
(Veal with funa sauce) (© A Bettlematt's Cheese Flan, light pear
Smoked potatoes, soft cooked egg, | R mustard, blueberry (V- ©)
Mornay sauce, vegetables (V) B Lingua al verde (©)
Carnaroli risotto, sweetbreads, (o) Liguria's Rabbit (©)
sage butter (@)
9 ) N Spaghettone and lemon
Lake cacio e pepe A
R
A
euro 22 A euro 28
U . .
Trout ceviche (G) Raw “Vicciola” beef, sweet and sour
vegetables (©)
Raviolo filled with three kinds of K .
meat, veal jus (o) Baccala, alimond sauce, bread
Q . .
Pikeperch, vegetables and tomato Nettle gnocchi, pecorino cheese and
. U bottarga
mayonnaise
_ E Pigeon, stuffed chilli pepper,
Lamb, milk, shallot (G truffled mashed potato
€26
euro 10

Sparkling wine zabaione, raisin and orange maritozzo, blueberry
Bunet, chantilly, Chivasso’s nocciolini cookies (©)
Coffee cream, mascarpone cheese and chocolate
Fruit salad (©)

WINES BY THE GLASS

Ribolla Gialla Spumante RBL *I Clivi”
Inprimis Langhe Arneis “Ghiomo™ 2021
Langhe Dolcetto Visadi “Domenico Clerico” 2020

euro 7

WATER
euro 3

(V): vegetarian dish.

Alta Langa Oudeis “Enrico Serafino™ 2017
Munta' I'é Ruma Derthona (Timorasso) “G. Boveri” 2015
Langhe Nebbiolo “La Spinetta” 202C

euro 10

COFFEE
euro 2

(G): gluten free dish.





