
Campamac Bread 
Made with wheat flour, “Buratto” flour, white spelt flour and Enkir flour, produced in alta Langa.

Cover charge € 5

Starters
IL Langhet (a taste of local tradition, made with Fassona raw meat, veal with Tuna sauce, Russian Salad)   € 22

Smoked Ham D'Osvaldo  and Fried Pasta   € 27
Beef Carpaccio, Fennel salad and Extra Virgin Olive Oil   € 24

Tarte Tatin, Autumn vegetables and Foie Grass foam   € 23
Soft Polenta, poached Egg and Brown sauce    € 20

Forgotten Traditional Dishes
Bagna Cauda with Raw and Cooked Vegetables  € 26

Batsuà: fried Pork Nerves, Savoy Cabbage salad and Green Sauce    € 22
Veal Tripe slow cooked in casserole    € 22

Traditional “Piedmontese Finanziera”    € 30

Pasta
Plin of Goose Fresh ravioli from Langa Stuffed and Dressed with  Goose   € 18

Forty Egg Yolks Tajarin Made with historical recipe of Langa, 40 red eggs per kilo of flour,
served with fassona meat ragu  € 16

Agnolotti Beetroots and Jerusalem artichokes with Anchovies sauce   € 22
Risotto, Cardoons and sweet Gorgonzola Cheese (Min. 2 Pax)    € 22

Dumplings of Potatoes and Chestnuts with Salt Cod ragoût    € 22

Second Courses
Radicchio, Pomegranate and Chimichurri sauce  € 14

“Our breaded and fried Fassona”   € 38
Baby Goat baked in oven    € 30

Grill & Dry Aged
Campamac Steak - our Selection of grass fed Beef - (minimum 700 gr)

dry aged 60 days    € 9 for 100 grams
dry aged 120 days    € 14 for 100 grams

Fassona Steak - Steak of pure Piedmontese Beef, aged for 30 days
(minimum 700 grams) price for 100 grams   € 8.50

“Vacca delle Dolomiti Steak”  with 60 days Dry Aged (minimum 700 grams) price for 100 grams   € 11 

Fassona Fillet Tournedos, Blue Cheese sauce   € 40

Marinated Cockerel with Dijon Mustard   € 25

Quail, Sweetbreads, grilled Polenta    € 30

Guinea Fowl, Pumpkin, Chestnuts and Hazelnuts    € 28

Castagne                     Gorgonzola
suggested dishes in combination with White Alba Truffle
(the price of the “Grated Truffle” varies with the market price)



ALLERGENS
Campamac Bread 1-8

STARTER 
Langhet 3-4-6-7 / Smoked Ham 12 / Beef Carpaccio 15 / Tarte Tatin 1-3-7-9-12-15 / Soft Polenta 1-3

FORGOTTEN TRADITIONAL DISHES
Bagna Cauda 4-7-9 / Batsuà 1-3-8-9 / Veal tripe 7-9-12 / Traditional “Piedmontese Finanziera” 1-7-12-15

PASTA
I Plin 1-3-7-9-15 / Tajarin 1-3-7-9 / Agnolotti 1-3-4-7-15 / Risotto 7-9-12 / Dumplings 1-3-4-7-8–9-12-15

SECOND COURSES
Radicchio 6 / Breaded and fried Fassona 1-3 / Baby Goat 1-7-12

GRILL & DRY AGED
Campamac Steak 1-3-8-10-15 / Fassona Steak 10 / “Vacca delle Dolomiti” Steak 10 / Tournedos 7

Marinated Cockerel 10 / Quail 1-12-15 / Guinea Fowl 8-12-15
DESSERT

Panna Cotta 1-3-7-8–15
CHEESES

Cow, Sheep, Goat 7

White Truffle Menu
Fassona Raw Meat

Egg in Cocotte
Tajarin with Mountain Butter

Fassona Fillet Tournedos, Blue Cheese sauce
Panna Cotta, Persimmons and Chestnuts

Drink and Wine excluded - Served à la carte
€ 280

Langa Tasting Menu
Welcome from the Chef

Soft Polenta, poached Egg and brown sauce
Forty Eggs Yolks Tajarin - Made with historical recipe of Langa 40 red eggs per kilo of flour, served with Sausage Ragù

Baby Goat baked in oven
Hazelnuts Ice Cream

Drinks and wine excluded - served à la carte 
€ 75

THE MENU IS SERVED FOR ALL THE TABLE 

THE MENU INCLUDES 5 GRATED TRUFFLE

Our Piedmontese cheese 
Tower clock - 12 Pieces Selected from our cart   € 28

Half tower clock - 6 Pieces Selected from our cart   € 17

Side Dishes
Mixed Green Salad Raw   € 7

Spinach, Pan fried with Extra Vergin Olive Oil   € 7
Mashed Potato   € 7

Leeks Gratinated   € 8
Our Homemade Chips   € 8

In case of food allergy or food intolerance speak with a member of the staff
vegan dish vegetarian dish

Executive Chef:
Maurilio Garola 

Chef di Cucina:
Stefano Pavese 


