All prices below will be in euros
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CHARCUTERI AND-CARVED & BERKEL-SLICED

From 20 to 30 euros






STARTERS

Veal with tuna sauce “Mauritio” 24°2 20

Steak tartare and Castelmagno fondue cheese 67 22
Grilled veal tongue and sour vegetables 67910 8
Stewed snails and mustard 6791012 25

PASTA

Forty egg yolks tajarin served with fassona meat raga '37°%2 8
Plin (fresh ravioli from Langa) filled and dressed with goose “Mauritio” 1367°%2 18
Legumes soup ®° 15
Risotto, Castelmagno cheese and spinach 672 20

SECOND COURSES
Braised veal with red cabbage "°2 27
“Our breaded and fried cutlet” 357 32
Miller’s style fresh water fish and batavian endive sauce 47" 25

Veal Fillet with Marsala wine and Savoy Cabbage sauce 7°*? 40

SIDE DISHES
Grilled batavian endive © 8
Pan fried spinach” 8
Raw chicory, sesame and seaweeds " &
Marinated red cabbage ? 8
Our homemade chips'® 8

DESSERTS
Bonet (Piedmontese Pudding) 278 14
Nuts cake and cold zabaglione 1378 16
“Piedmontese ricotta”, orange and chocolate 37 16
Vanilla ice cream and Relanghe nougat 378 3
Sorbet 10

Bread and cover charge 5
Lavazza Specialty Blend Cocoa Reloaded coffee 4
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Swiss chard and Parmigiano Reggiano cheese cream ©7
Cardoons, anchovies and hazelnut #4738
Raw cuttlefish, almonds and butter 478
Yellow & green tagliatelle with cream 367
Venison and black cabbage 47°2

Evening at the cinema 3"

Price 280
Drinks and wine excluded
the menu is served for all the table

DISHES WITH WHITE TRUFFLE

Pan fried eggs with spinach and Parmigiano Reggiano cheese 267 I8
Steak tartare and Castelmagno fondue cheese and spinach 7 22
Prawns, black cabbage and anchovies cream #8732

Forty egg yolks tajarin butter and sage 37 16
Plin (fresh ravioli from Langa) filled and dressed with goose “Mauritio” 38722 |8

Risotto and Castelmagno cheese and spinach 72 20

Braised veal with red cabbage "°2 27
Veal fillet with marsala wine and Savoy cabbage sauce "°2 40

Nuts cake and cold zabaglione 78 16
Vanilla ice cream and Relanghe nougat 278 [3

The price of grated truffle varies according to market prices
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MEN

CHARCOAL GRILLED PIEDMONTESE MEAT

Fassona steak minimum 7009 8,50 for 100 g
Chateaubriand minimum 2 pax - 250 g for pax) 55 for pax
Glazed Pork ribs 67212 27
Baby Goat, baked inoven'7°2 30
Italian Cockerel 61012 25

All meat dishes are served with 3 sauces 3467912

ALFREDO’S CHEESE SELECTION

Tower clock (12 pieces, selected from our cart) T 28
Half tower clock (6 pieces, selected from our cart) 7

0000O0OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



LIST OF ALLERGENIC SUBSTANCES

Cereals containing gluten wheat, rye, barley, oats, spelt, Kamut
Or their hybridised strains and derived products

Crustaceans and products thereof
Eggs and products thereof

Fish and products thereof

Peanuts and products thereof
Soybeans and products thereof

Milk and products thereof (including lactose)

Nuts almonds, hazelnuts, walnuts, cashew nuts, macadamia nuts
or Queensland nuts, and products thereof

Celery and products thereof

Mustard and products thereof

Sesame seeds and products thereof

Sulphur dioxide and sulphites in concentrations above 10 mg/kg
Lupin and products thereof

Mollusks and products thereof

Blast-chilled pl‘OdUCt, or alternatively, high-quality products are used
conserved under deep-chilling conditions until cooking or processing

REG. UE N° 1169/2011



