Traditional Menu

STARTERS

HAND-CUT PIEDMONTESE FASSONA BEEF
TARTARE 12

19TH-CENTURY-STYLE VITELLO TONNATO
(VEAL IN TUNA-CAPER SAUCE) 12

"TONNO DI CONIGLIO" (RABBIT CONFIT) WITH
ONION ICE CREAM 14

FIRST COURSES

RAVIOLI DEL PLIN WITH DOLCETTO 14

TAJARIN (40-EGG-YOLK PASTA) WITH BUTTER
AND SAGE 13

MAIN COURSE

PIEDMONTESE FASSONA BEEF CHEEK BRAISED
IN BAROLO, WITH MASHED POTATOES 16

WHITE OR BLACK TRUFFLE MAY BE ADDED UPON
REQUEST, SUBJECT TO AVAILABILITY

COVER CHARGE €2

FOR ANY INFORMATION ABOUT SUBSTANCES AND
ALLERGENS, YOU MAY CONSULT THE RELEVANT
DOCUMENTATION, WHICH WILL BE PROVIDED UPON
REQUEST BY THE STAFF ON DUTY



Seasonal Menu

STARTERS

EGG YOLK WITH RASCHERA CHEESE, GUANCIALE
CANNOLO AND PARMIGIANO SHAVINGS 16

SHI DRUM AND GRAPEFRUIT TARTARE WITH
BROWN BUTTER SABAYON 15

FIRST COURSES

RISOTTO WITH BROWN BUTTER AND
CARAMELIZED BEETROOT 15

ASPARAGUS CARBONARA 14

MAIN COURSE

SOUS VIDE COD, TRUFFLE BEURRE BLANC
AND EGG YOLK 16

ROAST RABBIT WITH RED BERRY SAUCE
AND CARDAMOM APPLES 16

WHITE OR BLACK TRUFFLE MAY BE ADDED UPON
REQUEST, SUBJECT TO AVAILABILITY

COVER CHARGE €2

FOR ANY INFORMATION ABOUT SUBSTANCES AND
ALLERGENS, YOU MAY CONSULT THE RELEVANT
DOCUMENTATION, WHICH WILL BE PROVIDED UPON
REQUEST BY THE STAFF ON DUTY



