
MENU

STARTERS

Sant’Ilario prosciutto aged 40/45 months with crispy focaccia and sweet and sour garden vegetables.
Fassona beef tartare, “Cazzamali” selection, and late Treviso radicchio.
Poached “Mountain Egg” with porcini mushroom foam, bread crips, Wagyu guanciale, and beetroot powder.
*Seafood tasting with squid tartare, lime marinated scampi and oyster from the Pò river delta.
Grilled Musky Octopus, on new chicory and with bagna cauda.
Steamed spider crab, polenta chips, “Baerii Kala” caviar, and plankton foam.
Fresh Borlotti bean soup, butternut squash chips, and carasau bread.

€ 24,00
€ 24,00
€ 20,00
€ 28,00
€ 24,00

€ 32,00
€ 18,00

ARTISAN PASTA

FROM THE GRILL

Grilled octopus on black garlic potato mousse, caper powder and cherry tomato umami.
Sliced umbrina or grilled Adriatic fish, creamed corn and peanut butter with potato mille-feuille and fresh salsa.
“Laura Peri” selection roast guinea fowl with aromatic berries, mashed potatoes and chestnuts with seasonal vege-
tables in saor.

Curried chickpea patties with tarragon and green broccoli.
Fillet of Piemontese Fassona beef  ‘Cazzamali’ selection with mustard sauce and grilled artichokes (200g).
 
Ribeye of Wagyu Juku (mature cow) and vegetables with a glaze of its own (140g). 

Fiorentina rib steak/thread steak (depending on availability) of Chianina “Fracassi butcher” with grilled vegetables.
Tasting of mini burgers of Chianina “Fracassi butcher” and Fassona “Cazzamali selection” with plantain chips and 
kafir lime mayonnaise.

Cover charge and basket of our own bread made from selected organic flours with natural leavening

€ 28,00

€ 34,00
€ 35,00

€ 22,00
€ 35,00

€ 50,00

€  9 HG

€ 30,00

€   4,00

Information about the presence of substances or products that may cause allergies or intolerances is available by contacting the staff on duty,

Tagliolini with smoked butter and seasonal truffle.
Potato Gnocchi stuffed with late Treviso radicchio, pumpkin cream, Black Fumè fondue and balsamic vinegar.
Wagyu beef cappelletti with aromatic demi-glace.
Egg and plankton paccheri with seafood ragù.
Trilogy of shellfish ravioli with Abruzzo saffron sauce and sea grapes.

€ 37,00

€ 24,00
€ 24,00
€ 24,00
€ 24,00

*”Fish intended to be consumed raw or practically raw has been subjected to a preventive cleansing treatment in compliance with the provisions of EC Regulation 853/2004”


