
MENU

STARTER

Sant’Ilario prosciutto aged 36 months with crunchy focaccia and sweet and sour vegetables (1, 5).
Fried Chianina tartare “Macelleria Fracassi” with kefir sauce and radishes (4, 7).
Poached “Mountain Egg” with asparagus foam, crunchy “pur pur” bread and wild hops, Wagyu bacon and 
beetroot powder (1, 3, 5, 7, 8).
Seafood tasting with squid tartare, lime marinated scampi and oyster from the mouth of the Pò (2, 14).
Grilled musky octopus with dandelion and bagna cauda (4, 7, 14).
Lemongrass scented crab with “Baerii Kala” caviar (2, 3, 4, 6).
Castraure with Alpine salad, goat robiola and cream of confit cherry tomatoes (7).

€ 24,00
€ 24,00
€ 20,00

€ 28,00
€ 24,00
€ 30,00
€ 18,00

ARTISAN PASTA

Tagliolini with smoked butter and seasonal truffle (1, 3, 7).
Potato gnocchi with cream of wild spring sprouts, asparagus, Parmigiano Reggiano fondue and balsamic 
vinegar (1, 3, 7).
Cappelletti stuffed with Wagyu Juku (old cow) meat with aromatic demi-glace and truffle pearls (1, 3, 6, 9).
Egg paccheri with plankton and seafood ragù (1, 2, 3, 4, 9, 14).
Shellfish Ravioli Trilogy with Abruzzo Saffron Sauce and Sea Grapes (1, 2, 3, 4, 7, 10).

€ 28,00
€ 22,00

€ 24,00
€ 24,00
€ 24,00

FROM THE GRILL

Grilled octopus on black garlic and potato foam, capers powder and tomatoes umami (7, 9, 12, 14).
Grilled slice of sea bass or Adriatic fish, aubergine and lentil foam with potato millefeuille and sour cream (4, 7).
Roasted guinea fowl “Laura Peri” selection with aromatic berries, frothy artichoke and seasonal vegetables in saor  
(7).

Curried chickpea patties with tarragon and broccoli (1, 3, 5).
Piedmontese Fassona fillet “Cazzamali” selection with mustard sauce and mashed potatoes with basil (200g)
(7, 9, 10).
Wagyu Juku Old Cow “Miyabi” ribeye, with vegetables and a glaze of its gravy (140g) (6, 9).
Fiorentina style steak/fillet (based on availability) of Chianina “Macelleria Fracassi selection” with grilled
vegetables.
Mini burgers tasting made with Tuscany Chianina “Macelleria Fracassi” and Piedmontese Fassona “Cazzamali” 
selection with plantain chips, kaffir lime mayonnaise and seasonal vegetables (1, 3, 5, 6, 7, 8).

Cover charge and basket of artisanal bread made with selected and naturally leavened organic flours

€ 28,00

€ 34,00
€ 32,00

€ 22,00

€ 32,00

€ 50,00
€  9 HG

€ 35,00

€   4,00


