
 

STARTERS	  
crispy soft-boiled egg, Cheddar fondue, and 	Swiss 	chard  	 	 	        € 15	
	 	 	 	     
Piedmontese Fassona beef  fillet sashimi style, wasabi mayo and smoked tea.      € 16 

fried octopus, Bra sausage, curry sauce	 	 	         	         	 	         € 16 

pork Sando (soft Japanese sandwich) with crispy bacon, Cheddar 	 	         € 16 
 	 	 	 	 	 	 	 	 	 	 	        

PASTA DISHES 
prawn and Guanciale cappellacci ravioli, tomato reduction and porcini                  € 16        

plin - traditional hand-pinched ravioli -  filled with three roasts meat glazed with 
piedmontese butter 	   	 	 	 	 	 	 	 	         € 16 

pan-seared Gyoza with tiger prawns and scallop 	 	 	 	 	         € 17 

handmade ravioli di magro - ricotta and spinach -  and cheese fondue		         € 15 
	  

MAIN COURSES 
BBQ- grilled rib-eye steak, seasonal vegetables 	 	 	 	 	        € 25 

seared tuna and cuttlefish with saffron-potato cream 	 	 	 	        € 23 

aubergine, tomatoe sauce, Parmigiano	 	 	 	 	 	        € 18 

langa cordon bleu, mashed potatoes	 	 	 	 	 	 	        € 18 

DESSERTS 
panna cotta, roasted hazelnut and salted caramel 		 	 	 	         €  5   

Indian chai tartellette with white chocolate, mango and cardamom sauce and 
pistachos 	 	 	 	 	 	 	 	 	 	 	         € 8  

bonet, chocolate and amaretti pudding with coffe ice cream	 	 	         € 8  

Phyllo Pastry Parcels filled with Crème brûlée	 	 	 	 	        € 8€ 
8€3 
St. Germain spritz and lemon sorbetto	 	 	 	 	 	        € 10  



 
WHITE TRUFFLE MENU 

- APPETIZER – FIRST COURSE – DESSERT - 
€ 110 

APPETIZER 
FASSONA BEEF TARTARE WITH 

CHEESE FONDUE AND WHITE TRUFFLE 
OR 

CRISPY EGG WITH CHEESE FONDUE AND WHITE TRUFFLE 

FIRST COURSE 
PLIN RAVIOLI FILLED WITH THREE ROASTED MEATS, MOUNTAIN BUTTER, AND WHITE TRUFFLE 

OR 
TAJARIN PASTA WITH MOUNTAIN BUTTER AND WHITE TRUFFLE 

DESSERT 
FIOR DI LATTE GELATO OR PANNA COTTA WITH WHITE TRUFFLE 

WHITE TRUFFLE DISHES 

APPETIZERS • € 45 
FASSONA BEEF TARTARE, CHEESE FONDUE, AND WHITE TRUFFLE  

CRISPY EGG WITH CHEESE FONDUE AND WHITE TRUFFLE  

PAN-SEARED SCALLOPS WITH SAFFRON POTATO CREAM AND WHITE TRUFFLE  

FIRST COURSES • € 45 
"RAVIOLI DEL PLIN" FILLED WITH THREE ROASTED MEATS AND WHITE TRUFFLE  

SQUARE RAVIOLI FILLED WITH RICOTTA AND SPINACH, TOPPED WITH WHITE TRUFFLE  

"TAJARIN" PASTA WITH MOUNTAIN BUTTER AND WHITE TRUFFLE     

MAIN COURSES 
ENTRECÔTE WITH WHITE TRUFFLE AND MASHED POTATOES• € 60 (4) 

LANGA POTATO SERVED WITH CASTELMAGNO CHEESE FONDUE  AND WHITE TRUFFLE • € 45   

DESSERTS • € 30 
"FIOR DI LATTE" GELATO WITH WHITE TRUFFLE  

PANNA COTTA WITH WHITE TRUFFLE  




