IN PIEMONTE

Here, it is our land that speaks.
Rich in fradition and good food culture.
Discover also the flavours of fresh water,
you are in the heart of ‘Gente dilago’.

——e Smoked Marble Trout

sour cream, crispy wafer, endive
euro 22

Potato Gnocchi

borlotti beans, lake fish and its juice
euro 24

—= Carbonara Au Kogue
tagliolino, Val Vigezzo prosciutto, "au koque" sauce
euro 26

Alpine Char

green sauce, mashed potatoes
euro 28

—e Beef Cheek

gremolada sauce, celeriac pavé, black truffle
euro 28

—e Bacio di Dama

almond, roses, gianduja, hazelnuts
euro 15

6 course tasting menu
euro 120

0 € 4 course tasting menu
euro 90

To replace the second course with
Fassona beef fillet + €15





