
GIRO D’ITALIA

A tribute to Mediterranean cuisine and its fragrances.

Octopus, shredded burrata, yellow sauce, green 
gazpacho and Puttanesca sauce

euro 28

Hard wheat fusillone pasta, potatoes, mussels, 
salted lemon sauce

euro 24

Spaghetti, lobster, and crustaceans bisque euro 35

Slice of the catch of the day cooked on its skin, 
romaine lettuce sauce, beetroot and radicchio, 
tuna roe

euro 36

Butter-cooked Piedmont Fassona beef fillet, 
Crusco pepper cream, potatoes,  
Val Formazza toma cheese, black truffle

euro 38

Rum babà, milk and sour cherry ice cream,  
Val Formazza yogurt mousse, fresh fruit

euro 14

6 courses

euro 130

COVER 
CHARGE 
euro 5

WINE PATH 
3 glasses 

euro 45

                                            4 courses

  euro 90 

to exchange one of the dishes composing the menu  
with “Spaghetto with lobster” + euro 15


