NE CARNE NE PESCE

The triumph of earthy flavors
that revolutionizes and enhances the raw materials of the garden
with proposals capable of bringing out
the potential of the fruits of the soil.

— Beetroot, sour cream, crispy seed chips
euro 25

Sautéed mushrooms, potato mousse with genepy,

blueberry and shiso
euro 26

—= Potato gnocchi, Castelmagno cheese cream,
balsamic vinegar marinated rhubarb,

Périgord onion with black truffle
euro 26

Roasted aubergine as a “parmigiana”
euro 26

—e Artichoke, sautéed and fried,

Val Formazza “ricotta” cheese cream
euro 27

—e Creme brllée, apple, cinnamon
and pine nuts

euro 14
6 courses
euro 110
I 4 courses
euro 80
COVER WINE PATH
CHARGE 3 glasses

euro 5 euro 45



