
   

 

 

 

antipasti          € 
Fassone tartare with artichokes          12 

Sliced veal with tuna sauce  3.4.        12 

Traditional tris of starters  3.4.6.9.        17 

Tarte tatin of courgettes with buffalo mozzarella cream  1.11.    14 

Asparagus, fondue and bacon  3.11.12.         12 

 

primi 
Agnolotti del plin (fresh pasta stuffed with rost beaf)  1.3.6.11.12.    14 

Potato gnocchi with Roccaverano cheese fondue and hazelnuts  1.11.13.   14 

Fresh pasta “Tagliolini” with ragù  1.3.6.12.       13 

Fresh pasta “Tagliolini” with butter, anchovies and black truffle  1.3.4.6.11.     18 

Aubergines “parmigiana”   3.11.          14 

 

secondi 
Roast beef with baked potatoes  6.12.        16 

Stewed veal cheeks with green sauce and sweet and sour vegetables 6.12.  16 

Stewed lamb French rack in aromatic herbs crust with potato mille-feuille  1.9.11. 19 

Selection of cold cuts and cheeses (not available on Saturdays and Sundays)  11.12.    15 

 

dessert 
“Tiramisù”  1.3.11.          6 

“Bunet”  1.3.11.13.          6 

“Panna cotta” with red berries topping 11.       6 

 

 
 

 

 

Coperto:  2 € 

 
 

N.B.ALL OUR DISHES ARE PREPARED USING ONLY FRESH PRODUCTS OR PRODUCTS SUBMITTED TO ABATEMENT PROCESS. 

*FISH PRODUCT SUBMITTED TO ABATEMENT PROCESS, COMPLIANT TO THE PRESCRIPTIONS OF REG.(CE)853/2004,ATTACHMENT III,SECTION 

VIII,CHAPTER 3,PRODUCT LETTER D,POINT 3 

** PRODUCT SUBMITTED TO ABATEMENT PROCESS 



   

 

 
 

 

 

 

VINI A BICCHIERE – WINES BY GLASS:               LIQUORI – SPIRITS: 

BIANCHI – WHITE 

Favorita, Arneis, Chardonnay € 5.00-7.00              Amari                              € 5.00  

Rosè                                                      € 5.00                     Barolo Chinato  € 7.00 

Nascetta, Riesling  € 7.00                                                    Brandy, Cognac           € 7.00/8.00                   

Metodo Classico, Alta Langa € 7.00/8.00-9.00    Rum                                  € 6.00-8.00 

Metodo Classico Brut Rosè € 8.00               Whisky            € 8.00-9.00 

Moscato                  € 5.00-6.00                                                     Grappe                € 6.00-9.00 

Passito    € 6.00                                                            

ROSSI – RED                                                                                                                  

Dolcetto, Barbera  € 6.00                   

Barbera superiore, Nebbiolo € 7.00    

Barbaresco, Barolo  € 10.00-11.00 

Barolo “cru”                                        € 13.00-15.00 

(a seconda della disponibilità del locale) 

 

APERITIVI – APERITIF: 

Aperitivi in bottiglia: Crodino, Campari soda, Sanbitter  € 4.00 

Aperol spritz                                                    € 7.00 

Campari spritz                                                       € 7.00   

Gin tonic                                                        € 9.00 

BIRRE-BEERS: 

Menabrea – Lager (4.8’)     € 5.00 

                                                                 

ANALCOLICI - NON ALCOHOLIC:       

Bibite, succhi di frutta (drinks, fruit juice)                   € 4.00/5.00 

Acqua (Water) ½ Lt., 1 Lt.           € 2.00/3.00 

 

CAFFETTERIA: 

Caffè, Decaffeinato, Orzo         € 2.00                     Cioccolata             € 3.50 

Caffè corretto                           € 3.00                                   Cappuccino             € 3.00 

Caffè doppio   € 3.00     Marocchino  € 3.00 

Latte Macchiato   € 3.00                                      The, Tisane, Infusi      € 3.00 


