Outervia Ciabot &’ GW da Danieta
PIEOMONTESE SHACKS

+ Russian salad @llergend. eggs, mudland, fish. sulfites) - €750

+ Tongue with green sauce [@llergens. fish. sulfites. eggs) - €650

+ Anchovied with green sauce (@llergens. fisk. eggs. sulfites) - €950

+ Peppers with “bagna cauda’ (@llengens. fisk) - €800

- Sausage meatbally cooked in Barbera wine @llergens. sulfites) - €800

- Eicangot Bounguignonne, 6 01 12) (allongens; fish, dainy. colery) - <850/500

APPETIZERS

+ Vel with tuna sauce (@llergend. eggs. fish. mudlard, sullites) - €1300

- Raw meat tardare with fagelud sauce @llergens. eggs. mustard) - €/200

+ Carnot flan with caramelized onion and Cadtelnagno fondue @llergens. eggs. dainy) - €/050
+ Brid6 tarel with mushiooms and parmentie cream (@llergens. eggs. gluten. datry) - /300

FIRST COURSES

« Pl with Uinee hoast meats in brown gravy @llergend. glden. celery. eggs. dairy) - <1400

- Tajanin” with 30 egg yolkes. mustrooms. and Verduno sausage @llergend. glden. eggs. daity) - €/3.50
 Pumphin risotto with hagethudt and Hue shoen cheese (@llongens. dary, colery. sdites. nus) - <1500
 Ricotta gnocehi with toma fondlte, ovange. and walhuts (@legens. eggs. gluten. dainy. fish) - <1500

MAN COURSES

+ Veal cheet with, lecks and chestnuls @llergend. duljites, celery) - €/6.50
© Potte fillet with Fubine’ polenta and mushrooms @llergend. duljites) - €/5.50

© Guinea fowl breadl with yweel and doun chicory @llergens. celery. duljites, dainy) - €450
-+ Roauled oclopud on lime potato cream with foney and almonds @llergend. fish. shellfish, mollusks) - €/6.00

7&4&‘/1? Menw - €3400

+ Thio of appetigers (veal with luna dauce, raw meat tartare. and Russian salad)
+ Plin with three roasts in brown grary
- Veal cheet
- Bonet

. C’o/{w
- Cover céa/zge -€200



DECSERTS

+ Bonel (allergens. egga. dairy) - €600

- Chantitly oream with bowies (allorgens. dainy. gluten) - 650
© Panna cotta with canamel, and nuts (@llergend. dairy) - €6.00

- Chocolato and hagelhut mousse (olergens.:daiy. nuts) - 650

Dessert Wined

© Modcal by the glass.

© Lo Galeisa from Caudhina Winery - €450

+ La Caudrina’ from Caudrina Winery - €450

© L Selatica’ (Asti Spumante) from Caudhina Winery - €500
- Mabvasia by the glass.

- Matvasia Lo Rosetla from Bava Cellars - €450

Coffee and Dninks

* Wator - €150

- Coffee - €130

- Goft dhinks - €250
- Grappa - €400

- Amari - €400

- Ligueurs - €600

Handmade frogen products ot purchased frogen idems.
Please kindlly infoun the slagf of any allergies and/ot intolerances.



