Outervia Ciabot &’ GW da Danieta

PIEDMONTESE SPECIALTIES

- Russian Salad @llengens. eggs. mustard, fish. sulfites) - €800

- Tongue with Green Sauce (allergens: fish, sulfites, egg) - €900

+ Anchovies with Green Sauce (@llergend. fish. eggd. sulfites) - €950

+ Peppers with Bagna Cauda (@llengens. fish) - €850

- Sausage Meatballs Cooked in Barbera (@llergend. sutfites) - €800

- Bungunaly Snails (6 0 12 pieces) @llengens. fish. datry. celery) - €850 /1600
APPETIZERS

Veal with Tuna Sauce (allewgens. eggs. fish, mustand, sulfites) - €350

© Raww Minced Beef with Egg Volke Sauce (allergend. eggs. mustard) - €/2.50

- Radlicchio Flan with Gorgongola Cheam and Pears (allengens. eggs. dairy) - /100

+ Cod Bited in Batter with Cabbage Salad and Lemon (@llergens. fish. glden. datry) - €/400

FIRST COURSES

- Plin with 3 Roasts in Brown Sauce” (@llorgens. gluten. colery. egga. dainy) - </400

+ Tygain with 30 Egg Votks, Sautéed Antichokes, and Pecorino (allengens. gluten. eggs, dainy) - <1350

+ Risotto with Twemeric, Apple. and Pancetl, @llergens. dairy. colery. sulfites) - €/3.50

© Witd Boare Raviols with Hagelnut Butter (allengend. eggd. gluten, dainy. celery) - €/400

MAN COYRSES

« Veal Cheek with Celeriac and Carnot Cream (@llergend. suffites. celery) - <1700

- Tendlor, Veal with Potat Croam and Puntarelle (allergens. sulfites. dainy) - €600

+ Goode Raga with Stewed Savoy Cabbage and Onion (@llergens. celery. aulfites) - /850

 Salt Cod Fillet on Fubine Potent with Oniona, and Subtana, Ruising (alletsgens. fish, sulfites) - /600

TASTING MEMY - €34

+ Tl of Appetizers (Veal with Tuna Sauce. Raw Minced Beef with £gg Yotk Sauce. Russian Salad)
- Plin with 3 Roasls in Erown Sauce

- Veal Cheek
- Bonet
. C’o//ee
Cover, MW@ -€250
DECSERTS

+ Bonet (allengend. eggs. dairy. suljites) - €650

+ Hagebud Cate with Marsala Cream (@llengens. datry. eggs) - €800

- Shortorudt Pastry with Lemon Curd and Pistackio (@llergend. dainy. gluden. eggs) - €750
- Poacted Pears with Reduced Malvasia /(I/ZM#W dulfites) - €750



DESSERT WINES

© Moscalo by the glads.

+ Lo Gateisa’ from Agienda Agricola Caudrina, - €450

+ L Caudhina’ from Agienda Agricole Caudhina - €450

- La Selvatica’ (Asti Spumante) from Agienda Agricola Caudhina - €500
- Mabvasia by the glass.

- Mabvasia La Rosetla’ from Cantine Bava - €450

CAFETERIA

- Water - €/80

- Coffee - €130

- Soft drinks - €2.50

© Grappad - €400

< Amave (bittens) - €400
« Liguod - €600

« Note. Some prodiucts are homemade o purchaded frozen.
+ Pleade infoun the dlaff of any allergies o intoleranced.



