
 

 

The 'tradition' menu 

 

Vitello tonnato  

            

Massimo Torrengo's tajarin - bra sausage ragout    

     

Crispy suckling pig belly - sweet potato and mustard  

           

Stuffed peach - chocolate sauce          

  

€ 55 Drinks not included 

With 4 glasses of matching wine € 90 

The menu is proposed for the whole table 

 

The "surprise" menu 

Three  dishes and a dessert  

€ 65 excluding drinks  

With 4 glasses of wine € 100 

The menu is proposed for the whole table  

Please advise us of any intolerances or unwelcome ingredients  

 

 

Our bread-making yeasts  

Bread -- natural sourdough  

Focaccia -- brewer's yeast  

cover charge € 3 



 

 

 

    starters  

    The traditional dish ( Knife-beaten leg - vitello tonnato - pepper roulade )                     € 21 

     Stuffed artichoke with Cavour sauce,  (anchovies, eggs)                € 18 

     Capunet with rice and cabbage with celeriac foam                                                  € 16 

     Veal tongue – red sauce – mushrooms in oil                 € 18                                                                                  

     The salt cappuccino and brioche                                                                                                   € 20 

 

   First courses  

        

    Piedmontese Cisra’ in a vegetal version                                          € 18 

    Ravioli al plin             € 20 

    Massimo Torrengo's tajarin - bra sausage ragout       € 20 

    Carnaroli rice with Castelmagno cheese – homemade mustard (min. 2 people)                € 20 

    potato gnocchi with white rabbit ragout                             € 20 

 

   Main courses  

 

   Mediterranean style cod      (    tomato, pine nuts, olives )                  € 23 

    Baked lamb shank – mashed potato                                                                  € 23 

   the classic finanziera                                 € 22* 

   rabbit with civet, in red wine                   € 20 

   stuffed onion                                                                                           € 18

    

 

 

     Cheeses 

 

      Selected and refined by Franco Parola of Saluzzo 6 types served      

      with our cugnà and honey € 16 

 



 

 

 

 

 

 

 

our suppliers are 

 

 

 

Le carni bianche     Gusti d’autore     racconigi 

 

      Varesio Alessandro   montiglio monferrato 

 

Le carni rosse      Macelleria La Rocca    Bra 

 

Le carni particolari E I PESCI    Granda freschi   Centallo 

 

      Longino e cardenal    pogliano milanese  

 

I pesci d’acqua dolce     Testa      Fossano 

 

Le primizie      Bera Daniele     Isola d’Asti 

 

I latticini      magie di latte    alba 

 

I mieli E LE NOCCIOLE     cascina valcrosa     Lequio Berria 

 

Le verdure            Binello  andrea    Alba 

 

Le farine     molino marino    cossano belbo 

 

      Molino quaglia    vighizzolo 

 

      

 

 

"Acqua potabile trattata naturale/gasata secondo il d.lsg.n.181 giugno 2003". 

 

 

 

During the preparation of some raw materials, negative temperatures can be used to protect the product and 

to safeguard the quality 

You are invited to notify us of food allergies or intolerances 

Please consult the food allergens table on display in the hall 

 

 

 

 

 

 


