
 

Tasting Menu 

 

 

 

 

Stuffed Beetroot with Blinis, Black Truffle and  

BLU DEL MONCENISIO Cheese  

Chicken Marengo  

Cod, Mugnaia Sauce and Fried Potatoes 

Fried Brains, butter sauce, Lardo and Lemon 

Spaghetti with butter and anchovies 

PIGEON BBQ 

Milk mousse with a flavor of straw 

 

 

 

 

 

 

Our Tasting menu is available as 5 plates at a price of 50 euro excluding drinks, or as a full menu of 7 

plates at a price of  70 euro excluding drinks. 

The choice of the tasting menu is to be taken by the whole table.. 

Please inform us of any food allergies or intolerances. 

 
 
 



 
 
 

À la carte  

 

 

A plate of traditional starters 20 

Cappucino cheese mousse with savoury croissant 18 

Foie Gras, toasted Brioche and Cherries 23 

*Traditional small ravioli 10 

Tajarin by Massimo Torrengo with a Sausage Sauce 20 

*Potato gnocchi, asparagus and parmesan fondue 18 

*The Classic Finanziera 20 

Braised Veal in red wine 18 

Pork belly, mustard and spinach 22 

A selection of cheeses 16 

 

 

 

 

 

HERE IS A SELECTION OF THE MOST ICONIC DISHES THAT HAVE REPRESENTED TRATTORIA DEL BIVIO OVER THE YEARS. 

ALWAYS AVAILABLE A LA CARTE FOR OUR LOYAL CUSTOMERS. 

 

 

 

 

THE DISHES MARKED WITH AN ASTERISK MAY HAVE UNDERGONE A TEMPERATURE DROP TO BEST PRESERVE THE 

PRODUCT AND SAFEGUARD ITS QUALITY. 

WE KINDLY ASK YOU TO INFORM US OF ANY FOOD INTOLERANCES OR ALLERGIES.  



 

 

Desserts 

 

PANNA COTTA WITH VANILLA, red fruit sauce 10 

 

HAZELNUT CAKE WITH WARM ZABAJONE 10 

 

Soft meringue, APPLE COMPOTE AND BAKED APPLE 10 

 

classic bonet 10 

 

OUR ICE CREAMS AND SORBETS WITH CRUNCHY BASKET 9 

 

 

 

 

DESSERT WINES BY THE GLASS 

 

MOSCATO D'ASTI  5  

PASSITO DI MOSCATO  6 

BAROLO CHINATO  6 

VERMOUTH  6 

Gin tonic  10 

 

 

 




