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	Tasting menu
	Brown Trout and Zucchini in a light Carpione marinade The Piedmontese tradition
	Plin Ravioli* Tajarin by Massimo Torrengo with Bra sausage ragù
	A second course of your choice from:
	The classic Finanziera* Cardoncello mushroom with brown butter, potato mousse and mushroom extract Seared beef Flank with Bagnetto verde   Selection of cheeses by Franco Parola
	Dessert
	€50 drinks excluded


	à la Carte:
	:    Appetizer €18 - First course €18 - Second course €20   Dessert €10



