
Discounts are not applicable on this menu 
Please advise us of any special dietary requirements including potential reaction to allergens.

Prices are subject to prevailing taxes and service charge.

Starter
..............................................
Tortina di Patate e Melanzane,
Tartufo Nero 20
Savoury Potato Eggplant Tarte, Fontina 
Cream, Black Truffle

Guazzetto di Carciofi, Salsiccia di Gamberi 
Tartufo 26
Housemade Scallop and Prawn Sausage, 
Leeks & Artichoke Stew, Black Truffle

Soup 
.............................................
Zuppa Norcina, Tartufo Nero 20
Norcia Style with Porcini Mushroom, 
Chickpeas, Black Truffle

Pasta 
.............................................
Risotto al Barolo con Costine Tartufo 36
Taleggio and Barolo Red Wine Risotto, 
Braised Beef Short Rib, Black Truffle

Ravioli di Anatra, Verdure e Tartufo 35
Duck Ravioli, Vegetable Ragu, Black Truffle

Main Course 
.............................................
Filetto di Capriolo con Canederlo,
e Tartufo Nero 48
Roasted Herb Venison Fillet, Tyrolean 
Mushroom Dumpling, Balsamic Braised 
Onion, Black Truffle

Trancio di Merluzzo Nero con Salsa al 
Grano, Tartufo Nero 42
Roasted Black Cod, Sauce of Grana Padano 
16 Month, Parsnip Purée, Black Truffle

Dessert
.............................................
Crostata al Cacao, Gelato al Tartufo, 
Granella di Nocciole al Sale Marino 22
Grand Cru Cocoa Tart, Truffle Gelato, Sea Salt 
Hazelnut Soil

Spuma di Amaretto, Agrumi, Gelato al 
Caffè 18    
Almond Amaretto Foam, Citrus Marmalade, 
Coffee Gelato 

ALL SERVED WITH
FRESHLY-SHAVED BLACK TRUFFLE  
Additional    1G - 35   |   2G - 68   |   3G - 98

LA STAGIONE DELTartufo


