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TAGLIERE DI SALUMI E FORMAGGI CON CONFE�URA DI RIBES 
ROSSI,  GIARDINIERA ARTIGIANALE, INSALATA RUSSA.
Selection of cold cuts and cheeses with red currant jam, homemade mixed pickled 
vegetables, Russian salad.

CARPACCIO DI SALMONE MARINATO, PANNA ACIDA,
FINOCCHIO E ARANCIA. 
Marinated salmon carpaccio, sour cream, fennel and orange. 

TAGLIATELLE ALL’ALFREDO, NOCCIOLE E TARTUFO NERO.
Tagliatelle Alfredo with hazelnuts and black truffle.

LASAGNA AL FORNO CON ZUCCA E TASTASAL.
Baked lasagne with pumpkin and tastasal
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ARROSTO DI VITELLO CON SPUMA DI MELE COTOGNE 
E CONTORNO DI VERDURE.
Roast veal, quince, and vegetable side dish.  

PANDORO CON CREMA AL MASCARPONE.
Pandoro with mascarpone cream. 
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70€ Acqua, caffè, coperto inclusi / bevande escluse.  
Water, coffee, table charge included / drinks not included.   


