wislonantle <
BEFORE

Fassona raw meat, robiola cheese, hazelnut

VENTUNO.]
bottege

Vitello tonnato
18
Soft eqg, creamy potatoigarmesan cheese fondue
Roasted Hokaido Pumpkin, chest]rlsuts, goat blu cheese sauce,chives
Seared scallops, jerusalem artichoke, guanciale, timut pepper sauce, tarragon
Tuna tartare, mozzarella cheese],gpuntarelle, crispy bread crumbs
Seasonal mixed salad
AFTER
Tajarin pasta wllgh sausage raqu
Plin ravioli pastaziél stock veal sauce
0" spaghett ca pummarol
18
Gnocchetti, smoked buttzeor, prawns, spring onions
Ravioli filled with burrata, yellowzaond red tomatoes, squid, sea lettuce
Braised beef in barolozvl\{ine, celeriac variation
Meatballs, San Marzano tomato sauce, pecorino cheese
Roasted octopus, black kazlz, chickpea velouté, ‘nduja
Fried salt cod, broccoli, smokze[fi provola sauce, salted lemon

Cheese selection
12

Bread and cover charge 3€ Corkage fee 10€



-NTUNO.
Aslorante o dotlega

WHITE TRUFFLE MENU

Soft eqg, Creamy potato, parmesan cheese fondue

Tajarin with butter and white truffle
Braised beef in barolo wine, celeriac variation

Panna cotta, salted caramel, gianduja

(the menu cannot be divided)

WHITE TRUFFLE CLASSICS

Fassona raw meat, robiola cheese, hazelnut and white truffle

Soft eqg, Creamy potato, parmeséa cheese fondue and white truffle
Tajarin pasta, butt_e_r and white truffle
Plin ravioli pasta in stock_v_eal sauce and white truffle
Braised beef in barolo wine, cel_e_riacvariation and white truffle

Panna cotta and white truffle

Tasting menu — choice of 3 courses per person
Tasting menu — choice of 4 courses per person

(the menu and courses cannot be divided)
Some products are subjected to blast chilling to quarantee quality and safety, according to HACCP standards.
It is requested of customers to communicate any food allergies or intolerances to the staff.
In this exercise, foods that may contain gluten, shellfish,
milk, eggs, fish, dried fruit, sulphites, celery, soy, sesame, mustard, shellfish.



