SECONDI

BrASATO AL BaroLo 29.

FacLiaTa wiTh CorN, CHANTERED LES, CHARRED ONIONS
AND TRUFFLE VINAIGRETTE 31.

COTECCHING IN GALERA WITH PUREE AND ROASTED CARROTS 27.
FRIED QuarL wiTh FAGIOLINI AND PieMONTESE STUFFED PEPPERS 29,

GRILLED CALF'S LIVER WITH SWEET On1oM TORTIERA
AND ACETO TRADIZIONALE 25.

VEAL CHOP SMOKED 18 Hay WITH LiIGANTE BEANS AND SPECK 45.
RIBEYE FOR Two WITH POTATOES AND LORGONZIOLA BUTTER 95,

TILEFISH WITH ENDIVE, FENNEL AND ORANGE VINAIGRETTE 29.

CONTORNI

SoUFFLE POTATOES 12,
PINZIMONIO B.
POMODOR! GRATIN 10.
FaGIoLINT wiTH Garvic CHips 8.
CRr1SPY POLENTA WITH CABBAGE AND ROBIOLA B.

BrAISED DaNpDELION GREENS
WITH CANNELLINI BEANS AND PANCETTA 10.
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