
Burrata, marinated egg yolk
spring leaves

Slow-braised oxtail
leek cream, orange gel

Beef tartare
celeriac, honey mayonnaise

Amberjack ceviche
shallot, horseradish, peanuts, sprouts

Seared scallop
asparagus, raw and cooked

Il Pianone seafood salad
extra virgin olive oil, lemon
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€. 18,00

€. 18,00

€. 22,00

€. 22,00

€. 20,00

€. 24,00



Potato ravioli, black kale cream
Castelmagno cheese

Asparagus risotto
salted toasted almonds

Rigatoni, wild boar ragù
 wild fennel, Tuscan pecorino

Clam and lime risotto
baby spinach

Chitarra spaghetti, monkfish
 artichokes, mullet bottarga

Grouper tortelli, garlic, olive oil, chili
 sea urchin reduction

Fried veal sweetbreads
baby gem lettuce, wholegrain mustard

Salt-crusted rack of lamb
sautéed potatoes, flat green beans

Veal fillet
crushed potato, buttered spinach

Prawns, asparagus
Béarnaise, lemongrass

Salt-baked sea bass (for two)
steamed vegetables

Grilled amberjack
pea cream, mint

*  I N  M A N C A N Z A  D I  P R O D O T T O  F R E S C O  P E R  A L C U N I  P I A T T I  P O T R E B B E  E S S E R E
U T I L I Z Z A T O  P R O D O T T O  C O N G E L A T O / S U R G E L A T O  A L L ' O R I G I N E

* *  I L  P R O D O T T O  I T T I C O  C R U D O  O  P O C O  C O T T O  H A  S U B I T O  U N  T R A T T A M E N T O  D I
B O N I F I C A  P R E V E N T I V O
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€. 18,oo

€. 20.oo

€. 18,oo

€. 24,oo

€. 22.oo

€. 20.oo

€. 22,oo

€. 28.oo

€. 32,oo

€. 34,oo

€. 60.oo

€. 30.oo


