
 

 

 

 

SNACKS 

 

CASTELVETRANO OLIVES 4 

 

SPICED MARCONA ALMONDS 4 

 

SALUMI MISTI – CHEF’S SELECTION OF HOUSE CURED MEATS AND SALAME 12 

 

FRITTO MISTO OF ROCK SHRIMP / SEASONAL BEANS / OLIVES 

FENNEL / LEMON AIOLI 11 

 

TRUFFLED EGG TOAST / PROSCIUTTO DI SAN DANIELE 12 

 

SOUP OF THE DAY 9 

 

AGNOLOTTI DAL PLIN FILLED WITH ROASTED VITELLONE AND CABBAGE 17 

SUGO D’ARROSTO 

 

TAJARIN - HANDCUT TAGLIATELLE / PORK AND PORCINI MUSHROOM SUGO 16 

 

TUNA CONSERVA SALAD / RADICCHIO / POTATOES / SHAVED ONION / LEMON 10  

 

VITELLO TONNATO – SLOW ROASTED VEAL / LEMON AND TUNA SAUCE / 

CAPERS / ARUGULA 11 

 

CARAMEL GELATO / VANILLA SEA SALT 7 

 

 

 

 

 

 

 

 

 

 

 

 

 

CHEESE 

 

 

TOMINO ELETTRICO, LUIGI GUFFANTI 

COW’S MILK CHEESE MARINATED WITH HERBS AND CHILI PEPPER 

CAPRINO DI RIFORANO, LA BOTTERA 

FRESH GOAT’S MILK CHEESE WRAPPED IN CHESTNUT LEAF 

ROBIOLA PURA CAPRA DI ROCCAVERANO, LUIGI GUFFANTI 

TRADITIONAL ROBIOLA MADE COW’S, SHEEP’S AND GOAT’S MILK 

TRONCHETTO AL MIELE, CASEFICIO REALE 

PIEMONTESE GOAT’S MILK CHEESE AGED WITH CHESTNUT HONEY 

TESTUN AL BAROLO, BEPPINO OCCELLI 

COW’S MILK CHEESE FROM PIEMONTE, AGED WITH BAROLO POMACE 

BLU DI LANZO, LUIGI GUFFANTI 

RICH COW’S MILK BLUE CHEESE FROM VAL DI LANZO. SWEET, INTENSE FLAVORS  

BLU DEL MONCENISIO, LUIGI GUFFANTI 

ALPINE COW’S MILK BLUE CHEESE. RICH FLAVORS. SOFT TEXTURE 

STRACHITUND, LUIGI GUFFANTI 

SPONTANEOUS BLUE COW’S MILK CHEESE FROM LOMBARDIA. EARTHY FLAVORS 

CASTELMAGNO DOP, LA BRUNA 

ALPINE COW’S MILK CHEESE. FIRM TEXTURE, SLIGHTLY CRUMBLY, MILKY FLAVORS 

CUSIÈ SOTTO FOGLIE DI TABACCO, BEPPINO OCCELLI  

COW’S AND SHEEP’S MILK CHEESE WRAPPED IN TOBACCO LEAVES. FIRM TEXTURE 

SOLA VAL CASOTTO, LUIGI GUFFANTI 

TRADITIONAL COW’S AND SHEEP’S MILK CHEESE, EARTHY, MILKY FLAVORS  

 

ARTISAN CHEESES FROM BOHEMIAN CREAMERY, BODEGA, SONOMA 

BOHO BEL – BEL PAESE STYLE COW’S MILK CHEESE, SEMI-SOFT, RICH, SWEET FLAVORS 

CAPRIAGO – ASIAGO STYLE GOAT CHEESE, FIRM TEXTURE, AROMAS OF WALNUTS 

CAPRONCINO – TOMA STYLE GOAT CHEESE, FIRM TEXTURE, AROMA OF FIG LEAVES 

 

 

ALL CHEESES 8 EACH, SELECTION OF TWO CHEESES 13 

SELECTION OF THREE CHEESES 18.  SELECTION OF FOUR CHEESES 22. 
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