Ristarante DPonte DBria - - te Carte

(harcuterie Poard

sc]ection oF loca”g cured meats

with vcgetablcs

14 euro

Fome-made Ravioli

stuffed with PumPkim and amaretti
served with brown fondue .

and Talcggio cheeese fondue.

12 euro

Gri”cc{ beef steak
with roast Po’catoes,
shallots with salt
served with meat sauce

19 euro

@ZMM@M

FPiedmontese \Veal | artar

with soy ccieriacju!icnnc served with venus rice chiPs

and anchovg mayonnaise and caramelized pears

14 euro 12 euro

11 cowrses

Peetroot Dump]ings Puckwheat Tagliate”e
with celeriac cream home-made

coffee Powdcr and almonds with wild boar ragout

1% euro 14 euro

%@ COlIses

Traditional Praised Deef

with rustic cornmeal “polenta”
P

Local roast lamb

roasted red turnips

and sweet ancl sour cabbagc

18 euro 20 euro

Mousse of “Gorgonzo]aCheese”

Preaded Sardines

red onion marmalade

8ﬂCl Parsleg ge]

12 euro

Semolina Dumplings
Roman~5t91€
local beef stew
and ’curnip tops

% euro

Fiuet of local lake fish

covered with larcl, herbs ,
salt zabag]ione

and vegctab!c sauce

19 euro



