(Charcuterie Board

selection of ]oca”y
curccl meats

with vin brule cheese mousse

15 euro

Kavioli filled
of ricotta and rhubarb

with lemon cream

and wild strawbcrrg clrops

15 euro

Gri"cd Bcc{: Steak

cardoncelli mushrooms
in bread crispg

and wine-sautéed radicchio

22 euro

Cover chargc 2,50€ to person

Fiedmontese Veal T artar

Fiemontese
red cabbagc and aPPlcs,

anchovg and garlic sauce

15 euro

Fotato gnocchi
cream omcﬁolk,Parmesan CI"ICCSC
Fried ]arc{ ancl local sausage ancl

slice of crispg parmesan cheese

15 euro

Wild boar cutlet
in long cooking,
Jus and endive salad
with Pink pepper

19 euro

%/fwﬂwfd

Artichoke Slices

omegranate, peconno cheese
pomeg! P

slices and black truffle

14 euro

%f Colrses

Homemade tagliolini
with wild boar ragout
and vegctab!cs

with caramelised onions

15 euro

%}@ courses

Roast shoulder of lamb

whit herb sauce

and sautéed Potatoes

20 euro

Ristrante Ponte Bria - - Fla Corte

FPork loin

cookecl at ]ow temPerature
green aPP]c in three

consistencies and mustard

1% euro

SPagl'lctti
smoked Pink trout
red onion, basil cream

and roasted cherrg tomatoes

14 euro

Guinea fowl Icgs
roasted with bag leaves
anc]juniper
with toPinambur puree

20 euro

to consult a"crgcns ask the service staff for the dedicated book

Ambcljack fish confit
candied ginger

and sweet tomato coulis

i6 euro

Onion soup
baked au gratin

with crispg croutons

12 euro

Octopus bites
with coffee Powc{er
cream of carrot and gingcr

and romaine cabbage

24 euro



