Ristarante Pomte Bria - - Fla Corte

Charcuterie Board
with goat’s mousse
of Val \/igezzo
and honeg

15 euro

Risotto camaroli riserva
with eggp]ant Parmigiana
bct’celmat and crumbs
of black bread from (_oimo

15 euro

Sliced beef fillet
with (Caf¢ de Paris butter,
baked Potatocs

and diced vegctables
22 euro

Covcr chargc 3,00€ to person

Ficdmontesc veal tartare

%ﬁw}flﬁl{d

| ake fish “carpionc”

with cheese fondue

and pears candied and salad “Puntare“e”
with thgme oil
15 euro 14 euro
1l courses
Tagliolini with lime Maccheroni
homemade with stewed lecks

with guinea fowl ragout and diced ham on ve]vetg

3e”ow daisier

5 euro

%&n COlIses
Codfish

\/cneto~stglc

5 euro

Pork leg

with onion sauce
and home made
renette applcs

19 euro 21 euro

to consult a”crgcns ask the service stamCH:or the dedicated book

flavoured with Priinent wine

Soft basil Pudc]ing
and ricotta cheese
with c{ehgdrated
cherrg tomatoes

1% euro

Ravioli stuffed with meat
cherry tomatoes,
buffalo mousse
and basil Arops

15 euro

Beef cheek

braised in ghcmme wine

with rustic Po]enta

20 euro



