Ristarante D onte DBria - -l Carte

%MWM
Charcutcric Board Spinach flan Ficdmontcsc beef tartare Sea bass fillets

selection of locaug flavoured with truffle with Pettelmatt ¢ with three marinades
cured meat with and fondue cheese (dl”, citrus fruits and beetroot)
sweet and sour vegetables cheese and hazelnuts with crispy vegetab]es
15 euro 15 euro 15 euro 15 euro

Tirst courses
[Homemade tagliatc“c Ohion 5ou}:> Seafood ravioli Fumpkin gnocclwi

with ragu with slices with shellfish bisquc with Talcggio cheese fondue
from the of crusty bread and lemon zest and crispg
Farmyarcl and Bcttelmatt cheese confit sage

16 euro 14 euro 18 euro 16 euro

%}z courses

Fricc] Lakc Fish Grilled Beef Stcak Stuﬁ:ccl Horse Ko"s Braised Peef Chccic

(salmon trout, silverside and Perch) rosemary oil with Pecorino cheese, bread crumbs with Barbcra wine
with homemade and smoked Maldon saltflakes with soft potatoes and black and Polenta
tartar sauce with roast Potatoes cabbage
21 euro 2% euro 21 euro 20 euro

Covcr chargc %,00€ to person to consult al]crgcns ask the service staff for the dedicated book



