Ristarante DPonte PBria - -l Carte
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Charcuterie Board Piemontese Vcal Tartar “\/ftc“o T onnato® Grfl[c& asparagus Creamed cod fish

selection of Ioca”g with green sauce, with sweet and sour with a Poached egg, with fried Polcnta
cured meats with marinated egg peppers chickpea hummus beetroot wafers and droPs
“Fiemontese CaPonata” and toPinambur Chips and sweet potato of squid ink
15 euro 16 euro 16 euro 15 euro 16 euro

11 cowrses

Kavioli stuffed Lasagna Sautéed 3c“ow rice Handmade potato gnocc['ui Homemade taglio]ini
with goat’s milk ricotta and with game ragu with Pu”ed Pork with fava beans Puréc, with a cream sauce made
spinach with sPicg si”<5 and thgme béchamel  and caramelised onions artichoke hearts from sPring vegetab]es
tomato sauce sauce and Fccorino Romar\o and marinated salmon trout
16 euro 16 euro 16 euro 16 euro 16 euro

%}& COlIses

Slow-cooked ribs (72 hours) Gri“cd Beef Steak Local Por‘c fillet Roast chicken Seabass fillet

served with potato flan with a mousse with a salad, ina slight]g spicg with Pink cauliflower Purée
carrot Puréc with of aubcrgines new Potatoes, tomato sauce and a crumble
coriander seeds and gravy and gri”ed peppers Tropca onions with Taggiasca made with squid ink
and tzatziki sauce olives and red bottarga tuille
20 euro 24 euro 21 euro 19 euro 20 euro

Covcr chargc %.,00€ to person to consult a"crgcns ask the service staff for the dedicated book



