
Ristorante Ponte Bria
LATE SEPTEMBER MENU

STARTERS

Selection of Local Cured Meats
with crispy fried dough (gnocco fritto secco) and goat cheese with fennel weed

€ 15

Piedmontese Beef Tartare
with Castelmagno cheese fondue and chopped Piedmontese hazelnuts

€ 16

Traditional Veal with Tuna Sauce (Vitello Tonnato)
slow-cooked at low temperature, served with Russian salad

€ 16

Puff Pastry Parcel
filled with pumpkin and sausage on a cream of leek with truffle aroma

€ 16

Slow Food Presidium Montoro Onion
stuffed with local goat cheese and fried black bread croutons

€ 14

FIRST COURSES

Poultry & Game Lasagna
with white meat ragù (chicken, rabbit, guinea fowl, duck, and turkey)

€ 16

Stuffed Ravioli
filled with pulled pork and Roquefort, tossed in hazelnut butter, sage, and hazelnuts

€ 16

Homemade Pumpkin Gnocchi
with three-milk Toma cheese fondue and stewed leeks

€ 16

Homemade Tagliatelle
with 'nduja, mascarpone, and lemon zest

€ 15

Seafood Tagliatelle (alla Marinara)
with king prawns, squid tentacles, and shellfish bisque

€ 16

MAIN COURSES

Beef Tenderloin (180g)
with Roquefort sauce and roasted potatoes

€ 25

Homemade Roast Pork (Porchetta)
with sage reduction and roasted potatoes

€ 20

Low-Temperature Cooked Roast Veal
served with its pan juices and Duchess potatoes

€ 20

Venison Stew
with polenta

€ 24

72-Hour Slow-Cooked Herb Beef Rib
with spinach flan

€ 24

Grilled Croaker Filet (Ombrina)
with fava bean flan

€ 24

Cover charge: € 3.00 per person — Please ask our waiting staff for the dedicated allergen book.


