
Iwachiku wagyu rib cap carpaccio, 
mom & pop vinaigrette, grissini, Grana Padano

Arneis, Roero

BLACK TRUFFLE 
TAGLIATELLE

bay scallops, preserved lemon, 
hazelnut, petite mâche, green hill cheese

Nebbiolo, Langhe

TOMATO TONNATO
veal Milanese, yellowfin tuna, Calabrian chili,

late harvest tomatoes, bagnetto verde

Nebbiolo, Roero Riserva Valmaggiore

MISTO
prime NY strip, hedgehog mushrooms, 

caulilini, bagna cauda, Barolo jus

Nebbiolo, Barbaresco, Neive and 
Nebbiolo, Barolo, La Morra

MILLEFOGLIE 
CREAM CAKE

caramelized puff pastry, vanilla cream, 
macerated berries

Brachetto, “Birbet”, Roero




