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\ Stgnature lalian Truffle Menu
w"‘ F-course set menu, CHF 110 per person

& AMUSE-BOUCHE
v~ Truffle Sauce served with Crackers & Grissini M*
G Courtesy of the Chef

7 .!L..t
STARTER
/ Carpaccio di Fassona
/ Piedmont beef carpaccio, quail egg, rocket, honey mustard, truffle cream, hazelnut
£ 26

@ ) Or

L - Salsify MR
n & fy

Poached salsify, truffle Pecorino sauce, quail egg,
fresh sage, wild mushrooms

22

PASTA
Ravioli del Plin M0
Plin ravioli stuffed with ossobuco, cacio e pepe sauce, veal jus
28
Or
Risotto ai Funghi ¢ Taleggio ¢
Acquerello rice, 24-month D.O.P. aged Parmesan, Taleggio cheese, wild mushrooms

28

MAIN

Filetto di Manzo alla Rossini M0OWH
Slow-cooked beef tenderloin Rossini style, spinach, chestnut, foie gras, jus
58

Or

Branzino FHMRICY)
Line-caught sea bass, baby corn, baby spinach, lemon butter
36

DESSERT

Nocciola MOWIIN
Hazelnut & chestnut mousse, caramel, sourdough ice cream
14

Additional Winter Truffle per Gram
CHF 6 perg

)(WH)

(R)MK)(TN)

MK)(V)

(PN) Peanuts, (EGG) Eggs. (MS) Molluscs, (TN) Tree Nuts, (MK) Milk, (CY) Celery, (SE) Sesame, (SY) Soya, (MD) Mustard, (WH) Wheat, (FH) Fish,
(SP) Sulphites. (LN) Lupin, (CS) Crustaceans, (R) Raw, (V) Vegan, (VG) Vegetarian.
All prices are in CHF Swiss franc inclusive of 8.1% VAT.




