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R E C E P T I O N

N E B B I O L O  A R A N C I N I

Arborio risotto, herbs, Castelmagno cheese, Nebbiolo wine infusion

C A R N E  C R U D A

Beef tartar, Parmegiano Reggiano crisp, black truffle aioli, shaved Italian white truffle

MONEMVASIA BRUT, METODO CLASSICO ~ CASALONE

PRIMO

C A P E S A N T E

Seared diver scallop, Jerusalem artichoke purée, fennel citrus salad, 
double smoked apple-wood pancetta crisp, shaved Italian black truffle

ROERO ARNEIS 2018 DOCG ~ DEMARIE
GAVI LE MARNE 2017 DOCG ~ MICHELE CHIARLO

SECONDO

T A G L I A T E L L E  A L  T A R T U F O

Tagliatelle pasta, sage butter, fresh shaved Italian white truffle

BARBERA D’ASTI  LE ORME 2016 DOCG ~ MICHELE CHIARLO
BARBERA D’ALBA SUPERIORE  2016 DOC ~ DEMARIE

TERZO

F E G A T O  D ’ O C A

Seared Quebec No1 foie gras, toasted brioche, 
Amarena cherry - Barbera compote, mint - hazelnut crumble , shaved Italian black truffle

NEBBIOLO D’ALBA 2015 DOC ~ DEMARIE
BARBERA D’ASTI SUPERIORE NIZZA 2016 DOCG ~ MICHELE CHIARLO

QUARTO

F A G I A N O

Cured & brined aged pheasant, wild mushroom tea, rosemary fingerling potato, shaved Italian black truffle

BARBARESCO 2013 DOCG ~ DEMARIE
BAROLO TORTONIANO 2013 DOCG ~ MICHELE CHIARLO

QUINTO

V I T E L L O  

Sous vide milk fed veal tenderloin, aged balsamic, 
Rabiola Rocchetta cheese - polenta purée, caramelized cippolini, shaved Italian white truffle

BAROLO CANNUBI 2012 DOCG ~ MICHELE CHIARLO
BARBARESCO RISERVA 2006 DOCG ~ DEMARIE

SESTO

P A N N A  C O T T A

White truffle vanilla bean custard, chestnut amaretto coulis

MOSCATO D’ASTI 2018 DOCG ~ DEMARIE

Price $388.88 per person
Tax and gratuity included
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