PIEDMONTESE ! TRATTORIA

arlers

Sleak EaTtare (1) e PsSE
with oil, salt and pepper

Roasted pEpper (3-5:-12) . 5., 0 o 10€
with tuna cream and green sauce

Fresh tomato cheese (5-7-13) ...cceevveeeernnnnnn. €
with green and red bagnet sauce

Russian salad (2-4-9) .c.c..coeceeneenennnnnnnnannne. 9€
Selection of cured meats

and'eheeses (7)...5.. v vt e 15€
from Piedmont

Anchovies in green sauce (5-7) ............... 12€

Fivst courses

Agnolotti with roast sauce (3-7-10-13-14)..... 15€

Plin pasta with greens (3-7-10-11-13-14) ....... 16€
with smoked scamorza fondue

Vlain cowrses

Veal with tuna sauce 3-7-10) .......cccueeee. 18€
Einelyisheed heef (10) 2.2 e 19€
with its sauce (7-10-13)

Eggplant parmesan (3-7-10-12-14).............. 14€
Baked jpolatoes o intariz s Tos e 7.5
Grilled wecetables™ & i i tnnaiat, 5€
Misedisalad =i e e 4€
Peppers in bagna cauda .........cccceevvvnenene 6€
Green beans with butter ......................... 5€
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Bonet (2-3-7-12-13-14)
Panna cotta with caramel (3-7-13)
Tiramisu (3-7-13)
Chocolate semifreddo (2-3-7-12-13-14)
Hazelnut cake
Zabaione with Moscato

Bunet with chocolate
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Water o oo n i B v s 1 3
Coffee (not decaffeinated) ...................... 2€
ST e W SR n s e Sl e e Sl 7€
Softidrinksaie Hans -l bl o T i s e 4€
AMmard San SiMoNe ... i ateens e
GRTIOPY Sioitirmininssistsiissitussnsiitnsnisisenninsste D
ErappR. o RN NN 6E
Dessert wine (sweet wine) ..................... 6€
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Cover charge 2,50€

P
“Svaditional Wlenw 25€

Steak tartare
Agnolotti with roast sauce
Finely sliced beef with its sauce
Bonet

?/ege&i«:wﬁ:w Wienuw 25€

Trio of fresh tomini cheese

Plin pasta with greens
with smoked scamorza fondue

Eggplant parmesan

Bonet
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For information on allergens and ingredients, please ask our staff.
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