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Stawtery

Selectiow of local cold cuty
ond, cheeses with our jams € 18,00

Creamed ricotto withv chervil, confit tomatoes
twrmeric potato-chipy € 19,00

Artichoke and fenwnel salad
ond mullet roe € 19,00

Beef roasted to-pink point,
tunav creaumn and capers € 18,00
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First courses

*Small lasagnow cooked inv low temperature;
Fontina cheese and hawv € 20,00

Pumpkin tagliatelle; fresh butter
and hooked black truffle € 21,00

Spelled **gnocchis
Blew d’Aoste cheese and chestruty €19,00

Vegetable soup withv cheese croutons € 19,00
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Main courses

The Carbonade
Local beef mavrinated with juniper, slowly cookeds
witiv red wine and served withvPolentaw € 25,00

Laml- shank inv Grandes Jovasses beer,
potatoes and porcini mushwooms* €26,00

Red tuna** with black sesame;
yugw and ginger mayonnaise € 27,00

Selection of cheeses fromAosta Valley
with dehydrated fruit and our compotes € 25,00

k%K

To-be ordered inv advance
(min. for 2 people - within 1pm):

Chinoise € 38,00 per person
Aosto Valley fondue € 35,00 per persovw
Raclette € 35,00 per persov
Tomahawk € 8,00/hg

*kk

Inbold chawacters, owr typical local dishes; zevo-km producty
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Desserty - € 10,00

Shovtorust pastry “bacio-di dama”, chestnut creaumn
creawnm ond chocolate

*kk

Raspberry chocolate
withv almond crumble and crispy yogurt

k%K

Coconw macaronsg withy Nutellaw and dried fruit praline

k%K

Strowberry and chocolate sorbet

Room sevvice & Cover charge € 3,00 per persov

For information regowding the presence of ingredienty ov food producty
which could provoke allergies, please ask anvy of owr restaurant or receptior
staff.

* This product might be frozes
** Home-made product presevved at -18° C after freezing



