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Stawtery

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

Salmow roll stuffed withv **prowns
and baby spinaches; sour creaumn € 20,00

*Duck foie gras, plums and black pepper € 20,00

Sweet and sowr red cabbage;
raising ond pine nuty, melted cheeses € 18,00
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*Small lasagnow cooked inv low temperature;
Fontina cheese and hawv € 20,00

Freshvpastow “pacchero” with thyme **monkfish
and saffron € 22,00

Potatoes gnocchi with- wholemeal flowr
Blew d’Aoste cheese and “boudiny” € 22,00

Seasonal vegetalbles soup € 19,00
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Main courses

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

Iberiowvpiglet chop withv crispy Panco,
cwrry chutney €26,00

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

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

k%K

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

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

In bold chawacters, owr typical local dishes; gero-km producty
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Desserty - € 10,00

Carameliged créme brilée with vanilar

*kk

Sowoyord biscuit, mascarpone; coffee and dark
chocolate

*kk

Peawr mousse; virw brulé and pecan nuty pralines

k%K

Almond, lemon and creawm ice creanmv

Roow service & Cover chawge € 3,00 per persov

For information regording the presence of ingredienty ov food producty
which could provoke allergies, please ask awny of owr restouwrant ov receptionw
staff.

* This product might be frozen
** Home-made product preserved at -18° C after freezing



