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Stawtery

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

Smoked duck withv sweet and sour dried fruits,
courgettes with-herb-creaun € 19,00

Red cabbage salad,
goat cheese; pepper and nuty € 19,00

Mavinated salimonw with ginger and dill,
cuwrly endive,
orange and yoghuwt cream € 19,00
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First courses

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

Freshv “Pacchero” with *octopus inv cuttlefishy inks
and toasted pine nuty € 20,00

Semolina “Covatelli’” withe braised vegetalbles
and smoked ricotta € 20,00

Seasonal vegetalbles soup € 19,00
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Main courses

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

Crispy **guinea fowl supreme with corn,
onionsy and blueberries € 23,00

Seav breawm filllet™* withv olives, candied lemon
velvety sauce with Blanc de Morgex wine € 23,00

Grilled entrecéte withv radicchio
ond grana padano-flakes € 22,00

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

k%%

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

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

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

Carameliged créme brilée with- vanilar

XKk

Sowoyord biscuit, mascarbone, coffee and dork
chocolate

*kk
Mawraschino-pineapple;, mint and lemow ice creamy
k%K

Toutlety withv fruit bavawois and berries

Roow service & Cover chawge € 3,00 per persov

For information regowding the presence of ingredienty ov food producty
whichv could provoke allevgies, please ask any of owr restowwant or receptionw
staff.

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



