
Our first courses
€ 20,00

Gragnano paccheri with three-tomato sauce, Andria stracciatella,  
and basil-infused extra virgin olive oil

Risotto with porcini mushrooms
Agnolotti del Plin with thyme-infused mountain butter, 

Parmigiano Reggiano cream, and truffle oil
Fresh tagliolini with clams and tuna bottarga

Our main courses
€ 26,00

Braised beef cheek with rosemary-infused and potatoes
Fried calamari and shrimp in a corn crust with crispy vegetables

Baked sea bass fillet with mixed seasonal salad
Sliced ​​local beef with wild rocket and datterino tomatoes

All second courses are accompanied by a side dish of vegetables

Our buffet starters
€ 22,00

We are happy to serve alternative gluten-free           and vegetarian dishes

Thanks to the most advanced processing techniques, some products with the symbol ** have been subjected to temperature reduction and stored at -20 ° C.
* Frozen Product | * Frozen bread | # The product has been regularly slaughtered according to Reg. CE 852/2004
The informations about the presence of products that cause allergies or intolerances are available by contacting to the service staff



Our desserts
€ 9,00

Traditional tiramisu with Bacio di Dama crumble
Bonet with Mombaruzzo amaretto brittle

Panna cotta with red fruit coulis
Fresh seasonal fruit

Cream ice cream
Fiordilatte ice cream

Our pizzas
€ 12,00

 
Margherita

Ham and mushrooms 
Neapolitan

Diavola

Our focaccias
€ 8,00

White or rosemary focaccia

Scan the QRcode with your smartphone 
and download this menu so you can read it 
comfortably whenever you want



Our vinery
Sparkling wines

PROSECCO MIONETTO VALDOBBIADENE “SPAGO COLLECTION “ DOCG € 20,00

SPUMANTE ASTI DOLCE DOCG FONTANAFREDDA € 30,00

Vhite wines
ERBALUCE DI CALUSO DOCG Az FIORDIGHIACCIO € 30,00

ROERO ARNEIS DOCG ANTERISIO Az CASCINA CHICCO € 35,00

FAVORITA LANGHE DOC Az CASCINA CHICCO € 30,00

LANGHE CHARDONNAY DOC Az FONTANAFREDDA € 35,00

GEWURZTRAMINER COLTERENZIO DOC Az KELLEREI € 45,00

Red wines
DOLCETTO DI DOGLIANI DOCG DONJOT € 40,00

DOLCETTO D’ALBA DOC Az BERSANO € 25,00

BARBERA D’ASTI SORÌ DEI MORI DOCG Az VINCHIO VAGLIO € 30,00

NEBBIOLO LANGHE DOC Az SAN MICHELE € 45,00

Whine by the glass
PROSECCO MIONETTO VALDOBBIADENE “SPAGO COLLECTION “ DOCG € 6,00

BARBERA D’ASTI SORÌ DEI MORI DOCG Az VINCHIO VAGLIO € 6,00

DOLCETTO D’ALBA DOC Az BERSANO € 6,00

ROERO ARNEIS DOCG ANTERISIO Az CASCINA CHICCO € 6,00


