DINNER

Burro montato e pane a lievito madre "' 6

2

Giardiniera °" 7
Selezione di formaggi a latte crudo ' 15

Prosciutto crudo toscano 15

Panissa, salsa al tamarindo e verdure in agrodolce " 13

1-5-6-11

Pack choi, salsa satay e lenticchie fritte, erba cipollina 13
Porri fondenti, spuma di grana Lodigiano,ketchup di barbabietola e pepe al limone " 14

Tacos, salsa aioli, seppioline fritte e battuto di prezzemolo *™ 15

Ravioli* ricotta e spinaci, ragu di galletto ruspante, olive nere, pelle soffiata "™*7"° 17
Asparagi bianchi di Pernumia, salsa bernese, crumble di pane e limone nero ™" 16
Tonnetto* mediterraneo, crema di ceci siciliani, capperi e guanciale toscano * 21

Lingua di fassona piemontese, crema di piselli, cipolle bruciate e rafano ° 18

Tubetti, fave fresche e pecorino, ajo blanco ""° 17

Dolce del giorno 7
Espresso monorigine 2
Acqua 1.5

Pane a lievito madre ' 2

ALLERGENI

1.Glutine 2.Crostacei e derivati 3.Uova 4.Pesce e derivati 5.Arachidi e derivati 6.Soia e derivati 7.Latte e derivati 8.Frutta a guscio e derivati 9.Sedano e derivati 10.Senape e derivati 11.Semi di sesamo e derivati 12.Anidride solforosa e solfiti
13.Lupino e derivati 14.Molluschi e derivati

“Alcuni prodotti sono surgelati all’origine o possono essere congelati in loco (mediante abbattimento rapido della temperatura) rispettando le procedure di autocontrollo ai sensi del reg. CE 852/04.



DINNER

Whipped butter and sourdough bread "' 6
Mixed pickles °'* 7

Selection of raw milk cheeses " 15

Tuscan raw ham 15

Panissa with tamarind sauce and sweet and sour vegetables "' 13

Pak choi, satay sauce, fried lentils and chives """ 13

Melting leeks, cheese foam, beet ketchup and lemon pepper’ 14

3-14

Tacos, aioli sauce, fried squid and parsley 15

Ravioli* ricotta and spinach, free-range cockerel ragu, black olives, puffed skin "*7° 17
White asparagus from Pernumia, Bernese sauce, bread crumble and black lemon "7 16
Mediterranean tuna*, Sicilian chickpea cream, capers and Tuscan bacon * 21

Piedmontese Fassona tongue, pea cream, burnt onions and horseradish ° 18

Tubetti, fave fresche e pecorino, ajo blanco ""* 17

Dessert of the day 7
Single origin espresso 2
Water 1.5

Sourdough bread 12

ALLERGENS
1.Gluten 2.Crustaceans and derivatives 3.Eggs 4.Fish and derivatives 6.Peanuts and derivatives 6.Soya and derivatives 7.Milk and derivatives 8.Nuts and derivatives 9.Celery and derivatives 10.Mustard and derivatives 11.Sesame seeds and derivatives 12.Sulphur dioxide and sulphites

13.Lupin and derivatives 14.Molluscs and derivatives *Some products are frozen at source or can be frozen on site (by rapidly lowering the temperature) in compliance with self-control procedures pursuant to EC regulation 852/04



DINNER

Whipped butter and sourdough bread "' 6
Mixed pickles °'* 7

Selection of raw milk cheeses " 15

Tuscan raw ham 15

Panissa with tamarind sauce and sweet and sour vegetables "' 13

Pak choi, satay sauce, fried lentils and chives """ 13

Melting leeks, cheese foam, beet ketchup and lemon pepper’ 14

3-14

Tacos, aioli sauce, fried squid and parsley 15

Ravioli* ricotta and spinach, free-range cockerel ragu, black olives, puffed skin "*7° 17
White asparagus from Pernumia, Bernese sauce, bread crumble and black lemon "7 16
Mediterranean tuna*, Sicilian chickpea cream, capers and Tuscan bacon * 21

Piedmontese Fassona tongue, pea cream, burnt onions and horseradish ° 18

Tubetti pasta, fresh broad beans and pecorino, ajo blanco sauce " ° 17

Dessert of the day 7
Single origin espresso 2
Water 1.5

Sourdough bread 12

ALLERGENS
1.Gluten 2.Crustaceans and derivatives 3.Eggs 4.Fish and derivatives 6.Peanuts and derivatives 6.Soya and derivatives 7.Milk and derivatives 8.Nuts and derivatives 9.Celery and derivatives 10.Mustard and derivatives 11.Sesame seeds and derivatives 12.Sulphur dioxide and sulphites

13.Lupin and derivatives 14.Molluscs and derivatives *Some products are frozen at source or can be frozen on site (by rapidly lowering the temperature) in compliance with self-control procedures pursuant to EC regulation 852/04



