SUNDAY LUNCH @

J1[5

ANTIPASTI

Pany tomate ' 6
Tartare di fassona piemontese, fagiolini e pesto di basilico "® 16
Gazpacho verde, cetrioli carosello, primosale marinato ai fiori di tiglio e crostini di pane

Carote glassate, percoche macerate, barbabietole gialle e crema di ricotta ' 14

MAIN

Parmigiana di melanzane estiva, stracciatella fiordilatte, piccadilly arrosto,

olio al basilico e pomodorini confit " 16

Cavatelli, crema di zucchine trombetta e maggiorana, albicocche tostate e

ricotta di Mustia affumicata ' 16

Capocollo, friggitelli e ketchup di albicocche 18
Catalana di polpo, sedano, pomodori e pesche "° 25

Pomodori ripieni arrosto, riso, limone e menta, coulis di datterino ' 16

DOLCI

Cheesecake basca e marmellata al mirtillo ™" 7

-7

Crema di cocco, crumble al cioccolato e sale, pesche sciroppate ™" 7

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

1-7-9 14



SUNDAY LUNCH @

ANTIPASTI

J1[5

Pany tomate ' 6

7-8

Piedmontese Fassona beef tartare, green beans and basil pesto 16

Green gazpacho, carrot cucumbers, primosale marinated in lime blossoms and bread croutons ""° 14

Glazed carrots, macerated peaches, yellow beets and ricotta cream ' 14

MAIN

Summer eggplant parmigiana, fiordilatte stracciatella, roasted tomatoes,

basil oil, and confit cherry tomatoes ' 16

Cavatelli, cream of trumpet zucchini, marjoram, toasted apricots and smoked Mustia ricotta "' 16

Pork neck steak, roasted sweet green peppers, apricot ketchup 18

Catalana of octopus, celery, tomatoes and peaches™™® 25

Roasted stuffed tomatoes, rice, lemon and mint, datterino coulis ‘16

SWEETS

Basque cheesecake and blueberry jam ™" 7

Coconut cream, chocolate and salt crumble, peaches in syrup ™" 7

Water 1.5
Sourdough bread ' 2

ALLERGENS
1. Gluten 2. Crustaceans and derivatives 3. Eggs 4. Fish and derivatives 5. Peanuts and derivatives 6. Soy and derivatives 7. Milk and derivatives 8. Nuts and derivatives 9. Celery and derivatives 10. Mustard and derivatives 11. Sesame seeds and derivatives 12. Sulfur 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 reducing the temperature) in compliance with self-monitoring procedures pursuant to EC Regulation 852/04
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