
Menu “Sei mezze”
Six half portions for a taste of our kitchen

(the course choice is the same for the whole table)

Marinated salmon trout from Mondovì, broad bean pesto and coconut milk sauce

Vitello tonnato, veal topside meat with ancient tuna sauce and powder of capers

Ciuppin warm seafood soup, toasted oil bread, ligurian squids,

potatoes and late artichokes

Potatoes dumplings with knife-pounded beef ragu and black truffle

Pork pluma, rhubarb, peas puree and reduction meat sauce with La Raia honey

Vanilla ice cream with raspberry sauce and meringue

Euro 96

Water, 3          Cover charge, 4


