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Il Pranzo.

Dalle 12:30 alle 14:30

English Version




Il Pranzo.

Starters:

e Piedmont Trio
(Hand-chopped veal tartare, sweet-and-sour marinated chicken, and roasted pepper with anchovy)

e Parma Ham and Melon
(Parma cured ham and melon)

Main Courses:

e Traditional Piedmontese veal with tuna sauce

e Oriental rice noodles with vegetables, soy sauce, eggs, and dried fruit crumble

e Burrata-filled pasta parcels with a three-tomato sauce

e Orecchiette pasta with friggitelli peppers and sausage

e Scialatielli pasta with mussels

e Salmon¥* escalope with peppers and olives

e Angus beef steak with vegetable ratatouille

e Fassona beef burger “served on a plate” with Cheddar, burger sauce, and crispy potatoes*
e Crispy turkey strips with potatoes*

e Taola poke: with Venere black rice and basmati rice, vegetables, diced tuna*, avocado,

soy sauce, and Feta cheese

¢ Nicoise Salad
(Anchovies, eggs, Taggiasca olives, tuna, potatoes, green beans and cherry tomatoes)

¢ Green Salad
(Avocado, green beans, lamb’s lettuce, baby spinach, edamame, celery, and yogurt dressing)

e Caesar Salad
(Grilled chicken, bacon, Grana Padano cheese, croutons & Caesar dressing) Business Lunch
Formula

One dish of your choice,

Mixed Salad 5€ | Roast Potatoes 5€
a glass of wine,

water and coffee
Watermelon 6€ | Raspberry Sorbet 5€

17€
Lemon Caprese Cake 7€ | Mango Panna Cotta 7€ . :
(Additional dish 12€)
D BOOK AT THE NUMBER
ear Guests
Please be advised that the food and beverages prepared and served on these premises may contain ingredients or 01 1 45 65 1 1 1

processing aids considered allergens. Please ask our service staff for further information.
*Product frozen at origin



