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FESTIVAL

*Spherical olive "El Bulli"
Air potato baguette with marinated beef
Vol au vent
Piedmontese Katsu Sando
Salad with gorgonzola, celery and walnuts
Artichoke, celeriac, vinaigrette and black truffle
Herb curry, shrimp and vinaigrette -196°
Grilled vegetables
Mushroom cardoncello stewed with cheese
Butter and gold gnocchi
Lemon linguina
Turbot and turnips
r/d
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GRAN FESTIVAL

*Spherical olive "El Bulli"

Beetroot meringue, creme fraiche and horseradish
Wafer with foie gras and hazelnuts
Piedmontese Katsu Sando
Montadito sandwich with tuna belly and sea urchins
Flan of onions and vermouth
Cauliflower and caviar
Herb curry, oyster and vinaigrette -196°
Beef carpaccio and zabajone
*Piedmontese squid
Glazed cabbage skewer
Artichoke with Périgord sauce
Butter and gold gnocchi
Fondue plin, onion consomme andﬁbster butter

Quiail in crust with black truffle sauce

DESSERT FESTIVAL

140 €
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