Aperitivi
Frogecce Arolo docg, Andreola 8
Frasciacorta Brat, Camifluces 15

Daily Mocktai 10,5
Alcotrof free cocltar on request

Berto Spritz 9,5
Berto Aperitive, profeceo, foda water

Hugo + Camilla 9.5
Guaglia Chamomile iguear, prosecee, soda water

Americare 8,5
Campari Bitter, Berto Vermouth, foda water

Koger Towie 11
Bombay Giv, (uaglia Roses liguor, 3 cents tonic

Jugt GET 9.5

Hendricl s gin, 3 cents tomic

Negroni C fagrice 11
Grie Berte, Berto red Vermouth, Berto bitter

Negrons Shagliate 11
Erogeceo, Eerto red Verwoutl, Berto Bitter

Cherry Negroe 12

Gine Berto, Berto Vermouth, Berto bitter, Quagla Cherry liguear

Negroed al Tartafo 13

Umtbeian traffle infused Tangueray gin, Berte Vermoath, Berte Bitter

Negrowsd Barrel Aged 13

Give Madamee, Cocolir Vermoath 8f Tordnn, Berto bitter

MENU’



Testamatta tagting Menu 57
A ¥ courges tasting mena selected by our chef Koberto

Antipast

Aceiaghe alla Fiemontese 16
Homemade braschetta, Sciacea anchovies, buffalo stracciatella, puntarelle

Antipasto &' Autunno 17 (veg.)
Sweet/sour pumplin, Gorgonzole DOF, Radicchio oF Castelfrance, cashew nuts

Tartare gull Ciro 20
Veal tartare, black garlic cream, gratinated marrow o toast

Sashimi & Trota ﬂﬁm‘mfa 20
Swmoled Trout, caviar, fernel] pomegranate, blood orange dressing

Frime
Foppardelle Cacio e Carciofi 24 (veg.)
Fappardelle, Artichoke, Cacie, Fepe

Lingaine Folpe e Feste 24
Linguine Verrigni, Octopus, Festo, Friggitelli paprita

Fupillows alle Genovee oF Cervo 26
Fugsillons pasta, Deer white ragout

Seconmdr

EBaccale" afla Messivese 28
Safted cod, musrels, Fachine tomato, ofives, capers

Filetto a Fa?éf 32
Beef tournedos, seatonal maghroomy, potato paree, fus

Cavolo e Lenticehie 26
Koasted pointed cabbage, honeg mustard glaze, lentil cream

Deler

Cioccolato e Fere 12
Chocolate mousge, poached pear
Suggested wine: Moseadello & Mewetaleine, Mocali (60c() 13en

Tivamisid alle woceiofle 12
Saveiardi bisearts, coffee, roasted hazeliat
Suggested wine: Verdicehio Fassite, Mancind (60¢() 1eu

Selezione i Formaggr 16
Selection of ltalian cheeser
Suggested wine: Mentefalce Sagrantine Fassite, Bocale (60cl) 13eu

Bread 3,50 e p.p.
Homemade Focacern, Eakheri Louf bread, pane Caragan, De Ritis Ofive OFf

Food prepared in our restaurant may contain allergens.
If you kave a food aflergy, please notify gour server. Thank youl



