
smoked sauce, rose sorbet

euro 110

WINE PAIRING

Churrasco

creamy chocolate, carrot,
saffron ice cream

6 courses

5 glasses euro 75

tea cooked young eel, 

3 Champagne glasses euro 75

3 glasses euro 55

lamb ribs, persimmon, elderflower,
aubergine, mint

Chocolate, Saffron and Carrot

euro 140

4 courses

3 Barolo glasses euro 75

Lumaca e Lumaca
sea ​​and land snails, papaya, seaweed

Riso all'Aglio Nero
Carnaroli rice, river prawns, 

robiola cheese, chlorella

"Bura Tè llo"

PICCOLO LAGO A TORINO 

Terra Madre
vegetables, spices, soy, seedlip


