ALMONBO

TRATTORIA

Menu deqgustazione “Piemonte”

Vitello tonnato £ 2§

Traditional piedmontese dish with veal and tuna sauce

Tajarin alla monferrina
Old traditional piedmontese egg pasta seasoned with
a ragout of three meats: pork, beef and rabbit

Guancia brasata con purea di patate &
Brasied veal cheek with mashed potatoes

Créme caramel
Caramel pudding with milk, eggs, sugar and vanilla

Menu deqgustazione “Viaggio Reqgionale”

Pappa al pomodoro ¢/
A typical tuscan dish prepared with stale bread, peeled tomatoes,
garlic, basil and extra virgin olive oil with buffalo stracciatella

Spaghetti alla chitarra allo scarpariello [/ &
A first course of campanian origin with yellow and red
cherry tomatoes, fresh basil and pecorino cheese

Bombette pugliesi é%

Breaded pork rolls stuffed with caciocavallo cheese, bacon and parsley

Tiramisu
Savoiardi ladyfingers soaked in coffee and layered with mascarpone cheese
and egg cream

40 euro

(Coperto e 2 litro acqua inclusi. Vino escluso
Service and 1/2 litre water are included. Wine not included)
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