
	

	
	

 

	
Gaja	Dinner	
November	2,	2016	

 

 

 

S t u z z i c h i n i   

Terrina del contadino 

Agnolotto del plin 

Dado di zucca 

 

 

R o l l a t i n a  d i  c r u d o  p i e m o n t e s e  e  s e d a n o  r a p a  

Rolled raw piemontese beef fi let mignon 

Celery root & parmigiano reggiano 

 

 

P a n i s s a  

Traditional carnaroli r isotto; beans & roasted guanciale 

 

 

C o n t r o f i l e t t o  d i  v i t e l l o  a i  p i o p p i n i  

Pan seared white veal loin; pioppini mushrooms, demi-glace sauce 

 

 

S e m i f r e d d o  d i  n o c c i o l e  e  t o r r o n e  

Traditional 'Piemontese' britt le of hazelnut 

 

 

$65 

 

 

Three course truffle supplement $120 

Single shaving $50 

 

 

 

Wine pairing and Gaja bottle menu will be available the evening of the dinner 


