
	

	
	

 

Menu	del	Tartufo	
	

$220	
	

Antipasti	
	

CARPACCIO	E	TOMA			
Thin	sliced	seared	veal	carpaccio,	parsnip	salad	&	toma	piemontese		

	
UOVO	AL	TEGAMINO		

Farm	egg	over	easy	,	polenta	&	parmiggiano			
	
~	
	

Primi	
	

	RAVIOLO	ALL’UOVO	
Large	“raviolo”,	egg	yolk,	ricotta	&	brown	butter		

	
TAJARIN		

Housemade	traditional	piemontese	shoe	string	pasta		
	

RISOTTO	PARMIGGIANA	
Classic	imported	carnaroli	rice,	parmigiano-reggiano		

	
~	
	

Secondo	
	

MAIALINO	AL	LATTE		
Roasted	“Duroc”	pork	loin	in	organic	milk,	sage		&	truffle			

Roasted	sunchokes	&	baby	chards		
	
~	
	

Dolce	
MONTEBIANCO		

Traditional	chestnut	mousse,	cream,	chocolate	&	cocoa	glass		
	
	

Truffle	Shaving	$60	


