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€ 35,00 (gervice, wine and water included; gpirite and spumante excluded)
Or
€ 38,00 (barrique wine included)
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STARTER
Pure googe ealami, googe ham and googe cooked ham

Foie gras paté on puff pagtry
Aged cheege with onion jam

FIRST COURSE

Rigotto with Bonarda wine and goose gaugage

SECOND COURSE
(Boose tagliata with poreini mughroomg

Or
Stewed deer with poreini mughrooms

DESSERT
Ouft pastry with green apples and brown sugar

Moka coffee and amaro
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STARTER
Oure goose salami, googe ham and goose cooked ham

Foie grag paté on puff pagtry
Aged cheege with onion jam

FIRST COURSE

BGoose cappelletti (or ravioli) in broth

SECOND COURSE
Boose or duck leg with chestnute and potatoes cream

Or
Stewed boar with potatoeg cream

DESSERT
Dark chocolate ganache with fregh fruit

Moka coffee and amaro




STARTER
Bure googe salami, googe ham and googe cooked ham

Foie grag paté on puff pastry

Aged cheege with onion jam

FIRST COURSE

Onion goup au gratin

SECOND COURSE
Booge caggoeula with polenta

Or
Buffalo goulagh with polenta

DESSERT

Green apple sorbet
Dried fruit pie

Moka coffee and amaro
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Red wines

Bonarda “vivace” dell Oltrepo Pavese

Bonarda “fermo” dellOltrepo Pavese

Pinot Nero “fermo”

Riegling [talico “vivace™

Pinot Nero “Rogé”
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Oinot “Brut” Rogé

“Sangue di Giuda”
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