(7D  TASTING MENU
(Traditional set merun)

“The Traditiow’: Vitello- tonnato, Russiow salad,
Asparagus flavv withy Rascheraw cheese fondue  ((1, 2, 3, 4, 5,

6,13)
Homemade Tajorinvv withv sauusage ragiv (1, 3, 5, 6)

“Braised veal, vegetable ratatouwille (5,13)
or al your choice
Cheese withvhoney and compote (3, 7)

Fresh frudit sovbet

Creme caramel pudding, caramel mousse; cocoo
crumble  (1,3,5,6)

45,00

THREE GLASSES OF WINE TO PAIR

1 glass of Dolcetto- or white wine, 1 of Bawbera or Nebbiolo-and
1 of Bawolo-from owr wines served by the glass: 20,00

TWO GLASSE OF WINE TO PAIR FOR A “SAFE DRIVING LICENCE”
1 glass of Dolcetto-or white wine; 1 of Bawberaw ov Nebbiolo-
from our wines served by the glass 12,50

One glass of Moscato- VAstL withv dessert 5,50

The menw is designed for one persov Please, our fix menuww connot be
changed

Password wifi: Monforte2016@wifi - #osteriaddasalito
The little numbers refer to-the allergens indicated invthe last page



CREATE YOUR OWN MENU’:

FOUR COURSES MENU’
turo- 40,00

Two- stauwters, one primic or maivw course; one dessest
from our menuw v lv cowrte

LIGHT MENUW’
tuwro- 35,00

One stowter, one primi or mairw course, one dessert
from our menw v lv cowrte

THREE GLASSES OF WINE TO PAIR 20,00

TWO GLASSE OF WINE TO PAIR FOR A “SAFE DRIVING
LICENCE” 12,50

ONE GLASS OF MOSCATO D’ASTI withvdessest 5,50

AW owr menus ave designed for one person.
Sharing the menuw will incur anv additional service chawrge of Euro-
8,00

Password wifi: Monforte2016@wifi - #osteriaddasalito
The little nuwmbers refer to-the allergens indicated invthe last page of the meruw



STARTERS

(77 Ouwr Vitello Tonwnato (traditiona roast veal

sevved cold with tuna moyorwnaise,) 14,00
(2,4,5,6,13)

Poached egg, Raschera cheese fondue; asporagus
14,00
(3,6)

(77 Cuneo Prosciutto-crudo, Rosemary shovterust

biscuit, comdied plwms 14,00
(1, 3)

Mushwooms towte tating Gorgongola cheese fondue

15,00
(1, 6, mushwooms)

Password wifi: Monforte2016@wifi - #osteriaddasalito
The little numbers refer to-the allergens indicated invthe last page of the meruw



PRIMI

Homemade Spaghetty, pea creamy fresh tunaw cookeds
wunder extrovvirgin olive o 17,00

(1, 2, 3)

(7  Homemade Tajowin with sausage ragiv
16,00
(1,3,5,6)

(77 Homemade Val Varaitow Gnocchi, butter,
Roch cheese showes 16,00

(1, 3,6)

Ricotta and Asparagus Rawvioli, Reggiano-cheese
creaumv 16,00
(1,3,5)

Password wifi: Monforte2016@wifi - #osteriaddasalito
The little nuumbers refer to-the allergens indicated invthe last page of the meruw



MAIN COURSES

Pork neck withypepper and herbs cooked at low

temperature; mustord saurce; roasted potatoes 20,00
(3,4

Guinea fowl roll stuffed withv potatoes, bacon and
herbs; seasonal vegetables 20,00

(3,13)

(77 Braised veal, vegetable ratatouidle 20,00

(5,13)

(77 Cheese with homemade honey and compote

14,00
(3,7)

(77 Cheese selection with- homemade honey and

compote 18,00
(3,7)

A glauss of passito-wine 6,00

Password wifi: Monforte2016@wifi - #osteriaddasalitow
The little numbers refer to-the allergens indicated invthe last page of the meruw



DESSERT

Salted cowamel semifreddo; meringue;, Giandujo hot
chocolate 8,00

(1,3,6,7)

Creme cavramel pudding, caramel mousse; cocon crumble

8,00
(1, 3,5,6)

Pralinated hagelnut mousse; almond strewsel 8,00

(1,3,6,7)

Sowvawriny freshv fruit withv elderflower syrup, fiordilatte ice
creaumv 8,00
(1, 3,6)

Fresh fruit sovbet 7,00

A glass of Moscato- VAsty 5,50

Password wifii Monforte2016@wiftv - #osterialasalito
The little nuwmbers refer to-the allergens indicated inthe last page of the menuw



WA ALLERGENS:

Cereals containing gluterv

Fishv and fish-based prodiicty

Mk and mik-based prodiicty
Mustord and mustord-based producty
Suwlphuwr dioxide and sulphites

tggs and eggs producty

Nuty and nuty producty

Peanuty and peanut-based producty
Sesaun seeds and sesam seeds-based prodiicty
Lupinv and lupin-based prodincty

. Shellftshvand shellfish-based prodiicty
. Soy and soy-based producty

. Celery and celery-bosed producty
Molluscs and molluscs-based products
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(T) Traditional Piemonte dish

We kindly ask to-notify any kind of food allergies or intolerances:
The menw shows the allergens present inv each individual dish The
stoff wil be- happy to-provide specific informationw about it.

Some dishes are subject to- reduction in temperature; placed
under vacuuwm ond frogew to- maintain the freshuness and the
organoleptic properties of foods.




