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A CELEBRATION OF WHITE TRUFFLES & BAROLO
WEDNESDAY ¢« DECEMBER 4, 2024

STUZZICHINO

JUMBO LUMP CRAB
black truffle zabaglione

ODDERO-MONLIA ’22  timorasso, ‘derthonda’, colli tortonesi

ANTIPASTO

SLOW COOKED HEN EGG
wild chanterelle with white truffle potato mousseline

ODDERO BAROLO ¢to be determined

PRIT™MO
ACQUERELLO SUPERFINO CARNAROLI

alpine castelmagno with brown butter, toasted hazelnuts & white truffle

ODDERO BAROLO ¢to be determined

SECONDO
VITELLO

slow roasted veal with jerusalemn artichoke & aged balsamico

ODDERO BAROLO to be determined

FORMAGGIO

VACHERIN MONT D’OR
white truffle honey

ODDERO BAROLO to be determined

DOLCL
PISTACHIO FLAN
white truffle gelato

CAPPELLANO BAROLO CHINATO




