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@ruffle all year round
The special week of the Fine White Truffle

in collaboration with Appennino Food Group

Entrée

Cuttlefish, prawns, beans of the Tavo, chicken broth

7
Pisoni Brut Classico Millesimato Trentodoc

or
“*’ Ruinart Blanc de Blancs AOC - Ruinart

Creamed cardoncelli mushrooms, potatoes, Jerusalem artichoke and mascarpone

T

Riesling DOC - Taschlerhof

Scorzonera, chicory, turnip greens, tardivo radicchio, porcini mushrooms, lard, trebbiano

T

“Segreto Verde” Trebbiano verde IGP - Imperatori

Chitarra di pasta, chestnut and cinnamon, stones of sheep’s milk ricotta, lemon

Y

FIONDA - THE SLING | Belvedere vodka, citrus, syrup

The Fine White Truffle can be added to the selected dishes and counted separately in relation to the price of the menu.

The grating of 3g has a suggested cost of Euro 30,00. Alternatively, the truffle can be weighed at the table in relation
to the desired amount and counted according to the market price.

Euro 75,00 including wine pairings and service | Beverages and coffee not included
‘ss’ 85,00 Euro option with a glass of Ruinart Blanc de Blancs AOC - Ruinart paired with the indicated course

Theinformationregarding the presence of substances or products causing allergies or intollerances, or home manufactured products from freshraw materials exposedto arapidfreezing
processinorder to guarantee high standards of quality and safety canbe provided by the staff and you can consult therelevant documentation that will be provided uponrequest.



