QA AROLO

J CUCINA PIEMONTESE

PRIMI PIATTI

$22.00

All pasta and fillings are freshly made and crafted by our Chefs.

Tagliolini al ragout d’Anatra
Tagliolini tossed in a duck and red wine ragout (truffle friendly)

Risotto ai Funghi Porcini
Porcini mushroom risotto (truffle friendly)

Gnocchi alla Bava
Agria potato gnocchi in a Fontina cheese fondue (truffle friendly)

Tortelloni di Pagaro e cavolfiori con fonduta di pomodoro, basilico e
zafferano

Snapper and cauliflower tortelloni with a fresh tomato, basil and saffron
fondue

Agnolotti del plin
“Pinched” agnolotti pasta stuffed with marinated beef with fresh sage and
butter (truffle friendly)
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