THE HORN

CERVINIA'S RESTAURANT

APPETIZERS

VEGETABLE'S BOUQUET FROM OUR GARDENS,
MANUELA’S EXTRA VIRGIN OLIVE OIL

RAW AND COOKED ARTICHOKES,
PARMIGIANO REGGIANO,
SCENT OF MARJORAM

BURRATA CHEESE, CAULIFLOWER'S CRUMBLE
AND BABY CHARDS, CANTABRICO’'S ANCHOVIES

MARINATED RAINBOW TROUT SCENTED WITH
CITRUS, WINTER SALAD

VITELLO TONNATO, CRISPY CELERY,
PANTELLERIA’S CAPPERS, AND CANDIED LEMON

19 WITH ANCHOVIES, AND HAZELNUTS,

WHITE ALBAS TRUFFLE

FASSONA’S BEEF TARTAR, HOLLANDAISE SAUCE

EXTRAORDINARY PASTA

PLIN RAVIOLI STUFFED WITH SERAS CHEESE AND
YOUNG CHARD'S LEAVES, ARTISAN MOUNTING
BUTTER, PARMIGIANO REGGIANO

TAGLIOLINI MILANESE STYLE, SAFFRON
AND VEAL OSSOBUCO

PAPPARDELLE PASTA, ROASTED DEER,
GRESSONEY'S TOMA CHEESE, CHESTNUT

SPAGHETTI WITH "VONGOLE VERACI” CLAMS

PUMPKIN SOUP, CHICKPEAS, ARNAD’S CURED
LARD, SCENT OF ROSEMARY

MAIN COURSES

LONG COOKING SUCKLING PIG,
APPLE'S CHUTNEY, ONION AND GINGER

FIORENTINA'S T-BONE STEAK, ROASTED POTATOES,
ROSEMARY SCENTED EXTRA VIRGIN OLIVE OIL 12 KG
(FOR TWO)

BABY CHICKEN “CACCIATORA™ STYLE, LEG,
BREAST AND MINCED BALL, POLENTA

ROASTED CAULIFLOWER WITH HERBS, BEARNAISE
SAUCE, MODENA'S VINEGAR

VERSILIA'S FISH SOUP, GARLIC MOUNTAIN'S BREAD

THE M LEGACY

ALBA’S TRUFFLE 39
TAJARIN PASTA 33 EGG’S YOLKS, WITH ALBA'S TRUFFLE 39
19
POLENTA, FRIED EGGS, ALBA'S TRUFFLE 39
25
* 1 DESSERTS
27 | BONET PUDDING WITH CHOCOLATE
AND ALMOND COOKIES 12
TIRAMISU, THE REAL ONE 12
MONT CERVINO: APPLE, HAZELNUTS, CARAMELIZED
CHESTNUTS, MERINGUE, CHANTILLY CREAM,
CHOCOLATE 12
24 | MOSCATO’S WINE SABAYON,
THE TRADITIONAL COOKIES 15
04 | CREAM AND MOUNTAIN'S HONEY ICE CREAM
(TO SHARE FOR THE TABLE) 25
25 SPECIAL
“ | ATASTE OF ITALY
19
EVERY EVENING OUR CHEF SUGGESTS YOU
A JOURNEY THROUGH THE REGIONAL ITALIAN
GASTRONOMIC IDENTITY.
TO SHARE FOR ALL THE TABLE
(PRICE PER PERSON) 55
35

PAIRING

o | OUR WINES

IT IS AVAILABLE A FINE SELECTION OF WINES
29 BY THE GLASS TO DELIGHT YOUR MEAL.
PLEASE ASK TO OUR SOMMELIER.

25

37
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