
Welcome to the Ristorante Carpinus

In case of food intolerances please ask the staff for the menu 
with the list of allergens

Our Classics

Pink-cooked veal, tuna sauce,
caper berries and poached egg - 14€

Saffron gnocchetti with sausage ragù - 14€

Slow-cooked pork belly, seared, green and
purple sauerkraut and spicy honey sauce - 17€

Journey Through the Classics

A selection of all dishes from “Our Classics”, complemented by
Pistachio Tiramisù, at €50 per person, cover charge included.
The offer is available exclusively for the entire table.



Starters

Beef tartare, hazelnut mayonnaise, 
salt-baked red onion - 14€

Soft egg, guacamole, potato chips and ponzu sauce - 12€

Creamed cod, broad bean cream,
polenta and thyme oil - 14€

House-marinated and smoked trout, 
cucumber in two textures and yogurt - 13€

First Courses
Risotto with robiola cheese, spring onion,
asparagus and crispy guanciale
(minimum 2 people) - 14€

Ravioli filled with octopus, roasted San Marzano
fondue and black olive powder - 15€

Fresh pasta lasagnetta with duck ragù,
artichokes and pecorino  - 14€

Gnocchi with rocket pesto and parmesan crumble - 13€

All proposed pastas are homemade



Main Courses

Beef fillet, baby potatoes with
mountain butter and rosemary - 23€

Salmon steak with butter, saffron
toma cheese fondue and baby spinach - 21€

Stuffed turkey leg, braised Belgian endive
and balsamic vinegar reduction - 20€

Round zucchini stuffed with couscous and
vegetables, served with gorgonzola - 15€

Cheeses

Selection of cheeses from our valleys with
homemade orange marmalade or red pepper jam
15€



Desserts

Pistachio tiramisù - 7€

Chocolate semifreddo,
red fruit purée and pecan nuts - 8€

Puff pastry rectangles,
pan-wilted apricots and ginger - 8€

Thyme and lemon crème brûlée - 7€

Beverages

Water bottle (still or sparkling) 0.7 L  - 2.50€

Canned soft drinks - 3.50€

White grappa - 5€

Reserve/Barrel aged grappa - 6€

Bitters - 5€

Espresso - 1.50€

Cappuccino - 2€

Decaf espresso - 1.80€

Hot tea - 3.50€

Herbal tea - 3.50€

For other beverages, please ask our staff

Service and cover charge - 1.50€
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