
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

Octopus carpaccio, stracciatella,
confit datterini tomatoes and basil pesto - 14€

Couscous croquette,
robiola cheese and rocket - 12€

Beef tartare,
apricots and Taggiasca olives - 14€

Piedmontese-style rabbit in olive oil, 
curly endive, lemongrass and seeded flatbread - 14€

First Courses
Ravioli filled with salt cod,
red pepper and caper powder - 15€

Fresh spaghettoni, courgette and
mint cream with provolone cheese - 13€

Red potato gnocchi,
Genoese-style ragù and salted ricotta - 14€

Risotto with beetroot,
goat cheese and bluefin tuna - 15€
(minimum 2 people)

All proposed pastas are homemade



Main Courses

Seared duck breast,
sweet potato purée and liquorice - 20€

Aubergine mille-feuille,
provola cheese and tomato - 15€

Sea bream fillet,
lemon pesto and snow peas salad - 21€

Beef fillet with butter,
wrapped green beans and red Port sauce - 23€

Cheeses

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



Desserts

Pistachio tiramisù - 7€

Blueberry semifreddo,
Greek yoghurt and honey - 8€

Pineapple carpaccio,
lemon sorbet and mint gel - 7€

Puff pastry tartlet,
dark chocolate and almonds - 8€

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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