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Welcome to the Ristorante Carpinus

Our Classics

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

Saffron gnocchetti with sausage ragu - 14€

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

Journey T/:rougb the Classics

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

In case of ood intolerances p[ease asktbe smff for the menu
with the list of al[ergens



Starters

Beef tartare with a light Gorgonzola
fondue and caramelised pears - 14€

Salmon, marinated and smoked in-house,
mango brunoise and purple potato chips - 14€

Warm scallop, almond cream,
carrot and pomegranate - 15€

@ Soft-cooked egg, potato parmentier,
Fontina and Coimo bread crumbs - 11€

First Courses

Ravioli filled with ricotta and crispy guanciale,
on San Marzano tomato fondue - 14€

Red potato gnocchi with farmyard ragu
and fruit mostarda - 14€

@ Carnaroli rice creamed with saffron,
Taleggio drops and Nebbiolo reduction - 14€
(minimum 2 people)

Fresh pasta lasagna with pumpkin and prawns,
Pecorino Romano, and chopped pistachios - 14€

A[[PVOPOS&deStdS are /:vomemade
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Main Courses

Beef fillet with green peppercorns,
crushed potatoes and mushrooms - 24€

Seared tuna with sesame seeds,
grilled leek and ponzu sauce - 22€

Pan-seared rolled rabbit, braised
savoy cabbage and red port wine - 21€

@ Roasted aubergine boat,
seasonal vegetables and stracciatella - 15€

Cheeses

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

Pistachio tiramisu - 7€

Rhubarb, vanilla and
dried orange panna cotta - 7€

Soft dark chocolate cake,
coconut wafer and passion fruit - 8€

Apricot tarte tatin,
vanilla ice cream and Baileys - 8€

Be'vemges

Water bottle (still or sparkling) 0.7 L - 2.50€
Canned soft drinks - 8.50€

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 bevemges, p[ease asl(_our staff

Service and cover charge - 1.50€
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