
Osteria dei Meravigliati


Appetizers 


COLD SLICED VEAL W/CREAMY TUNA AND CAPER SAUCE €13,50

Allergens: fish, eggs, mustard, nuts 

HAND-CHOPPED BEEF TARTARE W/CITRONETTE €14,00 

Allergens: mustard,sulphites, fish, celery 

Russian salad  €9,50

Allergens: fish, eggs, mustard, nuts, sulphites 

SAVORY CANNOLI w/TUNA AND CARAMELIZED ONION  €10,50

Allergens: fish, eggs, mustard, gluten 

Burgundy style snail 6 o 12 pcs €9,00/ €14,00

Allergens: celery, dairy  

VEAL TONGUE W/GREEN HERB SAUCE €10,00

Allergens: fish, sulphites 

PIEDMONTESE VEGETABLE GIARDINIERA  €9,00

Allergens: celery, sulphites 

ROASTED PEPPERS W/BAGNA CAUDA 

(warm garlic and anchovy sauce) €9,50


Allergens: fish 

CANTABRIAN ANCHOVIES W/GREEN HERB SAUCE €10,00

Allergens: fish, sulphites 

VEAL OFFAL 

(brain, spinal cord, and sweetbreads) €12,00 


Allergens: gluten, eggs 

CONFIT RABBIT IN OLIVE OIL €12,00

Allergens: celery 

SAVORY BRISEE TART W/SEIRASS RICOTTA, CONFIT CHERRY TOMATOES 
AND ZUCCHINI CARPACCIO €12,00


Allergens: gluten, dairy, eggs 

FIRST COURSES


30-YOLK TAJARIN W/ANCHOVIES, LEMON ZEST 

AND BLACK TRUFFLE PEARLS  €15,00


Allergens: gluten, dairy, eggs 

RICOTTA GNOCCHI W/FIG AND SAUSAGE €15,00

Allergens: dairy, gluten, sulphites 

RISOTTO W/RATATOUILLE (vegetable stew) €14,00

Allergens: dairy, sulphites, celery 



Main courses 


BAKED RABBIT ROLL W/CARMAGNOLA ROASTED PEPPERS €18,00

Allergens: sulphites, celery 

DUCK BREAST W/RADICCHIO SALAD, ORANGE 

AND CARAMELIZED FIG €22,00


Allergens: sulphites 

ROASTED oCToPUS W/SMOOTH POTATO PURÉE, 

LIME AND HONEY €20,00


Allergens: crustaceans 

Tasting menu

€38,00


TRIO APPETIZERS  (cold veal w/tuna sauce, 

hand-chopped beef tartare, russian salad)


Allergens: fish, mustard, nuts 

THREE-ROAST PLIN RAVIOLI W/VEAL JUS

Allergens: gluten, eggs, celery  

BRAISED VEAL CHEEK

 Allergens: sulphites 

Bunèt 

Allergens: dairy, eggs, nuts, sulphites 

Cover charge €2,50 


drinks


                                     Water                     €2.50

Soft Drinks             €3.00

Beer                         €4.50

Espresso Coffee       €1.80

Digestifs.                 €4.50

Rum                         €6.00

Barolo Chinato    €7.00

Vermouth             €7.00




Small Selection of Cheeses from 
“Borgo Affinatori”


4 cheeses   €9.00


6 cheeses   €13,50

 


Recommended Wine Pairings 


Moscato d’Asti Canelli  €5.00


Late Harvest Wine  €8.00




Desserts


DARK CHOCOLATE cream 

W/RASPBERRY COULIS €8,00


Allergens: dairy, gluten 

PANNA COTTA w/FIG PURÉE €8,00

Allergens: dairy 

TRADITIONAL TIRAMISU W/FRESH 
BARUFFALDI MASCARPONE €8,00


Allergens: gluten, eggs, dairy, sulphites  

STUFFED PEACH 

W/CHANTILLY CREAM €8,00


Allergens: dairy, nuts  

CAMILLA CARROT AND ALMOND CAKE 
W/YOGURT MoUSSE AnD BLACKBERRIES 

€8,00

Allergens: gluten, nuts, dairy 



Osteria dei Meravigliati

Aperitif menu  (5:30 PM – 7:00 PM)


Glass of “Alta Langa” 

Sparkling Wine   €9.00


Glass of Traditional Method 
Sparkling Wine   €8.00


Glass of Charmat Method

 Sparkling Wine   €6.00


Glass of Still White 

or Rosé Wine  €6.00


Glass of Red Wine  €6.00

Glass of Moscato   €5.00


In addition to our wine selection,

 you will also find...


Spritz  €6,00 

Hugo spritz  €6,00 


Lemon spritz  €6,00 

Negroni  €7,00


Americano  €6,50

Gin tonic  €9,00 


Birra  €4,50 




Prices include a small complimentary 
charcuterie and cheese board.


Try our bruschetta too…


Pear and Gorgonzola   €6.00 
Allergens: gluten 

Tomato and Buffalo Stracciatella   €6.00 
Allergens: gluten, dairy 

Bra Sausage and Caramelized Onion   €7.00 
Allergens: gluten, dairy, sulphites 

Bell Peppers, Capers and Anchovies   €7.50 
Allergens: gluten, dairy, sulphites 


