
Osteria dei Meravigliati

Appetizers 


Veal with Tuna Sauce €13,50

Allergens: fish, eggs, mustard, nuts 

Hand-Chopped Raw Beef with Egg Yolk Sauce €14,00 

Allergens: eggs, mustard, sulfites 


Russian salad €9,00

Allergens: fish, eggs, mustard, nuts, sulfites 

Tuna and Caramelized Onion Cannoli €10,00

Allergens: fish, eggs, mustard, gluten 

  
Beef Tongue with Green Sauce €10,00


Allergens: fish, sulfites 

Piedmontese Appetizer €9,00

Allergens: celery, sulfites 

Bell Peppers with Bagna Cauda €9,50

Allergens: fish 

Cantabrian Anchovies with Green Sauce €10,00 

Allergens: fish, sulphites, gluten, dairy

Fried tripe €11,50 

Allergens: gluten, nuts 

Carpione (Traditional Piedmontese Marinated Fish) €12,00

Allergens: gluten, eggs, sulphites, celery 

First courses 


Plin Ravioli Filled with Three Roasts, served with Roasting Jus 
or Traditional Napkin Style   €14.50 

Allergens: eggs, gluten, celery, dairy 

30-Yolk Tajarin with Parmesan Cream, Rocket Pesto and Bra 
Sausage  €15.00 

Allergens: eggs, gluten, dairy, nuts 

Three-Milk Pan-Seared Gnocchi on Pea Cream with Lemon 
Zest  €14.00 

Allergens: gluten, dairy, nuts 



Main courses


Braised Veal Cheek with Celeriac and Marsala Pears  €18.50 
Allergens: sulphites 

Slow-Cooked Pork Belly on Lemon and Rosemary Potato 
Cream with Agretti Greens €18.00 

Allergens: sulphites 

Creamed Salt Cod with 

Caramelized Onion and Red Cabbage  €19.00 

Allergens: fish, gluten 

Tasting menu 

€38,00


Trio of Appetizers

 (Veal with Tuna Sauce, Hand-


Chopped Raw Beef, Russian Salad)


Plin Ravioli with Three Roasts


Braised Veal Cheek


Bunèt


Cover charge   2,50 euro 


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   €8.00


6 cheeses   €12.00

 


Recommended Wine Pairings 


Moscato d’Asti Canelli  €5.00


Reserve Moscato  €6.00


Late Harvest Wine  €8.00




Desserts 


Bunèt  €8.00 
Allergens: eggs, dairy, sulphites, nuts 

Panna Cotta with Strawberry and 
Elderflower  €8.00 

Allergens: dairy 

Basque Cheesecake with Robiola 
Cheese from Cocconato, Pistachio 

and Raspberries  €8.00 
Allergens: dairy, eggs 

Tiramisu with Fresh Mascarpone 
from Baruffaldi   €8.00 

Allergens: gluten, eggs, dairy, sulphites 



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 


