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LUCANDA MILANU
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DATA AVERE DARE

TRUFFLE

Can you smell the truffle?
The truffle is a gift from the earth and we treat it
like a treasure. Each truffle is as unique as a precious stone. When
we open the wooden box, one can hardly escape from its intense
scent

Select your white or black truffle (jeagonal)
wm%ﬁwdandrau@JEbaomqunad
The price of the Truffle ig will, be paid geparately
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Fondue cheege 5 &+ truffle
Pain courge
Taplialiri pagtas with melted hutter S & Truffle
Pigstts alla Parmigiana 8 €+ truffle

(irscchi al, Cagtelmagns [0 &+ trugfle
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The famsug fried egg 7 & Trugfle

“fo tagliatar 3liced beef 12 € trugile

Beeptatar with Parmesan and maggarella burrata, [0 & trufle
Leggert

S 5 e Truffle
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DATA AVERE DARE

Loty fartthe right way
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Pariay famoug boletug mughrosm rigstts 8 eurs
(iussannay gaffron rigstls from [Milan 8 ewrs
Purple Rigstts- ot chicory ard tileggin cheese 8 ewrs
Pigstts alla (ambslina con boristt boarg 8 jasgage & eurs
W@{% a(aﬁ 5 ewrs
g}oagw:z 74 c(é/o inThe gea 8 ewre
Vogta al busr. Raguw tatian meat sace S ewrs
Tagyliolins pagta. with. psrciri mughrssmg 8 eurs

GWMWW&W [0 eurs
(nocchells srtiche e Zola wilh nettisy gorgongsla, &3 eurs
Pasisle purprige agh Gasanna [0 ewrs
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L bragats. con polentar petreast s masge porridye
Yo tagliata agli arsmi - sliced bosf it herty
Strloir aak wilh grear. pepper or chill pepper
Sirtoin glaak alla with porcini mughrooms

Lo stracetts alla birra- pstroastisdi. cragt beer jace
Cateh sf the doy pleage agh (ovarra

Chespe platter

Firally: the deggert
_[L mallene: delicisug bigeuit with coffee cream
Apple pie

]L Trig d cioccolals— three layers of diferent chocslale crean

Leuuwv

[ eure
[3 eurs
[2 eurs
[2 eure

[0 ewrs
[0 eurs

[2 ewrs.
[O eurs

O eurs
O eurs
O eurs



VIA ROMA 18
27025 GAMBOLO (PV)
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