OSTERIE torino MEN U

““THE SEASONS BY OSTERIE,,

A menu made with seasonal
ingredients that changes every month

STARTERS

Croque Monsieur, truffle, and confit egg yolk €12
Celeriac tartare with aioli, porcini mushroom jus, and
parsley crumble €11
“Panzanella,” mussels, lumpfish roe, and wasabi oil €11
Duck carpaccio, fermented raspberries, chive

mayonnaise, and green apple €12

FIRST COURSES

Ziti pasta, beef tongue "Genovese’, kefir, and arugula
16€
Green lasagna*, salmon, zucchini, and black ink infused
béchamel 16€
Fusilloni pasta, nuts white ragu, miso, and fried leeks
€15
Risotto with figs, Taleggio cheese, hazelnuts, and
Barbera €16

MAIN COURSES

Tripe with herbs, roasted bell peppers, and lemon bread.
Braised pumpkin, vegetable broth with nori seaweed,
chimichurri, and quinoa popcorn €15
Cod* in cooking oil, beurre rouge, button mushrooms, and
glasswort €17

““THE cLASSICS ,,

Traditional dishes from Piedmontese
cuisine, just like in the old taverns

STARTERS

Fassona tartare with oil, salt and pepper €12
Vitello tonnato €11
Russian salad €10
Anchovies “al verde” €12

AN

FIRST COURSES

Agnolotti with roast meat sauce or butter and sage €15

Tajarin with ragu €14
MN

MAIN COURSES

Nebbiolo braised roast beef with roasted potatoes or
buttered carrots €16

Polenta with mixed cheeses €15

HOMEMADE DESSERTS
€7

SMALL SELECTION OF CHEESES
€12
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