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DOMENICA PRANZO IN BAROLO

SUNDAY THE 21ST OF MARCH 2010
WITH SPECIAL GUEST CHIARA BOSCHIS

BOLLICINE - ON ARRIVAL

2006 ERPACRIFE SPUMANTE METODO CLASSICO DA UVE NEBBIOLO
Prosciutto San Daniele, fichi freshci da casa mia e marscapone

CARNE CRUDA ALLA PIEMONTESE
Thin slices of yearling tenderloin marinated with new season Gooseberry
Hill E.V. olive oil, shaved porcini and Castelmagno

2007 E. PIRA E FIGLI DOLCETTO D’ALBA DOC

RAVIOLI AL PLIN
Ravioli Piemontese style filled with rabbit and pork finished with a burnt sage butter

2007 E. PIRA E FIGLI BARBERA D’ALBA SUPERIORE DOC

FARONE DISOSSATA E ARROSTITA
Braised pheasant with a puff pastry crust under a mushroom salsa with shaved fennel and pistachio

2005 E. PIRA E FIGLI BAROLO CANNUBI DOCG
2005 E. PIRA E FIGLI BAROLO VIA NUOVA DOCG

BRASATO AL BAROLO
Wagyu ox cheek marinated in Nebbiolo for three days then slow cooked for five hours
served with potato puree and roasted vegetables

20006 E. PIRA E FIGLI BAROLO CANNUBI DOCG
2006 E. PIRA E FIGLI BAROLO VIA NUOVA DOCG

MILLE FOGLIE
Our flaky puff pastry interlayered with rich orange flavoured
zabaglione and fresh local raspberries

2009 MARCARINI MOSCATO D’ASTI DOCG
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TREMBATH & TAYLOR



