

November & December 2008 at Lee Gardens
ANTIPASTO

UOVA STRAPAZZATE AL TARTUFO

Scramble farm egg with white truffle flakes

Barbera d’Alba Piana 2006 Ceretto
or
CARPACCIO DI MANZO ALL’ALBESE

Thin slices of beef carpaccio with wild rocket & raw chanterelle in mustard sauce & white truffle flakes
Barbera d’Alba Piana 2006 Ceretto 

Soup

ESPRESSO DI CANNELLINI BIANCHI 

White beans espresso with white truffle

PASTA
RISOTTO AI PORCINI & TARTUFO

Arborio & venere risotto with porcini & white truffle flakes

Monsordo 2004 Ceretto
or
TAGLIOLINI AL BURRO & TARTUFO

Hand made tagliolini in unsalted butter sauce & white truffle flakes

Monsordo 2004 Ceretto
SECONDO PIATTO
SCALOPPINE DI VITELLO AL TARTUFO

Sautéed veal scaloppine in Marsala sauce & white truffle flakes 
served with a medley of fresh vegetables & potatoes

Barolo Zonchera 2004 Ceretto
or
TAGLIATA DI MANZO & FEGATO D’OCA AL TARTUFO

Grilled beef tenderloin with sautéed foie gras in Barolo red wine sauce & white truffle flakes 
served with green asparagus & organic faro risotto

Barbaresco Bricco Asili Bernadot 2003 Ceretto
DESSERT

TORTA AUTUNNALE

Sacher sponge cake with chestnut puree & imported Piedmont whole maroon glace 
dusted with cocoa powder
Moscato d’Asti 2007 Ceretto
	A LA CARTE PRICE + shaving of fresh white truffle served at $ 95 per gram

5 COURSE WHITE TRUFFLE MENU (included 6 grams of white truffle) $ 1,588
(Additional shaving of fresh white truffle served at $ 95 per gram)

5 COURSE WHITE TRUFFLE MENU WITH MATCHING CERETTO WINE

 (Included 6 grams of white truffle) $ 2,088
(Additional shaving of fresh white truffle served at $ 95 per gram)


