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Ristorante

Dove il primo ingrediente e I'amore

¥

Menu



Tutto comincia dal rispetto della materia prima.
Dalla volonta di raccontare emozioni.

Di dare gusto alle stagioni e da scandire
ogni momento.

Azzurra e Leonardo




Dear Guests,
We are delighted to welcome you in our Restaurant, where the mountains are not

just the backdrop, but the heart and inspiration of our cuisine.
Our philosophy is simple: respect, scasonality and authenticity.

We take advantage of fresh, seasonal and locally sourced ingredients to ensure

our Guests the best flavours and wholesome food in every bite.

We combine traditional recipes with modern techniques to create dishes that

bridge the gap between the past and the present, taste and beauty.

We're proud of our homemade bread, baked fresh daily. It is a tribute to
simplicity and taste: organic flours and our carefully preserved sourdough, offer

an unbeatable aroma.

In harmony with the bounty of the mountains, we believe that water should be a
gift. That's why we offer you our still water, which is fresh and light. It is a small

gesture that has a big impact on sustainability.

Our hotel has obtained the prestigious GSTC (Global Sustainable Tourism
Council) certification, which recognises our ongoing commitment to responsible

and sustainable tourism, hospitality and catering.

Take a scat and let us guide you through the flavours of our Valley, offering you

an authentic taste of our living tradition.
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APPETIZERS

Walser cold cuts, traditional cheeses and cured meats,

honey caramelized chestnuts 7,0, € 21,00

Raw beef, tomino cheese,

cardoncello mushroom in oil and hazelnuts ;¢ ,, € 20,00

Beetroot “carpaccio”, asparagus,

black garlic and mixed seeds g0, € 18,00

Marinated salmon trout, pan brioche,

goat cheese, pcas and sweet and sour onion 347, € 20,00

Fava beans macco, green beans,

sced wafer and Blue cheese ice cream 7, € 18,00
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FIRST COURSES

Smoked rice in local cheese sauce, onionice cream ;, € 23,00

Muesbrochoto 74 € 19,00
(typical soup of the Walser tradition made of black bread,

Gressoney Toma cheese and *meat broth)

*Borage chnéfléne, Gressoney toma cheese

and rye bread 5, € 21,00

*Goat ravioli, fava beans and peas -4,, € 20,00

*Tagliolini with spring vegetables
and yolk “bottarga” ;5 € 20,00
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SECOND COURSES

Crilled beef steak, potato terrine 5; € 28,00

Scared lamb gigot, mashed potato
and artichokes ;¢,, € 33,00

Soft egg, potato rosti,

asparagus and hollandaise sauce 575, € 22,00

*Guinca fowl supreme Valdostana style,

sauteed agretti 55 € 26,00

Cauliflower escalope, hummus

and sweet-and-sour vegetables -, € 20,00

DO NOT TOUCH MY CHEESE

Sclection of cheeses and sauces 7 o,, 6pcs €15 / 10pcs €20
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CREATED FOR THE LITTLE ONES
BUT ALSO GREAT FOR ADULTS

*Potato gnocchiin Bleu d’Aoste cheese sauce 5 € 17,00

Pasta in *tomato sauce ;4 Or *ragout sauce ;79 € 15,00

*Vegetables soup 4 € 15,00

Meatballs in tomato sauce, roast potatoes ;;; €18,00

*Chicken nuggets, ketchup sauce and french fries |55, € 18,00

Egg omelette with Parmigiano cheese,

roast potatoes ;; € 16,00



DESSERT

Fresh fruit salad € 9,00
Our homemade ice creams - € 8,00

Fior di latte homemade ice cream,

blueberries in syrup or grappa 7,0 € 10,00
Creme caramel ;; € 6,00
*Apple tarte tatin, homemade custard ice-cream ;7 € 9,00

Strawberries, green peas, oilve oil pastry cream
and almonds shortbread ;-4 € 11,00

Brownie, coffec and dark chocolate | ;475 € 10,00

Millefeuille mascarpone and black cherries |57 € 10,00

Food allergens: 1.Gluten / 2. Crustaceans / 3. Eggs / 4. Fish / 5. Peanuts / 6. Soy /
7. Dairy products / 8. Nuts / 9. Celery / 10. Mustard /11. Sesame / 12. Sulphites /
13. Lupin / 14. Mollusks

The products marked with * are fresh at the origin and treated, in the
processing stages, with ultra rapid blast chilling.

The products marked with ** are frozen at the origin.

Game meat is the result of hunting and

may contain traces of bullets.
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