PIAZZA DUOMO

ALBA, ITALY

SINCE 2005, THE LONG-TIME RESEARCH IN
THE VEGETABLE GARDEN HAS NATURALLY LED
ME TO A CHANGE THAT IS BOTH SIMPLE AND
COURAGEOUS AT THE SAME TIME:
PROPOSING AN OFFER THAT IS MORE THAN
EVER AIMED AT THE USE OF SEASONAL
PRODUCTS FROM OUR GREENHOUSES AND
FROM OUR ORGANIC AND BIODYNAMIC
GARDENS. THIS MENU WANTS TO TELL,
WITHOUT RHETORIC, THE WORK OF MY
GROWERS, BREEDERS AND MY KITCHEN, A
COMMITMENT THAT IS EXPRESSED IN A HAPPY
COMBINATION OF CREATIVITY, CONTINUOUS
RESEARCH, EXCELLENT INGREDIENTS AND,

ABOVE ALL, TERRITORRY.



THE JOURNEY

THE BEGINNING
Antipasto Piemontese

AT THE SEA ON THE ROCKS
Sea urchins, almond and coffee*

THE SPRING
Cod and peas*

TO...EAST
Beetroot

THE SEA
Sea bass*

THE PADDY RICE
Rice, onion piatlina and Whisky

THE TRANSHUMANCE
Lamb

FRANCESCO CLEMENTE
Mascarpone, cinnamon and grapefruit

€290

e



I’'D STILL LIKE...

SALAD 21... 31... 41... 51...
€50

CAVIAR
€90

HAND-CHOPPED RAW BEEF AND BLACK TRUFFLE
€50

MUSHROOMS RAVIOLI AND BLACK TRUFFLE
€50

VEAL SWEETBREAD LASAGNA AND BLACK TRUFFLE
€50

PANNACOTTA MATISSE
€40

THE BEST FROM OUR CELLAR

BENANTI
ETNA BIANCO SUPERIORE PIETRA MARINA 2020

AZORES WINE COMPANY
PICO CANADA DO MONTE 2020

GAJA
LANGHE ALTENI DI BRASSICA 2021

DEUTZ
AMOUR DE DEUTZ BRUT 2013

DOMAINE FOURRIER
GEVREY - CHAMBERTIN AUX ECHEZEAUX VV 2022

CERETTO
BARBARESCO FASET 1987

BRUNO GIACOSA
BAROLO FALLETTO VIGNA LE ROCCHE 2019

NIGL
EISWEIN GRUNER VELTLINER 2021

+€390
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