
Hugo Spritz

ANTIPASTI

Vitello Tonnato alla Piemontese

Thinly sliced veal, gently cooked and dressed with a traditional tuna emulsion and capers

PRIMI

Gnocchi di Patate al Castelmagno DOP, Burro Nocciola

Pillowy potato gnocchi finished with aged Castelmagno and nut-brown butter

Langhe Nebbiolo

SECONDI

Cappone Brasato, Lenticchie e Jus al Timo

Slow-braised capon with lentils and thyme jus

Barbaresco

DOLCI

Bonet Tradizionale

Traditional Piemontese chocolate custard with amaretti and caramel

Moscato d’Asti

P I P P O’ S  TA B L E
PIEMONTE

7PM, TUESDAY 14 APRIL
$125pp 


