
D O L C E

G E L A T O  A L L A  V A N I G L I A  , C R U M B L E
A M A R O  E  S P U M A  D I  P E P E  D E L S I C H U A N

Vanilla ice cream, bitter crumble and Sichuan pepper foam

a l l a  c a r t a  €  7 , 0 0

Il tradizionale
€ 45,00

ON REQUEST

ON REQUEST

A N T I P A S T I

Marinated raw veal with goat cheese foam and Hazelnuts

L A  M O N F O R T I N A  ( C A R P A C C I O  D I  C O S C I A  M A R I N A T O )
C O N  S P U M O S O  D I  R O C C A V E R A N O  E  N O C C I O L E

a l l a  c a r t a  €  1 2 , 0 0

P R I M O

T A J A R I N  A L  R A G Ù  D I  S A L S I C C I A  D I  B R A

Finely home-made tagliatelle dressed with Bra sausage ragù

a l l a  c a r t a  €  1 6 , 0 0

S E C O N D O

S T R A C O T T O  D I  G I O V E N C A  F R O L L A T A ,  B R A S A T A  A L  B A R B E R A

Aged heifer stew braised in Barbera wine

a l l a  c a r t a  €  2 0 , 0 0

D O L C E

T R I T T I C O  A L L A  N O C C I O L A  “ T O N D A  G E N T I L E  T R I L O B A T A ”  I . G . P
( T O R T I N O ,  G E L A T O  E  S P U M A )

Selection of three hazelnuts desserts: cake, ice-cream, foam

a l l a  c a r t a  €  8 , 0 0

Our typical Piedmontese giardiniera, a triumph
of vegetables in a sweet and sour sauce

L A  N O S T R A  G I A R D I N I E R A

a l l a  c a r t a  €  1 2 , 0 0

a l l a  c a r t a  €  1 4 , 0 0

A N T I P A S T O

Steack tartare with potatoes foam, anchovies and crunchy celery

C A R N E  C R U D A  B A T T U T A  A L  C O L T E L L O ,  S P U M A  D I  P A T A T A

A L L A  B R A C E ,  A C C I U G H E  E  S E D A N O  C R O C C A N T E ON REQUEST

T A G L I A T E L L E  A L  P E S T O  D I  A G L I O  O R S I N O ,  
P O L V E R E  D I  P O M O D O R O  E  A N A C A R D I

P R I M O

Tagliatelle with wild garlic pesto, powder cherry tomatoes and cashews

a l l a  c a r t a  €  1 5 , 0 0

€ 28,00
Il piccolo



Biancomangiare from almonds and citrus scented

D O L C E

B I A N C O M A N G I A R E  A L L E  M A N D O R L E  A L  P R O F U M O  D I  A G R U M I  

a l l a  c a r t a  €  8 , 0 0

Roasted asparagus in béarnaise sauce and lemon crumble

A N T I P A S T 0

A S P A R A G I  A R R O S T O  I N  S A L S A  B E R N E S E  E  C R U M B L E  A L  L I M O N E

a l l a  c a r t a  €  1 4 , 0 0

Bossolasco Fusilloni, dressed with white soia ragù and fresh peas

P R I M O

F U S I L L O N I  ” B O S S O L A S C O ”  A L  R A G Ù  B I A N C O  D I  S O I A  E  P I S E L L I  F R E S C H I

a l l a  c a r t a  €  1 5 , 0 0

roasted tofu skewer, glazed with misowith Tropea onion and eggplant

S E C O N D O

S P I E D I N O  D I  T O F U  A R R O S T O ,  G L A S S A T O  A L  M I S O
C O N  C I P O L L A  D I  T R O P E A  E  M E L A N Z A N E

a l l a  c a r t a  €  2 0 , 0 0

I N  Q U E S T O  E S E R C I Z I O  S E R V I A M O  A C Q U A  P O T A B I L E  T R A T T A T A  E  G A S S A T A  ( D . L G S .  N .  1 8 1 / 2 0 0 3 )

In this restaurant we serve filtered and carbonated drinking water

I L  P A N E  È  D I  N O S T R A  P R O D U Z I O N E ,  A  B A S E  D I  F A R I N A  B I O L O G I C A

The bread is home-made, with biological flour

P E R  E S I G E N Z E  D I  R E P E R I B I L I T À  D E L  P R O D O T T O  O  D I  C O N S E R V A Z I O N E ,  A L C U N I  A L I M E N T I
P O T R E B B E R O  A V E R  S U B I T O  U N  A B B A T T I M E N T O  D E L L A  T E M P E R A T U R A  A  - 1 8 °
*For product availability requirements some foods may
have undergone a reduction in temperature to -18°

* S I  R I C H I E D E  A I  S I G .  C L I E N T I  D I  C O M U N I C A R E  E V E N T U A L I  A L L E R G I E  O  I N T O L L E R A N Z E
A L I M E N T A R I .  I L  P E R S O N A L E  È  D I S P O N I B I L E  A  F O R N I R E  I L  M E N U  A L L E R G E N I  C O N  L E
S P E C I F I C H E  I N F O R M A Z I O N I  S U  O G N I  P R E P A R A Z I O N E .

*We ask customers to report any food allergies or intolerances. The staff is available to provide the ALLERGENS
MENU with specific information.

P A N E  E  C O P E R T O  ( T A B L E  S E R V I C E  A N D  B R E A D )  €  2 , 0 0

C A F F È  E  B I S C O T T I N I  ( C O F F E E  A N D  B I S C U I T S )  €  2 , 0 0

Il creativo
€ 40,00

Vegetariano - Vegetarian

Senza Glutine - Gluten free

Senza Lattosio - Lactose free

Vegano -     Vegan 



B Ü N E T  D E I  C À T A R I

Càtari’s recipe typical pudding

€  8 , 0 0

D O L C I

F R O L L A  A L  C I O C C O L A T O  F O N D E N T E  E  F R A G O L E

Dark Chocolate and Strawberry Shortcake

€  8 , 0 0

Alla carta

S E C O N D I

G A L L E T T O  A R R O S T O  C O N  C R E M A  A L L A  P A P R I K A  E  A G L I O

S O T T O F I L E T T O  D I  B U E  A L L A  P I A S T R A  C O N  S A L S A  V I N O  E  S E N A P E

Roasted chicken with paprika and garlic cream

Grilled beef fillet with wine and mustard sauce

€  2 5 , 0 0

€  3 0 , 0 0

Local cheese selection from Franco Parola - Saluzzo

S E L E Z I O N E  D I  F O R M A G G I  T I P I C I  P I E M O N T E S I  D I  F R A N C O  P A R O L A  –  S A L U Z Z O  ( C N )  

€  1 8 , 0 0

Side dishes vegetables of the day

C O N T O R N I  D E L  G I O R N O

€  8 , 0 0

Beetroot Trout with Ginger Sorbet

A N T I P A S T I

T R O T A  A L L A  B A R B A B I E T O L A  C O N  S O R B E T T O  A L L O  Z E N Z E R O

€  1 6 , 0 0

P R I M I

Homemade ravioli filled with meat and vegetables dressed with butter and herbs

R A V I O L I N I  D E L  P L I N  A I  T R E  A R R O S T I  A L  B U R R O  E D  E R B E T T E

€  1 6 , 0 0

Risotto with mushrooms and their demi-glaces   min 2 people

R I S O T T O  A I  F U N G H I  E  L A  L O R O  D E M I - G L A C E  M I N  2  P E R S O N E

€  1 6 , 0 0

Aromatic mix salade

I N S A L A T A  A R O M A T I C A

€  1 3 , 0 0

WI-FI: OsteriaDeiCatari-WiFi 
password:  OsteriaCatari1998


