
First Course
TRUFFLE BURRATA

heirloom tomato, �lone & salsa verde 

prunotto, roero, arneis, 2012

Second Course
RAVIOLINI

black tru�e, ricotta & parmesan brodo

prunotto, barbaresco, 2013

Third Course
WAYGU SHORT RIB

tru�ed potato puree, spinach & crispy parsnip

prunotto, barolo, 2012

Fourth Course
Dessert

TRUFFLE VANILLA PANA COTTA
tru�e honey & chocolate crumble

prunotto, moscato, d’asti, 2014

Urbani Tru�e Festival Tasting Menu

300. per person

primi piatti

1/2 DOZ. OYSTERS* 
traditional garnish

GOLDEN OSETRA CAVIAR*                

1 oz. semolina blini & traditional garnish

paste

RISOTTO OF THE DAY              

carne

KOBE RIBCAP*
butternut squash gnocchi, parsnip & barolo

COLORADO RACK OF LAMB*
peperonata


