BENCOTTO

Tartufo Bianco A&

Often referred to as the “white diamond”, the white truffle is a rare product from Piedmont,
in northern Italy, used by Chef Loris Pistillo to enhance unique and authentic dishes.
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CREMA DI TOPINAMBUR 2,500
HR &< BR RS 1 9N FE
Jerusalem artichoke soup, white truffle

UOVO AFFOGATO 2,500
KEEEFESMMIBRABET - ONE
Soft poached egg, green asparagus, Parmesan cheese sauce, white truffle

RISOTTO 2,800
BREFJ|AFK - MIBRIE KENE

Acquerello rice, Parmesan cheese, white truffle

HOMEMADE SPAGHETTI 2,800
FITEARNELIRIERIEE KEINE
Spaghetti, butter, Parmesan cheese, white truffle
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