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Paired with: Gianni Gagliardo Roero Arneis DOCG 2024

Villa M vermouth

F I R S T  C O U R S E
H A L I B U T  C R U D O

Marcona almonds, cured red onion, fennel fronds, caper vinaigrette

Paired with: Tenuta Garetto “Derthona” Timorasso, Colli Tortonesi DOC 2022

S E C O N D  C O U R S E
B L AC K  T R U F F L E  R I C OT TA  AG N O LOT T I

Shaved black tru�  e, cured lemon, olive oil, garlic, herbs, duck crackling

Paired with: Gianni Gagliardo Barolo Classico DOCG 2020 & Barolo La Morra DOCG 2020

T H I R D  C O U R S E
B R A I S E D  L A M B  &  BA RO LO  R I S OT TO

Pistachio and mint gremolata, roasted cipollini

Paired with: Gianni Gagliardo Barolo Castelletto DOCG 2019 & Barolo Lazzarito “Vigna Preve” DOCG 2019

F O U R T H  C O U R S E
W H I P P E D  B R I E  TA RT

Roasted apples, toasted nuts, honeycomb, pu�  pastry

Paired with: Gianni Gagliardo Langhe DOC “Fallegro” Favorita 2023
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