


Kind ly  in fo r m  u s  abou t  you r  d i e ta ry  r equ i remen t s  and/or  food  a l l e rg i e s  upon  o rd e r ing.
A l l  p r i c e s  a re  sub j e c t ed  t o  10% s e r v i c e  cha rge  &  p re va i l ing  gove r nmen t  t axe s.

T R U F F L E  N I G H T  M E N U
4 Courses : 138++  

Supplementary 30++ for Wine Pairing

 

MONTI’S SIGNATURE TRUFFLE FOCACCIA (V)
Truffle Ricotta Cheese | Extra Virgin Olive Oil | 10  Years Aged Balsamic Vinegar

Borgogno Era Ora Langhe Ries l ing DOC 2020

AMUSE-BOUCHE: TRUFFLE ARANCINI (V)
Creamy Fontina Cheese | Smoked Aioli | Summer Black Truffles

Borgogno Era Ora Langhe Ries l ing DOC 2020

TRUFFLE BURRATA CAPRESE (V) 
Marinated Heirloom Tomatoes | Basil Sorbet | Tomato Marmalade 

Truffle Infused Balsamic Glaze

Borgogno Derthona Timorasso  DOC 2021

TRUFFLE TAGLIOLINI (V) 
House-Made Truffle Butter | Parmigiano Reggiano Espuma 

Parmesan Crisps | Summer Black Truffles

Borgogno No Name Langhe Nebbiolo  DOC 2019

WOOD-FIRED MAYURA BRISKET MS8
Rosemary Roasted Potatoes | Porcini Mushrooms 

Truffle Veal Jus | Seasonal Truffles

For  Non-Beef  Consumers , Beef  wi l l  be  replaced with
either  Lamb Rack or  Iberico  Pork  Pluma

Borgogno Barolo  DOCG 2018 

TRUFFLE SORBET ON CITRUS
& CHARCOAL CRUMBS

TRUFFLE PANNA COTTA 
Truffle Honeycomb | Melon Marmalade 

Blueberry Meringue | Black Summer Truffles


