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BENVENUTL & BUON APPETITO!

My kitchen takes great care of the freshness,
seasonality and tradition of the products.
Nevertheless my love for tradition hasn’t
prevented me from improving my cooking
philosophy with new cooking techniques,
attention to the textures and the use of new
equipments.

| have been teaching at the Hotellerie school
E. Ruffini in Arma di Taggia for 27 years,
which is considered one of the best schools
in the ltalian territory.

In my menu | tried to enclose my idea of
cooking introducing excellent products like
olive oil of cultivar Taggiasca ROl unmissable
in my preparations, both sweet and savory.
Fish, vegetables and pasta are, of course, a
cornerstone of the Italian gastronomy for all
Italian chefs.

| hope you will enjoy my dishes and
understand my cooking philosophy.

— Valter Gaiaudi

CBexecTb, CE30HHOCTb 1 TPAAULMKN, B COYETAHUN
C. HOBbIMY MPUEMaMN NPUTOTOBMEHNSA NPOLYKTOB,
NO3BONSAKWMUMM n30bpeTaTb HOBbIE TEKCTYPbI Ha
cCaMOM COBpeMeHHOM 0b6opynoBaHUM — 3TO U €CTb
dunocodPua Moen KyxHu.

27-neTHS4a negarornyeckasa kKapbepa B O4HON U3
nyduwunx wkon Utanuu Hobtellerie school E. Ruffini
B Apma-au-Tagxa n LeHHenWnn onbIT paboThl

B KYXHSIX CaMbIX POCKOLIHbIX oTerier PuBbepsbl
YKpenunm Mot Bepy B NpaBUbHOCTb BbiIGpaHHON
KynMHapHOM onnocodun: HEBO3MOXHO CO3aTb
xopoLliee 6ntoao 6e3 Ka4eCTBEHHbIX MPOAYKTOB,
Takux, Hanpumep, Kak ofinBkoBoe Macino Taggiasca
ROI cambix pa3HbiX COPTOB.

Pbiba, oBoLlKM 1 nacTa — 3TO CBATas OCHOBA
3HaMEHUTOro UTanbAHCKOrO KyNMHapHOro
MCKyccTBa ANsa Bcex 6e3 NCKIYeHNs NOBapoB.
A HapewcChk, YTO Bbl UCMbITAETE UCTUHHOE
Hacna)/aeHue, oTBegaB Mou Gnoga, a Takxe
npuMeTe MO KyNUHapHY dunocoduio.

— Valter Gaiaudi

{ ' Course planned by Valter Gaiaudi

| D bniogo, cosgaHHoe Banbtepom lasayau

VPRSI

SRLUNE MISTI 14,00 € / 140 SEX

Air dried ham, honey melon, salami assortment, grilled vegetables,
Bresaola beef and dried cherry tomatoes

BaneHas BeT4YnHa, MefoBas AblHA, aCCOPTU U3 cansamu,
OBOLLKN-TPUNbL, Ope3aona u CyWweEHbIE MOMUL0PbI-YePPU

GRANDE ASSORTINENTO DI ANTIPASTI 26,00 € / 280 SEX

The chef’s assortment of the day’s antipasti
Bonblwoe accopTu aHTMNacTu oT wed-Koka

CAPRESE (V) 17,00 € / 170 SEK

Tomato and mozzarella salad
Canart M3 noMMAOPOB M MOL@apensbl

MERLUZZ0 AL FORNO 17,00 € / 170 SEE O

Braised cod, leek and potato foam, basil oil and Taggiasca olive powder
TyweHas Tpecka, kapTodenbHas neHa ¢ nopeem, 6asnnnkoBoe macno, nyapa
U3 ONIMBOK «Tam)xacka»

SRLIONE TN DUE WODT 13,00 € /7 150 SEX

Salmon in two ways, fresh cucumber salad and capers sauce
Nocockb B ABYX BapmaHTax, canaT U3 CBeXero orypua, coyc ¢ kanepcamm

NEND TRLIANO ANTIPASTL/PRINL/SECONDIAVOLCE 59,00 € /590 SEK

4 course menu of your choice
MeHto n3 yeTblpéx 6ntoa Ha Baw BeIGop

(v) = Available as vegan / BoamoxHa v BeretapnaHckas cepBmpoBka



PASTE - PRIM

RISOTTO AL GANBERI 74,00 € / 740 SEX @D

Risotto with scampi, tomato and citrus flavoured Stracciatella cheese
Pn3oTTo ¢ X BOCTUKaMK ckamnu, NOMUAO0P, NpUNpaBneHHbIN
LMTpycoBbIMU Cbip «CTpadatenna»

PRCCHERT ALLA LIGURE (V) 20,00 € / 200 SEK €

Paccheri pasta, zucchini, tomato, Taggiasca olives and roasted pine nuts
MacTa-nakkepu , LYKKMHU, NOMUAOP, ONMUBKKN «Taaxacka», obxapeHHble
cemMeHa nuHun

LASRGNETTE AL GORGONZOLA 20,00 € / 700 SEE O

Lasagnette with gorgonzola and radicchio
JlazaHbeTTe C r OProH30MI0N N P aQUNKKNO

LOVELY GLUTEN-FREE PASTA AVAILABLE ON REQUEST
MACTY BE3 COOEPXXAHWA IMIOTEHA CMPALLUMBAVTE Y OGULIMAHTA

Farfalle Q

% Tortellini
9 Tagliatelle @ﬁ
—

Ravioli

Fusilli

Linguine

Spaghetti %j

Gnocchi

(v) = Available as vegan / BosmoyxHa 1 BeretapmaHckasi CepBMpPOBKa

O

Pappardelle

SELOND

POLLO ARROSTO E OLIVE TRGGIRSCHE 74,00 € / 740 SEX

Corn-fed chicken, Taggiasca olives, aubergine caviar, seasonal vegetables and thyme sauce
Onuekun «Tagxackay», 6aknaxaHoBas Mkpa, Ce30HHble 0BOLLW, COYC C TUMbAHOM

FILETTO D1 NANZO ALLA GRIGLIA 7€,00 € / 780 SEK €

Grilled fillet of beef, roasted potato and braised endive
Bblubs Bbipe3ka C rpuns, XapeHbll kKaptodenb, TYLWEeHbIA 3HONBUN

SALNERING ARROSTO 75,00 € / 250 SEE O

Roasted Arctic char, dill potatoes, roasted root vegetables and morel sauce
YKapeHblh apKTU4eCcKkun ronew,

CONTORNE 250 € /75 SH

SIDE ORDERS / TAPHUPbI

INSALATA VERDE ® Green salad ® 3enéHbi canaTt
INSALATA DI POMODORI E CIPOLLE ® Tomato-onion salad ® Canat 13 noMvaopoB U1 fyka

(v) = Available as vegan / BoamoxHa 1 BereTapnaHckas cepBmpoBka



LI

PIZZA ARCIDELAGO 18,00 € / 180 SEX

Mozzarella, tomato sauce, roasted cherry tomatoes,

lemon créme fraiche, hand-peeled shrimps, dill and a piece of lemon
Mouapenna, ToMaTHbIA COYC, XapeHble MOMUAOPbLI-YEPPU,
NIMMOHHbBIN KpeM-peLl, ovnLLeHHbIn KpeBeTku, YKpon 1 AofbKa nMMoHa

PIZZA CON GORGONZOLA E ZUCCA 16,00 € / 160 SEX

Mozzarella, tomato sauce, gorgonzola cheese, pumpkin puree, marinated champignons,
pepper roasted in garlic, Buffalo mozzarella and basil

Mouapenna, TOMaTHbIA COYC, FOProH30/a, ThIkBEHHOE Mope, MAPUHOBAHHbIE LIAMMNUHLOHBI,
obxapeHHasi c YeCHOKOM nanpuka, mouapenna «byddano» n 6asunuk

SRLANE PICCANTE 17,00 € / 170 SEX

Mozzarella, tomato sauce, pepper roasted in garlic, salami piccante,
Buffalo mozzarella and arugula

Mouapenna, TOMaTHbIN coyc, 06XXapeHHasa ¢ YeCHOKOM nanpuka,
NUKaHTHaga canamu, mouapenna «byddano» n pykkona

I7zh TAVOLATA 18.00 € / 180 SEX

Three fillings of your choice
Tpy Ha4YMHKKN Ha BbIOOP

EATRA INGREDIENTI 2,50 € / 15 SEX

EXTRA FILLINGS: OOMONHUNTENbHBIE TAPHUPBLI:
Buffalo mozzarella Mouapenna-ébyddano
Gorgonzola roproHsona

Air dried ham BAJleHasa BeTYMHa

Olives OJINBKMN

Hand-peeled shrimps OYMLLEHHBbIN KpeBeTKkun

Lemon creme fraiche NIMMOHHbIN KpeM-dpeLl

Marinated champignons MapUHOBaHHbIE LIAMMUHbOHbI
Pepper roasted in garlic obxapeHHasi C YeCHOKOM nanpuka
Salami piccante nUKaHTHasa canamu

DOLCH

BUDING AL FORMAGGI0 11,00 € / 110 SEE €O

Ricotta pudding, sugared orange and chocolate sauce
IMygouHr ¢ ceipoM «PUKOTTa» M3 oBeYbero Mofoka, 3acaxapeHHbln anenbCuH, PyHOYK,
LLOKOJTagHbIN coycC

MISTO D1 DESSERTS 10,00 € /100 SER €

Tiramisu, citrus ice cream, extra virgine olive oil crumble and red berries
Tupamucy, LUTPYCOBOE MOPOXEHOE, KpoLlKa N3 OfIMBKOro Macrna
«3KCTPa BUPOXKUHY», KpACHbIE Arobl

GELATO ALL'OLID 11,00 € / 110 SEX €D

Olive oil ice cream
Mopo>xeHoe 13 ONIMBKOBOTO Macna

CREESECAKE 11,00 € / 110 SEX

Lemon cheesecake and boysenberry
JINMOHHBIV YN3KEWK N COYC U3 DON3EHOBBLIX Aro

FORNAGGI0 6,00 € / 60 SEX

A piece of cheese
Kycok cbipa

FORNAGG! ASSORTITI 13,00 € / 130 SE

Italian cheeses
NTanbaHCcKne cbipbl

(v) = Available as vegan / BoamoxHa v BeretapnaHckas cepBmMpoBKa
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