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BENVENUTT & BUON APPETITON

My kitchen takes great care of the freshness,
seasonality and tradition of the products. Never-
theless 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 Italian
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, vege-
tables 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

CBexecCTb, Ce30HHOCTb M Tpaguumu, B cONeTaHUn
C HOBbIMU NMPUEMaMM NPUTOTOBIIEHNS NPOLYKTOB,

NMo3BONSALLMMY U306peTaTb HOBbIE TEKCTYPLI HA

caMOM COBpeMeHHOM 06opyAoBaHMUM — 3TO U €CTb
domnocouna Moemn KyxHu.

27-neTHAS negarornyeckas kapbepa B 0OHOW U3
nyywmx wkon Ntanun Hétellerie school E. Ruffini B
Apma-gu-Tagxa n ueHHenwmn onsIT paboTsl B KyX-
HSIX CaMbIX POCKOLLHbIX OTenen PrBbepbl yKpenunm
MO0 BEPY B MPaBUibHOCTb BbIOPaHHOM KyNIMHapHOWN
dunocohunn: HEBO3MOXHO CO34aTh Xopollee 6noao
6e3 Ka4eCTBEHHbIX NPOAYKTOB, TAKUX, HANpUMep,
Kak onimBkoBoe Macro Taggiasca ROl cambix pa3HbIx
copToB. Pbiba, oBoLUM 1 NacTa — 9TO CBATasA OCHOBA
3HaMEHUTOro UTaNbAHCKOrO KYJIMHAPHOrO UCKYCCTBa
Ansa Bcex 6e3 UCKNYeHNs1 NOBApOB.

£ HageCch, YTO Bbl UCMbITAETE UCTUHHOE Hacnax-
JeHune, oTBedaB Mou 6ntoga, a Takxke NpuMeTe Mo
KyrnMHapHY0 hmunocoguto.

— Valter Gaiaudi

| D Course planned by Valter Gaiaudi

{ ' Bniopgo, cosgaHHoe Banbtepom laayau




ANTIPRST]

SALUNT MISTE 14,00 € / 140 SEX

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

BaneHas BeTunHa, MmegoBas AblHSA, acCOPTM U3 CcansiMu, OBOLN-TPUNb,
B6pes3aona 13 Bbl4aTUHBI N CYLLEHBIE MOMUOOPbLI-YeppHn

GRANDE ASSORTINENTO DI ANTIPASTI 28,00 € / 780 SEX

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

CAPRESE (V) 12,00 € / 170 SEX

Tomato and mozzarella salad
CanaT U3 noMMagopoB U MoLapennsbl

MERLUZZ0 AL FORNO 17,00 € /120 SEX O

Braised cod, leek and potato foam, basil oil and Taggiasca olive powder
TyweHas Tpecka, kapTodenbHas neHa ¢ nopeem, 6a3nnMKoBoe Macno, nyapa U3 onmBok «Tagxackay

CAPESANTE 15,00 € / 140 SEE €

Smoked scallops with fennel and star anise, citrus sauce
KonyéHble rpebeLukn, npunpaBneHHble exenemM n 3s€sgyaTbiM aHUCOM, COYC U3 LIUTPYCOBLIX

SALIONT INDUE HoDE 15,00 € / 130 SEK

Salmon in two ways, fresh cucumber salad and capers sauce
Nococb B ABYyX BapuaHTax, canaT U3 CBEXero orypua, coyc ¢ kanepcamu <

HEND [TALIANO ANTIPASTI/PRINI/SECONDI/DOLCI 59,00 € /590 SEX

4 course menu of your choice
MeHto n3 YyeTblpéx 6ntog Ha Baw BbIGoOp

(v) = Available as vegan / BoamoxHa n BeretapmnaHckas cepsMpoBka



PASTE-PRIN

RISOTTO AL GANBERI 74,00 € / 740 SEE ©

Risotto with scampi, tomato and citrus flavoured Stracciatella cheese
P13oTTO C XBOCTUKAMM CKaMnun, NOMUAO0P, NPMNpPaBlieHHbIN LUTPYCOBLIMMK Cbip «CTpadatenna»

PRCCAERT ALLA LIGURE (V) 20,00 € / 700 SEK €

Paccheri pasta, zucchini, tomato, Taggiasca olives and roasted pine nuts
[MacTa-nakkepu , LYKKMHN, NOMUAOP, ONUBKK «Taaxackay», ob6xapeHHble CEMEHA NMUHUN

LASAGNETTE AL GORGONZOLA 20,00 € / 200 SEk €

Lasagnette with gorgonzola and radicchio
JTazaHbeTTe C roproH30non u pagnukkno

LOVELY GLUTEN-FREE PASTA AVAILABLE ON REQUEST
MACTY BE3 COOEP>XAHWUSA MIOTEHA MPUFOTOBAT MO BALIEW MPOCLEBE
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(v) = Available as vegan / Bo3amoXHa 1 BeretapnaHckasi CEpBMpOBKa

O




St LIND

INVOLTING D1 CONIGLID 75,00 € / 740 SEX €»

Rabbit roll, Taggiasca olives, aubergine caviar, seasonal vegetables and thyme sauce
PyneT u3 kponb4aTtuHbl, ONnBKK «Taaxackay, baknaxaHoBas Ukpa, CE30HHbIe OBOLLM, COYC C TUMbSHOM

FILETTO D1 MANZO ALLA GRIGLIA 78,00 € / 780 SEX €

Grilled fillet of beef, roasted potato and braised endive
Bblubs Bbipe3Kka C rpuns, XXapeHbl kapTodenb, TYLWWEHbIA 3HONBUI

SALNONE ARROSTO 74,00 € / 740 SEX €

Roasted salmon, seasonal vegetables, marinated red onion and roasted sesame sauce
>KapeHbIh TocoCb, CE30HHbIE OBOLLN, MAPUHOBAHHBIA KPACHBIN YK, XXapeHbIA KYHXYTHbIN COyC

SOGLIOLA SALTATA 28,00 € / 760 SEX €

Butter-fried halibut, grape emulsion, braised endive and lightly caramellised clementine
ManTyc, o6XXapeHHbI Ha CIMBOYHOM Macne, BUHOrpagHasa amMynbCcus,
TyLWeEeHbIN 3HANBUN, CNerka kKapaMenu3npoBaHHbIA KITEMEHTUH

CONTORNL 2,50 € / 25 S

SIDE ORDERS / TAPHWPbI

INSALATA VERDE ® Green salad ® 3enéHbl canaTt
INSALATA DI POMODORI E CIPOLLE ® Tomato-onion salad ® Canart 13 noMMaopoB U nyka

(v) = Available as vegan / Bo3amoXxHa n BeretapnaHckasi CEpBMpOBKa



DOLC

BUDING AL FORMAGGID 10,00 € /100 SEE €»

Ricotta pudding, sugared orange and chocolate sauce
MyaunHr ¢ ceipoMm «PukoTTa» n3 oBeYbero Mosioka, 3acaxapeHHbln anefnbCuH, WOoKoNnagHbIn Coyc

MISTO DI DESSERTS 11,00 € /110 SEK ©

Tiramisu, citrus ice cream, extra virgine olive oil crumble and red berries
Tupamucy, LMTPYyCOBOE MOPOXEHOE, KpOoLlKa N3 OfIMBKOrO
Macra «3KcTpa BUPLXUH», KpaCHble Arogbl

GELATO ALLOLIO 10,00 € /100 SEX «»

Olive oil ice cream
MopoxeHoe 13 OfIMBKOBOro macna

PRNNACOTTR AL LINORE (1) 10,00 € /100 SEX

Lemon pannacotta and rhubarb
JInmMoHHasa naHHa-koTTa U peBeHb

FORNAGGI0 6,00 €/ 60 SEX

A piece of cheese
Kycok cbipa

FORNAGG! ASSORTITI 13,00 € / 130 SE

I[talian cheeses
NTanbaHcKkne cbipbl

(v) = Available as vegan / Bo3aMmoxHa n BeretapnaHckasa CepBMpOBKa
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