
MENU
Champagne and Acqualagna white truffle

***
Low temperature egg, autumn vegetables and sprouts, 

Montefeltro uncinato black truffle
***

Fassona beef tartare, robiola, Alba white truffle
***

Duck plin ravioli, Langhe potato, prized black truffle
***

Alba white truffle risotto
***

Veal, foie gras, grape must, prized black truffle
***

Pear and hazelnut parfait, Acqualagna white truffle, milk foam

WINE PAIRING
Gaston Chiquet - Tradition Brut 1er Cru s.a.

Dauvissat - Chablis 1er Cru Vaillons 1990
Trediberri - Barolo Rocche dell'Annunziata 2019

Chateau Climens 1er Grand Cru Classé 2009

 The cost for this menu is € 650 per person, beverage included.
For information and reservations, please contact:

+39 031 348 400 or restaurant.reservation@villadeste.it

An exclusive dinner in tribute to the truffle, an exemplary ingredient 
in Italian cuisine that achieves its utmost expression at this time of the year.
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