Les petites
Madeleines

RESTAURANT

All products are fresh and daily delivered. Some products can
contain allergens.

*In order to guarantee raw material high quality some products
are exposed to temperature fast abatement and conserved
at -20.

*IF some products are not available fresh, they may be
purchased frozen.

® Please inform the staff of any allergies or intolerances.

TURIN PALACE
T HOTEL—

Via Sacchi 8 | Torino

Summer Menu

www.turinpalacehotel.com



starters

Veal with traditional tuna sauce, celery and Cantabrian anchovies
Guinea fowl salad, lemon sauce, black olives and fresh wild fennel salad
Smoked aubergine with Yakiniku, yogurt and mint V

Braised Belgian endive, almonds and caper powder V

Seared mackerel fi llet, baby lettuce cream, lightly pickled Tropea onion

Grilled octopus with courgette and Sesame ° *

first courses

“Agnoldt del Plin”, roast jus and hazelnut cream *
Rabbit-filled pasta, tomato water and tarragon °
Chitarra spaghetti with black garlic, extra virgin olive oil and chili ° V

Tagliolini with fresh tomato and basil * V

Tagliolini with clams, yellow datterino tomato cream, fresh basil and citrus oil °

*

Cuttlefi sh and pea lasagnetta with tarallo crisp cream °

V Vegetarian dish
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vegetables, legumes and cereals

Cereal and legume soup ° V 16
Zucchini cream, crispy zucchini chips with light vinegar and herb dressing * V 18
Watermelon carpaccio with Creek feta and preserved lemon V 18
Salad as you like it. Choose from green salad, cherry tomatoes, carrots, 18

cucumbers, Callipo tuna, Taggiasca olives, buffalo mozzarella, egg

@

meat main COurses

Iberian pork pluma, red cabbage and green apple salad * 30
Lamb with broad beans and amarena cherry jus °* * 30
Duck with pak choi and orange sauce * * 30

o2

fish main courses %

Lobster with barley and crunchy summer cucumber *

Swordfi sh fi llet with soy-glazed aubergine * * 35

Mineral water 3.5



