‘@mmg @°Ruffino

\‘ Taste local products

°We serve ‘gastronomy’ upon request two times a

week . °We serve two sort of ‘set menus’ .

Nenu Ruffino 85 eur
Causal Nenu 55 eur

“We create Nlarche local gastronomy with continental style at

the highest international craft with the rustic elegance of local

produce when they peak. Bread, stocks, sauces, and all essential
cooking are made exclusively for every dinner.

A dinner can contain both fish, seafood, and meat with a focus
on vegetables. ®We are close to nature middle in Ttaly with a
historical and a gastronomy past. In many ways identical to our
origins and our philosophy.

°We follow the variations of the seasons and explore the herbs
that grow in our area. ®We choose unique products, from our
neighbouring region too ultimate the limits of quality and taste.
*Nature is the inspiration that shapes our thoughts when
creating our menus.

We serve wines from our province, which are small and
carefully selected vineyards that share our philosophy.

Nany vegetables and herbs are we cultivating ourselves, and
these usually end up on the plates.

Peter & Carina



Hining @
Ruffino

Nenu Ruffino
&5 eur pp

Cocktail
Bitter sweet cocktail with a small mini sandwich

Amuse bouche
dmall soupe of chickpeas

Antipasti

Crespelle filled with shrimp and sage with our tomato sauce.

Primi Piatti

Vialone nano rice braised in stock with zucchini ream.

Secondi Piatti

Black jack salmon. Our famous grilled salmon with spinach in cream.

Holce
“Warm brioche, pistachio ice cream with our dark chocolate ganache

Coffee €spresso
With Nirs Carinas small petit fours

We offer selected series of avec 6 eur
Don't miss Nlrs Carina's home-made limoncello

or the loca anis liqueur MNleletti

The above menu is merely an example.



Hining @
Ruffino

Causal
D5 eur p.p

Cocktail
Bitter sweet cocktail with a small
mini sandwich

starter
Bresaola with warm goat cheese and
marinated melon

Nain Course
Tagliata of beef with crushed green pepper.,
potato terrine and grilled vegetables

Holce
small warm brioche with pistachio ice cream
with our dark chocolate ganache sauce

Coffee Espresso
dtrong coffee

We offer selected series of avec 6 eur
Don't miss Nirs Carina's home-made limoncello
or the loca anis liqueur MNleletti

The above menu is merely an example.



