
the lab

The careful choice of raw materials.
The link with the territory.
The genuine taste of good food.

The food and wine LAB of Osteria 
Arborina offers a simple unique 
experience, made of emotions and 
memories to rediscover the true 
pleasure of the table.

À  L A  C A R T E

Starters

Chickpeas Red Onion and Parmigiano 17 €

Vegeterian tartare 18 €

Veal with Tuna Sauce 20 €

The Mackerel melts into the Green Sauce 18 €

First courses…

Plin... 20 €

Roasted Gnocchi with Castelmagno Cheese 18 €

Risotto Savoy Cabbage, Beans and Caramelized Bacon 20 €

Tajarin with Butter 20 €

My vegeterian ramen 18 €

Main courses…

Shin of Beef, Horseradish Potatoes and Red Wine 24 €

Deer and Turnip 27 €

Catch of the day Hunter’s style 22 €

My topinambur 19 €

Dessert

Passion fruit and cooked cheese 12 €

7 veils 12 €

Pear and Bruss 12 €

Celery, Green Apple and Thyme 12 €

Surprise menu 

Water still or sparkling 5 €

Coffee  3 €

A tailor made menu, according to the chef’s creativity. A 
surprise where nothing is predetermined but improvised.

At this time of the year the
white Truffle is finally available! 
Ask the grating on your dish!

 €………………/gr

Menu surprise 5 dishes 70 €

Menu surprise 7 dishes 90 €

J A N U A R Y  2 0 2 3

We serve our tasting menus for the entire table

The Daily Bread 3 €

The chef idea is based on the ZERO WASTE 
philosophy. Every morning we bake with love and 
attention varieties of wheat cultivated only on Langa 
region to serve you a warm and fragrant bread.

We invite you to think with us at the importance of 
not wasting the bread because is a very precious 
good.

For this reason since the second loaf there will be 
a charge on your bill but it will be possible to bring 
back home the leftover bread!

#zerowaste #dailybread


