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A LA CARTE

Mushrooms, walnuts and Parmesan n P
Cruciferous vegetables and beer ©)
Egg and cardoon 0 f
28 €
Paolone’s tortellini ¥ f
Risotto, radicchio, hazelnut and grapefruit n P
Chestnut tagliatelle and farmyard ragu ¥
32€
Venison, plum, figs and topinambur i)
Cauliflower, horseradish and black kale ¥

Pork cheek and crispy polenta

42 €

“Please inform us of the presence of allergies and/or food intolerances so that

our staff can provide you with adequate information”

©



CHEESE

3 aging of
Parmigiano Reggiano “di montagna” and

Traditional Balsamic Vinegar

18 €

Selection of 5 tastings

25 €

Selection of 7 tastings n A

30 €

“Please inform us of the presence of allergies and/or food intolerances so that

our staff can provide you with adequate information”



Nature takes on shades of amber and copper in every detail.

MODENA SAFARI

A journey through our province, among golden woods

and paths scented with earth and fallen leaves.

Intense, enveloping flavors tell the story of the season,

among the ancient shapes of our homes and landscapes suspended in time.

ﬁ =l Street food from Emilia
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Veal tartare

and eel broth

Mushrooms, walnuts

and Parmesan

Chestnut tagliatelle and farmyard ragu

Venison, plum, figs

and topinambur

Dessert up to you

5 courses 95 €

Paolone’s tortellini 20 €

Wine pairing 60 €

Non-alcoholic pairing 45 €

“The preparation of the menu, for its complexity,

is intended for all diners at the table”
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EMILIA VEGETALE

Raw material, gesture, season.
Autumn leads the kitchen toward the earth, shaped by warmth and depth.
The garden gives back roots, leaves and fruits of the season,
through clear flavors and unexpected pairings.

A continuous evolution, free and mindful.

Street food from Emilia ¥ 000 &
g@ Cruciferous vegetables and beer ©)
@) Pumpkin Assoluto
ﬂ/ Risotto, radicchio, n P
= hazelnut and grapefruit
‘\’;(';:é}é) Cauliflower, horseradish ¢ f
~NO” and black kale

Dessert up to you

5 courses 95 €

Wine pairing 60 €

Non-alcoholic pairing 45 €

“The preparation of the menu, for its complexity,

is intended for all diners at the table”
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A MENTE APERTA

8 courses

a path that takes shape in the mind

even before in the gesture,

where the territory becomes thought

between ideas, memories and new connections.
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Street food from Emilia

Salsity, unripe figs and chicory

Aged fallow deer and caffish ceviche

Guinea fowl liver and sour cherries

Hare Tortelli, trout garum

and rosemary

“Tagliatelle di seppia”

Rognoni soup, devil beans

and tomato kimchi

Mallard, radicchio and orange

Dessert up to you

8 courses 130 €
Paolone’s tortellini 20 €

Wine pairing 75 €

Non-alcoholic pairing 60 €

“The preparation of the menu, for its complexity,

is intended for all diners at the table”
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MODENA SAFARI:
TARTUFO E APPENNINO

A detour into the Apennines of your safari,

a small spin-off dedicated to mountain dwellings,

and the authentic flavors of time, returning to the origins:

man, nature, the fragrance of truffle...

Street food from Emilia

Egg and

cardoon

Chestnut tagliatelle and

mushrooms ragu

Pork cheek and

crispy polenta

Fior di latte ice cream

and pumpkin caramel

80 €

White Truffle

Price per gram based on the daily market price

“The preparation of the menu, for its complexity,

is intended for all diners at the table”
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FIORANO
SASSUOLO MODENESE
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RISTORANTE

CASTELVETRO
GUIGLIA
ZOCCA
PAVULLO
LAMA MOCOGNO
PASSO BARIGAZZO
DELLE
RADICI CIMONCINO MONTESE
CIMONE
MONTE
ROMECCHIO LAGO SANTO
CIMA
DELLOMO
CIMONCINO CIMONE CIMA MONTE
DEL'OMO ROMECCHIO

... ° LAGO . PASSO
i O SANTO ,° DELLE
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DESSERT UP TO YOU

“Bitter” ¥
Persimmons, hazelnut and bread ¥ 0 O ¢
Honey and sesame 0/ W
18 €

“Please inform us of the presence of allergies and/or food intolerances so that

our staff can provide you with adequate information”



ALLERGEN LIST

$ GLUTEN Q% SESAME

@ MILK @ sov

@ FGES &>  LUPINEs
X FIsH ¢/  DRIED FRUITS
% SHELLFISH {”; SHELL FRUITS
dD  mouusks ﬁ MUSTARD
P cum B

Some of our ingredients can be chilled products or subjected to fast temperature blast chilling,
to guarantee the quality and the security of all the materials, as described in the
procedures of the Manual of Food Safety Management System HACCP
in accordance with the EC Reg. 852/04 and EC Reg. 853/04.

For the safety and the health of the consumer,
raw or almost raw fishing products are subjected to fast temperature
blast chilling due to sanitary purposes, in accordance with the EC Reg. 853/04.

RISTORANTE

altoristorante.com



