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WELCOME

OUR STORY

Hotel Restaurant Ligure welcomes its guests with the simplicity
and warmth of Piedmontese tradition.
Our cuisine reflects the local area through traditional recipes,
carefully selected ingredients and authentic mountain flavours,
prepared with the same passion as always.

Enjoy your meal.
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ALLERGENS

In accordance with EU Regulation 1169/2011, we inform our guests
that some dishes may contain allergens or traces of them.

Allergen guide

1 Cereals containing gluten
2 Crustaceans

3 Eggs

4 Fish

5 Peanuts

6 Soybeans

7 Milk and dairy products
8 Nuts

9 Celery

10 Mustard

11 Sesame seeds

12 Sulphur dioxide and sulphites
13 Lupin

14 Molluscs




TASTING
MENUS

FULL MENU 35

Trio of starters

Gnocchi with Castelmaigre or tagliatelle with mushrooms
Roast beef or main course of the day

Dessert

1,3,4,7,9,10,12

RUSTIC MENU 30

Trio of starters
Roast beef or main course of the day
Dessert

1,3,4,7,8,9,10,12

COUNTRY MENU 28

Trio of starters
Gnocchi with Castelmaigre or tagliatelle with mushrooms
Dessert

1,3,4,7,8,9,10,12

TOURIST MENU 25

Gnocchi with Castelmaigre or tagliatelle with mushrooms
Roast beef or main course of the day
Dessert

1h & 74 EHEL




SPECIAL
SELECTIONS

Crouset with leeks or sausage ragu
Dessert

1,3,7,9

Gnocchi with Castelmaigre
Dessert

Ravioli filled with three roasted meats
Dessert

1,8, 7%9

Tagliatelle with mushrooms
Dessert

Sambucano lamb
Dessert

7,9,12

Polenta with game or cheese fondue
Dessert

Trio of starters
Dessert

3,4,7,10
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STARTERS

Vitello tonnato

3,4,10

Veal tartare

10

Trio of mini veal tartares with sauces

3,7,10

Peppers with Bagna Caoda

Trio of starters

3,4,7,10

Mixed starters

3,4,7,10

Cured meat platter

12

Cured meat and cheese platter

7,12

PASTA

Gnocchi with Castelmaigre or ragu

1,3,7,9

Ravioli filled with three roasted meats or ragu

1,3,7,9

Crouset with leeks or ragu

1,&,7%9

Crouset with Castelmaigre

1,3,7%9

Tagliatelle with mushrooms or ragu

13,9
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MAIN COURSES

Sambucano lamb

7,9}, 12

150 g beef burger

1,7,10

Roast veal with mushrooms

7.9

Polenta with game

9,12

Polenta with cheese fondue

7

Main course of the day

Caprese salad
7

Mixed salad

DESSERTS

Tiramisu

1h&h7

Bunet

37,8

Créme caramel

3,7

Assorted ice cream

7,8

Fruit salad, with or without ice cream

7

Cake of the day

Cover charge 2.50
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THANK YOU FOR BEING OUR GUESTS

Thank you for sharing a moment of conviviality and tradition

with us.

We look forward to welcoming you back to Hotel Restaurant Ligure.
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FOLLOW US

@ 0 < 9

@hotelristorante_ligure_vinadio
Hotel Ligure
Vinadio (CN)
0171 959149

hotelligure.eu
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