Ristorante 51

Amsterdam

restaurant - café - bar

Piemonte Region Menu

Courtyard Amsterdam Arena Atlas
Hoogoorddreef 1, 1101 BA Amsterdam
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Piemonte
Region Menu

Starters

CAPONET, CABBAGE LEAF ROLLS FILLED WITH MINCED MEAT, RICE
AND VEGETABLES, COOKED IN THE OVEN, WITH CASTELMAGNO
FONDUE

OR

TOMINO WITH HONEY, APPLES AND PIEDMONTESE HAZELNUTS
TOMINO CON MIELE, MELE E NOCCIOLE" IS A TRADITIONAL PIEMONTESE DISH

THAT COMBINES THE RICH FLAVORS OF TOMINO CHEESE WITH THE SWEETNESS
OF HONEY AND APPLES, AND THE CRUNCH F HAZELNUTS.

Mains

TAJARIN WITH TRUFFLE
THIN PIEDMONTESE TAGLIOLINI SEASONED WITH FLAVORED BUTTER AND FLAKES
OF BLACK TRUFFLE.

OR

BRAISED IN BAROLO

TENDER BRAISED BEEF SLOW COOKED IN BAROLO WINE, SERVED WITH CREAMY
GORGONZOLA POLENTA. IS A LUXURIOUS AND COMFORTING ITALIAN DISH. THE
BEEF IS BRAISED SLOWLY IN BAROLO WINE, A PRESTIGIOUS WINE FROM THE
PIEDMONT REGION, AND SERVED WITH CREAMY GORGONZOLA POLENTA.

Desserts o
Hazelnut cake and Piedmontese Gianduia 15th -
OR 21th

59€pp

79 € with wine
iring

5pm -10 pm

EGGNOG WITH MARSALA
SOFT AND FROTHY CREAM BASED ON EGG YOLKS, SUGAR
AND MARSALA, SERVED WITH BISCUITS.
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