
Ristorante Assaggio - Hong Kong

Wines &Vineyards

Wines & Menu
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Carpionata multipla
(tinca gobba del Pianalto, uovo, orto, batsòà)

Mix marinated platter with italian tench, vegetables and sliced pork feet

Baccalà candito, patate e calamari,
bagna freida alle acciughe, tartufo bianco d’Alba

Candied coldfish, potatoes and squid,
bagna freida with anchovies served with white truffle

Cor de Chasse Gavi di Gavi Bava 2010

Cannoli di zucca con farina di carrube e tarassaco al blu di pecora
Homemade mini cannelloni with carob’s flour stuffed with pumpkin

on sheep milk gorgonzola served with tarassaco wild chicory 

Ravioli di cardo liquido e di fagiano, castagne e burro di montagna,
tartufo bianco d’Alba

Homemade ravioli stuffed with cardom liquid and chestnut
served with white truffle

Libera Barbera d’Asti Bava 2008

Quaglia sfumata alla grappa farcita d’animelle, pane e erbe,
salsa ai frutti di bosco

Roasted quail with grappa filled with veal sweetbread on berries sauce

Scamone di manzo italiano al fieno, cipolla ripiena,
sedano rapa, radici

riduzione all’agro di miele 
Roasted italian beef rump in hay flavor, pear and vegetables

served withapple vinegar reduction 
Contrabbasso Barolo di Castiglione Falletto 

Cru Scarrone Bava 2005

Millefoglie di cioccolato e marroni,
zuppa di cachi, spuma al rum

Chocolate millefeuille and marron glasse,
served with parsimon and rum’s cream

Moscato d’Asti Bava 2010

Hong Kong Castiglione Falletto, Piemonte

Resident Chef Marco Furlan

Authentic Piemonte in Hong Kong
Chef Mariangela Susigan (Ristorante Gardenia - Caluso Torino), Guest Roberto Bava and his wines
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