
A PICNIC TO DISCOVER LOCAL SPECIALTIES

Our gourmet picnic is not just a relaxing break in nature, but also a unique opportunity to 
discover the authentic flavors of the Monferrato region. Each menu is carefully curated with 
traditional specialties and high-quality local ingredients, making your experience even more 
memorable.

PICNIC MENU OPTIONS

Gourmet Picnic

Vitello tonnato (sliced veal with tuna and 
caper sauce) (3, 4, 9, 12)

Duo of Roccaverano PDO cheese (7) with 
local fruit mustard

Bread and breadsticks (1, may contain 8)

Cold farro salad with vegetables and 
legumes (1)

Local cured meats

Hazelnut cake (3, 7, 8)

0.5L Water (still or sparkling)

Vegetarian Gourmet Picnic

Piedmont-style appetizer (9, 12)

Duo of Roccaverano PDO cheese (7) with 
local fruit mustard

Bread and breadsticks (1, may contain 8)

Cold farro salad with vegetables and 
legumes (1)

Omelettes with edible flowers (3, 7)

Hazelnut cake (3, 7, 8)

0.5L Water (still or sparkling)

Kids’ Picnic

Local cured meats and Roccaverano PDO 
cheese (7)

Bread and breadsticks (1, may contain 8)

Colorful pasta salad (1, 7)

Hazelnut treats (3, 7, 8)

Baby water

Vegetarian Kids’ Picnic

Vegetable savory pie (1,3,7) and 
Roccaverano PDOcheese (7)

Bread and breadsticks (1, may contain 8)

Vegetarian colorful pasta salad (1, 7)

Hazelnut treats (3, 7, 8)

Baby water



Gluten-free and vegan options available for all menus – just ask for our dedicated menu!

Your picnic will be packed in eco-friendly paper bags, with compostable cutlery and 
packaging.

For a more traditional picnic setup, we can provide a wicker basket, picnic blanket, and 
wooden crate with a refundable deposit of €10.

Wines from the winery (not included in the price) will be provided at serving temperature, 
along with glasses.

Allergen Information

1 – Gluten | 2 – Crustaceans | 3 – Eggs | 4 – Fish | 5 – Peanuts

6 – Soy | 7 – Milk | 8 – Nuts | 9 – Celery

10 – Mustard | 11 – Sesame | 12 – Sulfur dioxide & sulfites

13 – Lupins | 14 – Mollusks

 


