


Slow-cooked veal ™ 16

Old-style tuna sauce, demi-glace and
caper berries.

STARTERS

Cheese board 7" 16

With acacia honey and Voghera
mostarda.

11)

_ Chickpea hummus 12
Cured meat selection 16 With beetroot, crunchy chickpeas and
With giardiniera pickled vegetables. sautéed vegetables.
_
s
RISUS RICE BOMBS (1 piece per serving)
<, (3-7-12) -
Saffron and ragu 5 Mushroom and . 5
smoked scamorza
. (3-7-12) -
Cacio e pepe 5 Tasti lecti |
(+€1.50 black truffle on request). asting selection E
(3 pieces).
_
*May contain (6, 10, 11, 13)
-
RISUS BRUSCHETTE (1pieceperserving)
Fassona beef tartare """ 5 Chickpea hummus S 5
With black truffle pearls and Parmesan Red beetroot, chilli threads and black
sauce. sesame.
. CRED)) . . .
Foie gras mousse 6 Tasting selection 15
With fig cream. (3 pieces).
_
e

CREAMS AND VELOUTES

. 7
Pumpkin cream soup - 12

With blue-veined brie and toasted
pumpkin seeds.

Vegetable and chickpea velouté 12

Button mushrooms, dried porcini,
leek, carrot, crunchy chickpeas and
celeriac.




CLASSIC RISOTTOS

: (8-11-12)

Verso Oriente (Vegan) 12
Seasonal vegetable risotto creamed

with almond and cashew flour.

. . . (3-712)
Alle Origini 12
Risotto with Grana Padano, butter and sage.
(3-7-12)
Luganega 14

Risotto with Bonarda wine and sausage.

5 (3-7-12)
Pomo d’Oro 12
Tomato and basil risotto.

. (3-7-12)
Madonnina 14

Saffron risotto.

3-7-12
Tartufo ) 20

Risotto creamed with truffle butter
and shavings of seasonal black
truffle.

. (3-7-12)
Milano 22

Saffron risotto, ossobuco ragu, roasted
bone marrow and beef demi-glace.

Sabaudo ¢ 18

Castelmagno risotto, pear and
Montepulciano reduction, Castelmagno
shavings.

(3-7-12)
Camouflage 22

Mushroom risotto, drops of goat cheese,
porcini powder, parsley and paprika.

GOURMET RISOTTOS

Alla Gricia ™" 4

Risotto with Amatrice guanciale and
pecorino shavings.

(2-3-7-12-14)
Regale 24

Mussel broth risotto, red prawn
tartare, lemon zest and samphire.

o (3-7-12) -
Al Briisa 16

Tomato and fresh chilli risotto,
creamed with 'nduja.

Slow-braised beef cheek with its
own cooking juices.

< N

. (3-7-8-12 3-7-8-12 .
Tardivo *"*"” 18 Mantovano ¢ %" 16
Bonarda wine risotto with radicchio, Pumpkin risotto with gorgonzola
Taleggio and toasted hazelnuts. and toasted walnuts.

. S
p
R l S O A L S A L T O (crispy pan-fried risotto)
Guancetta *""” 24 L’Orto del Pepo S 16

Radicchio, leek, button mushrooms,
pumpkin cream and Grana Padano
sauce.

*Freshly grated black truffle supplement on any risotto (+€8)



. (3-10)
Piedmontese beef

Quail egg yolk, caper berries,
wholegrain mustard and onion.

TARTARE

(§)

: (2-3-11)
Pink prawn 1

Parsley mayonnaise and flaxseeds.

*Please inform our staff of any food intolerances or allergies.

Ask our staff for the full list of allergens.

N /_\
~
. 8-10 A
Ris e Pulastar " 12 Pumpkln( ) I
Carnaroli rice, roast chicken strips, Carnaroli rice, roasted pumpkin, blue-veined
apple, walnuts and mustard. brie, hazelnuts and pomegranate.
g
'
Roast potatoes 6 Sautéed carrots 6
Roasted pumpkin 6 Mixed salad §
o
( \
5 .o (3- *May contain (8- . .
Tiramisyy @7 '™y conein &0 8 Rice and milk mousse 8
S G e topped with your choice of:
()]
: Nutella and dark
(3) | *May contain (8)
Chocolate cake o 8 chocolate brownies.
With 1 - hed . L
1th femon-poached pear Toasted almonds, hazelnuts, G
. 3.7-8 salted caramel.
Rice tart ®"” 8
Cheesecake cream and Berries and fresh 7
raspberry coulis. fruit coulis.
g Y,

*Cover charge €2.

Risus is a contemporary risotteria, 100% gluten free, where rice
is the true star. We grow our own rice in the local countryside
and bring it straight to our kitchen, turning it every day
into risottos and contemporary creations.

risus_family

@ Risus



