
Macarons filled with pecorino cheese and white truffle
 

Crispy egg with 24-month aged Parmigiano Reggiano foam and white truffle
 

White truffle risotto

Veal fillet with white truffle, potato millefeuille and 
sautéed spinach with olive oil

Toasted brioche with white chocolate and vanilla ganache, 
hazelnuts and Uncinato black truffle

Coffee
Mineral water

Wine pairing:
 Spumante Extra Brut Millesimato 2019
 Langhe Doc Chardonnay “G.D.” 2023

 Barolo Docg Cannubi 2021
 Barolo Chinato

Price per person: €150, wine selection included

Event in collaboration with Damilano Barolo Winery

Reservation required with credit card guarantee.
Cancellations are free of charge up to 3 days prior; after this period, a 50% penalty will
apply.Limited seating available: we recommend booking your table as soon as possible.

For information and reservations: +39 055 245247 | rlj@regency-hotel.com 

Excellence on the plate
WHITE TRUFFLE AT RELAIS LE JARDIN

 THURSDAY, NOVEMBER 27TH 2025 – 8:00 PM


