
The Oltrepò Pavese is not a memory to preserve. 

It is living matter to interpret.

Here, tradition is not replicated: it is made more precise, more essential, more contemporary.

Each dish is born from the territory 

and takes shape through a contemporary vision.

DAMA is the new classic of Oltrepò Pavese.

Federico Sgorbini Alessio Spinelli

For groups of more than five guests, a shared tasting menu for the entire table is required.

For allergies or intolerances, our staff is at your disposal.

The allergen list is available.

Percorsi

Oltrepò 	 100	

Rossini-style beef fillet

Carnaroli rice, four maturations of raw-milk cheeses from the Oltrepò

Pigeon, cherry, black garlic

Chocolate agnolotti, Volpedo peach	

Wine pairing	 45 

Cogli l’Oltre 	 90 	
Escarole, pine nuts, Buttafuoco Chinato

Spaghettone pasta, strawberry marinara, almond, oregano

Golden onion from Voghera in crust, truffle

Goat’s yogurt soufflé, honey, pollen	

Wine pairing	 45 

Un po' Oltre 	 120	

Raw seafood in four acts

Luciana-style pasta parcels

Chargrilled sea bream, zucchini scapece

Lemon and gold

Wine pairing	 55 

The tasting menus begin with the chefs’ welcome, accompanied by our house-made leavened 
breads, and conclude with petit fours.
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Materia
The territory is our starting point. 
Not our limit. 
We choose producers with identity, rigor, and vision. 
It is from the raw ingredient that our cuisine takes shape.

Carnaroli rice                                                                                                                  
Campo dell’Oste – Spessa

Chocolate 
Pura delizia – Borgo Priolo

Golden Voghera onion 
Agrioltrepò – Voghera

Rare herbs 
Acà – Montù Beccaria

Flours 
Molini di Voghera – Voghera

Goat cheeses 
Il Boscasso – Colli Verdi

Organic honey 
Luca Bonizzoni – Casteggio

Voghera mostarda 
Barbieri – Oriolo

Extra virgin olive oil 
Finigeto – Montalto Pavese

Organic potatoes 
Lodigiani – Lungavilla

Eggs 
La Teodora – Voghera

Vegetables and fruit 
Ortidoro – Voghera

Starters
Rossini-style beef fillet 	 38

Escarole, pine nuts, Buttafuoco Chinato  	 34

Raw seafood in four acts  	 40

First courses
Carnaroli rice, four maturations of raw-milk cheeses from the Oltrepò  	 30

Spaghettone pasta, strawberry marinara, almond, wild oregano  	 30

Luciana-style pasta parcels 	 38

Main courses
Pigeon, cherry, black garlic  	 42

Golden onion from Voghera in crust, truffle 	 36

Chargrilled sea bream, zucchini scapece 	 42

Desserts
Chocolate agnolotti, Volpedo peach 	 15

Goat’s yogurt soufflé, honey, pollen 	 15

Lemon and gold 	 15

À la carte menu


