
Appetizers
GARDEN'S BRUSCHETTA | 8

cherry tomatoes from the garden
courgettes , onions and walnut pesto

“PAPPA AL POMODORO” |8
bread cooked with tomato sauce

 

EGGS AND TRUFFLE  | 10  
with "scorzone" summer truff le

RESERVE OF SELECTED UMBRIAN CHEESES | 14
"Barrique with rosemary" - semi-seasoned pecorino

with spicy pumpkin compote
 "Prince" - aged pecorino
with salted almond biscuit

"Pl inius" - sheep blue cheese with gelée

KM.0 CHOPPING BOARD | 18
Home-made cured meats with torta al testo

and local cheeses with compotes from the pantry

ALLERGENS:  repo r t  any  i n to le rance  o r  a l l e rgy  to  ou r  s ta f f ,  
we  w i l l  be  happy  to  mee t  you r  needs .

Bread and cover 2.50€

VEGETARIAN DISHES



First courses
UMBRIAN VEGETABLE SOUP WITH LEGUMES AND

CEREALS, BREAD AND OLIVE OIL |9

TAGLIATELLE WITH RAGOUT  | 13
calf from our breeding 

 VEGETABLE GNOCCHI  |  13
 with pumpkin and truff le

TAGLIOLINI CARBONARA | 13
with our seasoned bacon 

LASAGNA “NORCINA”  |  14
 with r icotta, sausage and truff le 

MALTAGLIATI WITH BOAR RAGOUT |15

VEGETARIAN DISHES

Al l  ou r  pas ta  i s  homemade ,  w i th  se lec ted  Umbr ian  f l ou rs  and
th i ckness  comb ined  w i th  the  sauce  to  be t te r  savo r  t he  tas te .

ALLERGENS:  repo r t  any  i n to le rance  o r  a l l e rgy  to  ou r  s ta f f ,  
we  w i l l  be  happy  to  mee t  you r  needs .



Second courses

Vegetables
TASTY SALAD  | 6

with seasonal vegetables, fresh fruits and nuts

POTATOES WITH ROSEMARY | 6

FRENCH FRIES | 6

PECORINO CHEESE COOKED IN THE CROCK
WITH FRUIT, HONEY AND WALNUTS | 12

PEASANT-STYLE VEAL CHUNKS |18
  marinated and braised with Trasimeno red wine,

bay leaf, juniper and rosemary
with onion confi t  and braised carrot

CLT PORK TENDERLOIN,
ORANGE-SCENTED DEMI-GLACE,
CRUNCHY CINTA SENESE BACON

AND SLICES OF TRUFFLE |19
with homemade giardiniera

ROASTED LEG OF WILD BOAR |20
accompanied by gri l led polenta

TRADITIONAL MIXED GRILL | 20
PORK AND VEAL

 WITH SAUSAGE, RIB, BACON, CHOP, SLICE
AND ROSEMARY POTATOES

PIATTI VEGETARIANI
ALLERGENS:  repo r t  any  i n to le rance  o r  a l l e rgy  to  ou r  s ta f f ,  

we  w i l l  be  happy  to  mee t  you r  needs .



VEGETARIAN DISHES

Farmer’s burger
on crusty bread

The farmer's burgers are served on a large sl ice of crusty bread 
accompanied by french fr ies and chef 's sauce

VEGETARIAN |14
burger gri l led cheese and vegetables

 SHEPHERD |15
burger 200 gr. melted cheese and caramelized onion

RUSTIC |14
burger 200 gr, tomato, pork cheek, lettuce

THE FARM |16
burger 200gr. lettuce, egg and crispy bacon

ALLERGENS:  repo r t  any  i n to le rance  o r  a l l e rgy  to  ou r  s ta f f ,  
we  w i l l  be  happy  to  mee t  you r  needs .


