
Rispetto di materie prime d’eccellenza, stagionalità, territorialità, cura e dedizione:
così possiamo sintetizzare la nostra filosofia di cucina.

Rilassatevi, respirate il luogo e la sua storia, predisponete il vostro animo a godere
dell’esperienza. 

Respect for excellent raw materials, seasonality, local tradition, care, attention: this is
how we can summarize our culinary philosophy.

Relax, breathe in the place and its history, and prepare your soul to enjoy the
experience.

(1, 7, 8)

(1, 7, 8)

(1, 3, 4, 7, 8)

HORTUS ON THE PLATE: a palette of seasonal vegetables in various cooking methods and
consistencies

(1, 7, 9, 12)

-  A N T I P A S T I  -
S t a r t e r s

(1,7,8)

€ 18
Chicken terrine and its liver, mayonnaise with our aromatic herbs
T E R R I N A  D I  P O L L O  E  I  S U O I  F E G A T I N I ,  M A I O N E S E  A L L E  N O S T R E  E R B E  A R O M A T I C H E

l a  n o S t r a  s e l e z i o n e  d i  p r o d o t t i  c a s e a r i  a r t i g i a n a l i  E  L O C A L I ,  a c c o m p a g n a t i

d a  c o n f e t t u r E  H o r t u s  e  C E S T I N O  D I  P A N E

€ 18 

Selection of local artisanal cheese, homemade jams and special bread

D e g u s t a z i o n e  d e l  n o s t r o  o l i o  f r a n t o r o  e v o ,  n e l l e  d u e  v a r i a n t i  

“ M o r b i d o ”  E  “ i n t e n s o ”  s e r v i t o  c o n  p a n e  F A T T O  I N  c a s a  
Tasting of our Morbido and Intenso Olive Oil with homemade bread 

€   6 

S T R A P A Z Z A T A  D I  U O V A  A L  T A R T U F O  N E R O  D I  N O R C I A * ,  C R O S T O N E  D I  P A N E  C A S E R E C C I O ,

C R E M A  A L  F O R M A G G I O

€ 14

Scrambled eggs with black Norcia truffle, crunchy bread, cheese sauce

€ 14H O R T U S  N E L  P I A T T O :  t a v o l o z z a  d i  v e g e t a l i  s t a g i o n a l i  i n  v a r i e  c o t t u r e  e

c o n s i s t e n z e

l a  n o S t r a  s e l e z i o n e  d i  S A L U M I  L O C A L I  a r t i g i a n a l i ,  G I A R D I N I E R A  F A T T A  I N

C A S A  E  T O R T A  A L  T E S T O

€ 19 

Selection of local artisanal cured meats, mixed pickled vegetables and special bread pie



-  P R I M I  -
F i r s t  d i s h e s

C A S E R E C C E  A L L A  C R E M A  D I  B R O C C O L I ,  G U A N C I A L E  C R O C C A N T E ,  C H I P S  D I  P A R M I G I A N O € 15

(7, 8, 9)

€ 14V E L L U T A T A  D I  Z U C C A ,  C I U F F I  D I  R I C O T T A  L O C A L E ,  N O C C I O L E  T O S T A T E ,  P O L V E R E

D I  C A F F E ’
Pumpkin cream soup, tufts of local ricotta, toasted hazelnuts, coffee powder

U M B R I C E L L I  A L  T A R T U F O  N E R O  d i  N o r c i a  *
Umbricelli (typical Umbrian pasta) with local black truffle

(1, 4, 7)

€ 18

Homemade “caserecce” with broccoli cream, crispy bacon, parmesan chips

(1, 3, 4, 7, 9)

(1, 3, 7, 9, 12)

€ 16T A G L I A T E L L E  F A T T E  A  M A N O  A L  R A G U ’  B I A N C O  D I  C H I A N I N A  L O C A L E  
Homemade tagliatelle with local beef white ragout

L A  “ N O S T R A  P A S T A  E  F A G I O L I ”
“Our pasta and beans”

(1, 3, 9)

€ 15

R A V I O L I  C A S T A G N E  E  P O R C I N I ,  C R E M A  D I  G R A N A  P A D A N O ,  C A S T A G N E  I N  G R A N E L L A
Chestnut and porcini ravioli , Grana Padano cream, chopped chestnuts

(1, 3, 7, 8)

€ 17

Possono essere richiesti primi senza glutine (pasta secca) - Guten free dishes upon request



-  S E C O N D I  -
M a i n  C o u r s e s

€ 23 T A G L I A T A  D I  B O V I N O  E T R U S C O ,  V E R D U R E  D I  S T A G I O N E
Local beef sliced, seasonal vegetables

(7)

€ 21 L I N G O T T O  D I  M A I A L E ,  C A V O L O  C A P P U C C I O  M A R I N A T O  A L L ’ A C E T O  D I  M E L E ,  P A T A T E  A L

R O S M A R I N O
Pork ingot, cabbage marinated in apple cider vinegar, rosemary potatoes

(9, 10)

€ 15 I N V O L T I N O  D I  V E R Z A  R I P I E N O  D I  V E R D U R E  D I  S T A G I O N E  S U  C R E M A  D I  P A N E

Cabbage roll stuffed with seasonal vegetables on bread cream

(1, 9)

€ 22 O S S O B U C O  I N  U M I D O ,  G R E M O L A D A ,  P O L E N T A  G R I G L I A T A
Stewed ossobuco, gremolada, gril led polenta

(9)

€ 23 P I C C I O N E  L A C C A T O  A L  V I N O  R O S S O  E  S A L S A  A L  C I O C C O L A T O  

Pigeon lacquered in red wine and chocolate sauce

(9, 12)

€  2,5

(1,5,7,8,11)

S E R V I Z I O ,  C E S T I N O  d i  P A N E  D E L L A  C A S A  E  C O P E R T O
Service, homemade bread and cover charge



-  D E S S E R T  -
D e s s e r t s

(4, 7)

C A P P U C C I N O  F R E D D O :  P A N N A  C O T T A  A L  C A F F E ’ ,  S C H I U M A  D I  L A T T E ,  P O L V E R E  D I  C A C A O

Cold cappuccino: coffee panna cotta, milk foam, cocoa powder

€  8

Triple chocolate sablee, white and black namelaka and hazelnut mousse

€  10S A B L E ’  A I  3  C I O C C O L A T I ,  N A M E L A K A  B I A N C A ,  N E R A  E  M O U S S E  D I  N O C C I O L A

(1, 3, 7)

M I L L E F O G L I E  D I  P O L E N T A  E  M O U S S E  D I  M E L A €  9 
Polenta millefeuille and apple mousse

(1, 3, 7, 8)

t o z z e t t i  d e l l a  c a s a  s e r v i t i  c o n  V E R N A C C I A  R O S S A  B I O  D I  C A N N A R A
Our homemade “tozzetti” biscuits with almonds 

(1, 3, 7, 8)

€  8 

(1, 3, 7, 8)

Selection of dry pastries
€  8 S E L E Z I O N E  D I  P A S T I C C E R I A  S E C C A

A L L E R G E N I A l l e r g e n s
 1 Cereali e derivati – Cereals 
 2 Crostacei - Crustaceans
 3 Uova - Eggs
 4 Pesce - Fish
 5 Arachidi - Peanuts
 6 Soia - Soya
 7 Latte e derivati – Milk and derivatives
 

 8 Frutta secca a guscio - Nuts
 9 Sedano - Celery
 10 Senape - Mustard
 11 Sesamo - Sesame
 12 Solfiti - Solfures
 13 Lupini - Lupins
 14 Molluschi - Molluscs

Eventuali prodotti indicati con * potrebbero essere congelati all ’origine per impossibil ità di
reperimento sul mercato del prodotto fresco

Any products marked with * may be frozen at source due to the lack of fresh products on the
market.

L E G E N D A

 Prodotti tradizionali umbri
Traditional Umbrian products

Piatto vegetariano
Vegetarian dish

Piatto vegetariano
Vegetarian dish


