CHOCOMENU

(from 18" to 22" november 2026)
Appetizer

Soft-cooked egg (prepared at a low temperature) with Parmesan cream,
toasted bread crumble, and white chocolate flakes
First Course
Home-made cocoa “Strangozzi” with white wild boar ragout,
fine herbs crunchy chocolate beans
Second Course
Herb-crusted pork tenderloin served on a celeriac purée,
with a Montefalco red wine and dark chocolate reduction
Dessert

Soft chocolate cake with caramelized pears and amaretti cookies,
served with vanilla ice cream

Property production wine and mineral water included

€ 50,- per person

Info & Booking
perugiaplaza@umbriahotels.com — 075.34643



