
Crispy truffle egg with Colfiorito caciotta 
cheese fondue and fried bread (1, 3, 7, 8, *)

15  €

Underwood flan with marinated thin slice 
of Chianina  beef and fermented lemon jelly 
drops (3, 7, *)

18 €

Asparagus roll with egg cream
and local Prosciutto ham powder (1, 3, 7, *)

14 €

Eggplant and swordfish roulade with 
cherry tomato cream and basil essence 
(1, 4, *)

15  €

Butter-seared scallops and pickled 
vegetables from our garden (2, 7 , *)

18 €

Salmon carpaccio marinated in Sibillini
herbs with  broad beans and pecorino 
cheese salad (4, 7, *)

16 €

Appetizers

Allergen list
Cereals and derivatives containing gluten (1) - Crustaceans (2) 

Eggs and by-products (3) - Fish (4) - Peanuts (5) - Soy (6)
Milk (and by-products7) - Fruits in shell (8) - Celery (9) - Mustard (10)  
Sesame (11) – Anidride sulfur dioxide and sulphites (12) - Lupine (13)

Molluscs (14)  (*) Some products may be frozen



Risotto with white duck ragout and truffle 
(9, *)

20 €

Tagliolini (thin egge and flour noodles)  with 
asparagus, drops of sweet gorgonzola 
cheese and egg bottarga (1, 3, 7, *)

16 €

Strangozzi (flour and water noodles) 
sautéed with creamed peas and 
stracciatella cheese  (1, 7, *)

16  €

Plaza Delicacy (1, 3, 7) 18 €

Potato dumplings with rosemary sea bass 
sauce and confit cherry tomatoes  (1, 4, *)

18 €

Fish filled “ravioli” pasta with real clams and 
wild fennel sauce (1, 2, 3, 4, *)

20 €

First Courses

Soups
Trasimeno little bean and vegetable soup
(9)

13 €

Cold minestrone with new homemade EVO 
(9)

12 €

Passatelli in broth (1, 3, 4, 7, 8) 14 €

Allergen list
Cereals and derivatives containing gluten (1) - Crustaceans (2) 

Eggs and by-products (3) - Fish (4) - Peanuts (5) - Soy (6)
Milk (and by-products7) - Fruits in shell (8) - Celery (9) - Mustard (10)  
Sesame (11) – Anidride sulfur dioxide and sulphites (12) - Lupine (13)

Molluscs (14)  (*) Some products may be frozen



Chianina beef cheek in Grechetto wine 
sauce and zucchini and wild mint flan (1, 7)

22 €

Veal fillet with wilted in a pan red onion 
and sautéed spinach 24 €

Pork fillet in a pig net with sautéed 
potatoes 19  €

Guinea fowl roll stuffed with vegetables 
and thyme-grated tomatoes (8, *)

19 €

Angus cut of steak with grilled red chicory 
and balsamic mousse 25 €

Grilled lamb cutlet with roasted potatoes (*) 20 €

Involtino di filetto di spigola con asparagi, 
tartufo e cavolfiore al Grana (4, 7, *)

20 € 

Side Dish 7 €

Second Courses

Allergen list
Cereals and derivatives containing gluten (1) - Crustaceans (2) 

Eggs and by-products (3) - Fish (4) - Peanuts (5) - Soy (6)
Milk (and by-products7) - Fruits in shell (8) - Celery (9) - Mustard (10)  
Sesame (11) – Anidride sulfur dioxide and sulphites (12) - Lupine (13)

Molluscs (14)  (*) Some products may be frozen



Dark chocolate parfait with rum cream and 
honey tobacco powder (1, 7)

9 €

Vanilla Bavarian cream with strawberry 
coulis and basil caramel (7, *)

8 €

Fruit tartlet with vanilla ice cream(1, 3, 7) 9 €

Mascarpone cheese mousse with fruit salad 
and dried fruit crumble (7, 8)

9 €

Our small pastry  (1, 3, 7, 8)

+
Dessert wine pairing of your choice:
Montefalco Sagrantino Passito
Dulcis
Passito di Pantelleria

8 €
+

6 €

Desserts

Allergen list
Cereals and derivatives containing gluten (1) - Crustaceans (2) 

Eggs and by-products (3) - Fish (4) - Peanuts (5) - Soy (6)
Milk (and by-products7) - Fruits in shell (8) - Celery (9) - Mustard (10)  
Sesame (11) – Anidride sulfur dioxide and sulphites (12) - Lupine (13)

Molluscs (14)  (*) Some products may be frozen
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