“Every taste is a balance between past and present.
We use almost exclusively locally sourced ingredients,
prepared with light and modern techniques to preserve their identity
and express the pleasure of the table.”

Chef
Emanuele Mazzella

CEDRI

R1STORANTE



TERRITORIAL CONTAMINATIONS

“Our menus are a harmonious synthesis of place, people and traditions”

WELCOME APERETIF

TROTA
Visso trout | white Trasimeno beans | almonds | wild herbs
14,812

MANTIS SHRIMP
Carnaroli rice | Mediterranean Mantis shrimp | dark lemon parsley
2,4,7,12,14,20

PIGEON
Local pigeon | broad beans | sour cherries
1,3,5,7,89,12

PREDESSERT

TRUFFLE
Hazelnut semifreddo | coffee | hemp | chocolate
1,3,5,7,8

FINAL TREATS

€ 125 (beverages excluded)

€50 (with 3-glass wine pairing)
€65 (with 4-glass wine pairing)

PREMIUM PAIRING

€ 75 (with 3-glass premium wine pairing)
€ 100 (with 4-glass premium wine pairing)

Due to its complexity, the tasting menu is intended for the entire table.
Please inform us of any allergies or intolerances
we will be delighted to assist you.



CARTA BIANCA

A refined synthesis of place, people and history.
A journey through the flavors and generosity of Italy,
expressed in a 5-course tasting menu, crafted according to seasonal
availability and the Chef’s inspiration.

€ 160 (beverages excluded)

€50 (with 3-glass wine pairing)
€65 (with 4-glass wine pairing)

PREMIUM PAIRING

€ 75 (with 3-glass premium wine pairing)
€ 100 (with 4-glass premium wine pairing)

Due to its complexity, the tasting menu is intended for the entire table.

Please inform us of any allergies or intolerances
we will be delighted to assist you.



STARTERS

TROUT
Marinated and lightly seared Visso trout, white Trasimeno beans,
almonds and wild herbs
14,812
€28

LITTLE PIG
Mangalitzian Orvietan sweetly cooked in oil, textures and acidity courgetti mint
1,5,6,9,12,20
€30

CELERIAC
Celeriac in its variations
15,789
€24

PRIME PORTATE

MANTIS SHRIMP
Carnaroli rice, Mediterranean Mantis Shrimp, dark
lemon parsley
2,4,7,12,14,20
€30

RABBIT “ISCHIA STYLE” TORTELLO
Ischia-style rabbit, enclosed in an egg pasta tortello,
served with wild fennel pesto
1,3,7,9,12,20
€28

“RISACCA”
Hemp flour tagliatelle with garlic, oil, seaweed and chili
137,12
€28



LAND & SEA

SOLE
Gently cooked sole fillet
4,5,7,9,12
€44

PIGEON
Breast and leg of local pigeon, aubergine
chocolate and cherries
1,3,5,7,89,12
€45

VITELLONE
Shoulder of young beef, slow cooked in Trebbiano Spoletino, Colfiorito potatoes
and black Aestivum Truffle
5,7,9,10, 12

€42

MODERN TRADITION

BLACK TRUFFLE
Egg tagliolini with black truffle
(Tuber Melanosporum Vittadini)
135
€44

TOMATO
Spaghettone Gragnano, with tomato and basil

1
€34



DESSERTS

EXOTIC
Pineapple, mango, rice and passion fruit
38
€18

LIKE A PASTIERA
Spelt, Marsala zabaglione, and orange blossom
1,378
€22

OUR TERRITORY
Goat cheese, local wildflower honey and pollen
13,78
€22

CHEESE SELECTION
Selection of 5 cheeses of the month
17
€26



Our commitment to sustainability is reflected in our sourcing:
the majority of our ingredients come from local artisans and responsible producers.
Our coffee and tea are certified and sourced through fair trade partnerships.

Allergen List:

1. Cereals containing gluten; 2. Crustaceans; 3. Eggs; 4. Fish; 5. Peanuts; 6. Soy; 7. Milk; 8. Nuts;
9. Celery; 10. Mustard; 11. Sesame seeds; 12. Sulphur dioxide and sulphites; 13. Lupin; 14.
Molluscs.

Please inform our staff of any allergies or intolerances, as we cannot guarantee the complete
absence of cross-contamination.

Some ingredients may be frozen at origin or on-site depending on market availability and
preparation techniques.

Fish intended to be served raw or marinated is treated in accordance with EU Regulation
853/2004.



