
V E G E T A B L E  D I S H E S

(V) Vegetarian - (VG) Vegan - (GF) Gluten Free – (L) Lactose Free
In accordance with EU Regulation 1169/2011, please note dishes on the menu may contain the following products and/or their derivatives which can trigger allergies or intolerances. We therefore suggest that before placing your order 

you advise us of dietary requirements and we will be happy to help you select suitable dishes. We would also like to inform you that depending on production techniques and market availability some ingredients may have been frozen  
at source or here onsite. (20)

List of allergens: 1. Cereals containing gluten: wheat, rye, barley, spelt, kamut or their hybridised strains and products thereof (including flours); 2. Crustaceans and products thereof; 3. Eggs and products thereof; 4. Fish and products 
there of; 5. Peanuts and products thereof; 6. Soybeans and products thereof; 7. Milk and products thereof (including lactose); 8. Nuts, namely: almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, macadamia 
or Queensland nuts and products thereof; 9. Celery and products thereof; 10. Mustard and products thereof; 11. Sesame seeds and products thereof; 12. Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 

mg/litre in terms of the total SO2; 13. Lupin and products thereof; 14. Molluscs and products thereof
In order to ensure the highest quality of ingredients used, the technique of flash-freezing is employed. Fish that is served marinated or raw undergoes pre-cleaning treatment in accordance with the requirements of EC regulation 

853/2004, annex III, section VIII, part D, point 3.

Borgo Club Sandwich .........................€ 28
Served with crispy potato slices 
Toasted bread, mustard mayonnaise, lettuce, tomato,  
eggs, crispy bacon, chicken breast 
(1,3,5,10)

Caesar salad 
Romaine lettuce, croutons, Parmesan dressing
(1,3,4,7,12)
Chicken ..............................................€ 24
Avocado  ............................................€ 22
Shrimp................................................€ 26

Roasted potatoes with rosemary .........  € 9
(5,6,7)

Sautéed seasonal vegetables ..............€ 9

Legume of the day cooked in a pan ......€ 9
Served with extra virgin olive oil and traditional  
torta al testo
(1,9,12)

Tomato salad .......................................€ 9

Borgo Tiramisù ...................................€ 14
Savoiardi  b iscui ts ,  cof fee,  mascarpone cream  
and cocoa 
(3,7,8) 

Crème brûlée with Mediterranean  
aromas ..............................................€ 12 
(1,3,7,8) 

Almond and lemon cake .....................€ 12
(1,3,7,8)

Artisanal Easter Colomba ...................€ 12
served with vanilla ice cream and raspberry puffed rice 
(1,3,7,8)

Crispy Colfiorito potato slices served with Mangalitza pork  
Mordazza from Orvieto ................................................................... € 26
(1,3,5,7,20)

Spaghettini from Gragnano with fresh cherry  
tomatoes and basil ........................................................................ € 26
(1) 

Scrambled eggs with Norcia Aestivum truffle,  
served with toasted bread .............................................................. € 22
(1,3,7,20)

Mediterranean mussel soup  ..............€ 24
Served with toasted bread croutons 
(1,4,12,14) 

Egg tagliolini with cacio e pepe  
and marinated raw pink shrimp  .........€ 28
(1,2,3,4,7,12) 

F I S H

Selection of semi-wild Umbrian pork cured meats .......................... € 30
(1) 

Selection of raw-milk goat and sheep cheeses ............................... € 26
(1,7) 

Fresh cheese flan, asparagus, avocado and apple reduction ......... € 22
Warm fresh cheese flan, asparagus salad, avocado and apple vinegar 
(3,5,7,8) 

Bread, butter and anchovies from Cetara ...................................... € 24
Lightly seasoned Cetara anchovies, whipped butter, toasted bread and pickled vegetables 
(1,4) 

T O  S H A R E T E R R I T O R Y  &  T R A D I T I O N

S A N D W I C H E S  
&  S A L A D S D E S S E R T SS I D E  D I S H E S

Grilled endive, sun-dried tomatoes,  
stracciatella and olives ......................€ 22
(1,20)

Seasonal vegetable platter ................€ 18
Eggplant, zucchini, peppers, tomatoes, mushrooms,  
onions, fennel, endive (selection may vary according  
to seasonality)
(5)

Catch of the day baked with olives  
and cherry tomatoes ................... € 12 /kg 
(4,9,12)

Fish fillet cooked in a light  
fish broth ...........................................€ 24
Served with toasted bread
(2,4,9,12)

Free-range cockerel with mustard  
seasoning  .........................................€ 32
Served with roasted potatoes and aromatic mixed greens
(1,5,10,20)

Sliced grilled beef (Tagliata) ..............€ 35
Served with roasted potatoes and aromatic mixed greens 
(5,7)

B B Q B B Q B B Q

Egg pappardelle with white lamb ragù  
and Taggiasca olives ..........................€ 30 
(1,3,5,9,12)

Borgo cheeseburger............................€ 28
Served with crispy potato slices
150 g local beef, milk bun, mustard mayonnaise, tomato, 
lettuce, fermented pickles, pecorino cheese 
(1,3,5,6,7,10,11,20)

Traditional Poggio Aquilone  
lentil soup  .........................................€ 22
(9,12) 

The Counts’ salad...............................€ 24
Curly endive, avocado, tomatoes, semi-aged goat cheese, 
served with citrus dressing
(1,7)

V E G E T A B L E M E A T



S I G N A T U R E N O N  A L C O H O L I C  D R I N K S

H O T  C O F F E E S  A N D  H O T  D R I N K S

U M B R I A ’ S  B E E R S

J U I C E S

S O F T  D R I N K S

F R E S H  J U I C E S

S M O O T H I E S

Fumo d’albicocca............................................................................ € 22
Gin, apricot, lime juice

Lo conte.......................................................................................... € 22
Dark rum, popcorn syrup, chocolate bitters

La contessa.................................................................................... € 22
Coffee-infused whiskey, lemon juice, Amaretto di Saronno

Rubino............................................................................................ € 22
Tequila, pomegranate syrup, lemon juice, Tabasco, cocoa bitters

Oro dei conti................................................................................... € 20
Cognac, orange curaçao, lemon, orgeat syrup

Classici........................................................................................... € 20

Spritz.............................................................................................. € 15

Orange velvet . € 14 
Bitter 0.0, lemon, orange

Tropical 0.0  € 14 
Ananas, lime, tonic water, strawberry syrup

Turkish delight  € 14 
Rose syrup, orgeat, Sprite

Espresso ................................ € 5
Americano coffee ................... € 5
Decaffeinated coffee............... € 5
Barley coffee .......................... € 5
Cappuccino ........................... .€ 6
Corretto coffee ....................... € 6
Teas and herbal teas ............ € 10

Matcha latte ........................ .€ 10
Golden milk ......................... .€ 10
Latte macchiato..................... .€ 6
Doble espresso ...................... € 6
Shaked coffee ...................... € 10
Corretto shaked coffee ........ .€ 12

Perugia red ale...................... € 12
Perugia golden ale................. € 12

Buffalo circus ipa.................. € 10
Calibro 7 pale ale.................. € 10

Organic fruit juices.......................................................................... € 8
Pear | Apple | Blueberry | Apricot | ACE

Spremuta......................................................................................... € 9
Orange | Grapefruit

Thomas henry ........................ .€ 8
Ginger beer ............................ € 8
Ginger ale ............................... € 8
Grapefruit soda ...................... € 8
Coca Cola................................ € 8
Coca Cola 0 ............................ € 8
Organic Chinotto..................... € 8 

Organic orange soda .............. € 8
Organic lemon tea .................. € 8
Organic green tea ................... € 8
Panna water 50cl ................... € 5
Panna water 75cl ................... € 7
S. Pellegrino water 50cl .......... € 5
S. Pellegrino water 75cl .......... € 7

Spring Flavour strawberr y,  p ineapple,  Ceylon tea ................................. € 16
Light Mood celer y,  g inger,  cucumber,  apple ......................................... € 16
Summer Vibes watermelon,  apple,  lemon.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 16 

Pink strawberr y,  banana,  mi lk  of  your  choice**(7) ................................ € 16
Guacamoothies avocado,  chocolate f lakes,  mi lk  of  your  choice ** (7) .. . . . € 16
Esotico apple,  carrot ,  g inger,  mi lk  of  your  choice** (7) .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 16
**Whole cow’s milk | Skimmed milk | Rice | Almond | Oat | Soy

I TA L I A N  S PA R K L I N G  W I N E S  &
C H A M PA G N E  B Y  T H E  G L A S S

ITALIAN SPARKLING WINES

Berlucchi Dosaggio Zero Franciacorta ............................................ € 18 
Chardonnay, Pinot Bianco Pinot Nero

Cantina di Trento Cuvée 601 Brut Trentino-Alto Adige..................... € 15  
Chardonnay

UMBRIAN SPARKLING WINES

Terre della Custodia Gladius Metodo Classico................................. € 12  
Grechetto, Pinot Nero

Scacciadiavoli Rose brut, Metodo classico...................................... € 10  
100% Sagrantino

FRENCH SPARKLING WINES

Champagne Leguillette Brut Prelude............................................... € 22  
Chardonnay, Pinot Nero, Pinot Meunier

glass

I TA L I A N  W I N E S  B Y  T H E  G L A S S

WHITES

La Spina Filare Maiore, Umbria................................................... ... € 12 
Trebbiano spoletino

Antinori S. Giovanni della Sala 2024, Umbria ............................... .€ 14 
Grechetto, Procanico, Pinot Bianco, Viognier

Bettalunga Piaggione Chardonnay 2021, Umbria............................ € 12 
100% Chardonnay

Venica Ronco delle Mele 2024, Trentino Alto Adige........................ € 14 
100% Sauvignon

RED

La Spina Rosso Spina, Umbria ....................................................... € 12 
Montepulciano, Nebbiolo

La Querciolana Camporso 2022, Umbria ........................................ € 14 
Gamay

Milziade Antano Montefalco rosso riserva 2020, Umbria ............... € 16 
Sangiovese, Sagrantino, Merlot e Cabernet

Lamole, Le Masse Chianti Classico 2021, Toscana ........................ € 18 
Sangiovese, Colorino

SWEET WINES

Scacciadiavoli Vin Santo, Umbria ................................................... € 14 
Trebbiano, Grechetto e Malvasia

Trabalza Sagrantino Passito DOCG, Umbria .................................... € 18 
Sagrantino

Hauner Malvasia delle Lipari, passito 2021, Sicilia ....................... € 20 
Malvasia

glass


