
BREAKFAST AT THE BORGO

FROM THE OVEN

ITALIAN SWEET BASKET (1)

Plain croissant | Chocolate | Jam | Selection of the day

ITALIAN SAVOURY BASKET (1)

White bread | Wholemeal bread | Milk bread

TOASTED TORTA AL TESTO (1)

CAKE OR TART OF THE DAY (1,3,6,7,8)

PANCAKES (1, 3, 7)

Served with maple syrup or chocolate sauce

WAFFLES (1, 3, 7)

Served with maple syrup or chocolate sauce

BEVERAGES AND DAIRY PRODUCTS

Low-fat cow’s milk yogurt | Soy yogurt

Unsweetened plant-based beverages:
Oat | Soy | Almond | Rice

Lactose-free products are available upon request.

LOCAL PRODUCE AND TRADITION

Milk and dairy products sourced from a small local farm

Natural sheep’s milk yogurt

Sheep’s milk yogurt with fruit or cereals

SELECTION OF LOCAL GOAT AND SHEEP CHEESES (1)

Three varieties of semi-aged Umbrian cheeses

FRESH SHEEP’S MILK RICOTTA (1)

Served with Borgo honey and torta al testo



FROM OUR SMALL BUFFET

Fresh whole fruit

Fruit muesli | Chocolate muesli | Corn flakes | Puffed rice
Oat flakes | Roasted hazelnuts | Walnuts | Almonds

Dried plums | Dried apricots | Flax seeds | Sunflower seeds

Selection of artisanal jams from a local farm

Borgo wildflower honey

Organic hazelnut spread

OUR À LA CARTE SELECTION

FRESH FRUIT
Mixed bowl of freshly cut fruit

MIXED BERRIES BOWL  
(according to seasonal availability)

SELECTION OF LOCAL COLD CUTS(1)

Three varieties of Umbrian cured meats

PORRIDGE (1,7)

Water | Milk | Maple syrup

Eggs Cooked to Your Preference:

EGGS (3)

Soft-boiled | Fried | Scrambled | Omelette | Borgo-style Eggs Benedict

Choice of ingredients (7,9):
Mushrooms | Tomatoes | Onion | Cooked ham | Cheese | Crispy bacon 

*Tutti i piatti sono accompagnati con torta al testo tradizionale
(V) Vegetariano - (VG) Vegano - (GF) Senza Glutine – (L) Senza Lattosio

Su richiesta è disponibile la documentazione inerente agli allergeni



*Tutti i piatti sono accompagnati con torta al testo tradizionale
(V) Vegetariano - (VG) Vegano - (GF) Senza Glutine – (L) Senza Lattosio

Su richiesta è disponibile la documentazione inerente agli allergeni

THE SPECIALS

LAKE
Toast with marinated trout from Visso, avocado, fresh cheese and basil (1,3,4)

€ 20

LAND
Soft egg, tomato and pecorino cheese (1,3,7,9)

€ 20

TRADITION
24-month aged Prosciutto di Norcia PGI

(served with torta al testo)
€ 16

WELLNESS
Grilled vegetables with olive oil and basil

(eggplant, zucchini, peppers)
€ 14

GARDEN 
Grilled tomatoes with olive oil and fresh herbs from the Borgo | Sautéed potatoes |

Sautéed mushrooms with fresh herbs from the Borgo
€ 5


