
Prices in €, VAT and services included  

 

 

STARTERS 

 
Borgo Antipasto 

Selection of 2 local cured meats, 2 local goat and sheep cheeses, 
3 types of bruschetta, crunchy pickled vegetables 

1,7 

€ 30 

 

Grilled Escarole, Cantabrian Anchovies, Stracciatella Cheese 
4,7 

€ 20 

 

 

Soft Egg, Peas, Sweet-and-Sour Onion, Crispy Bread 
1,3,5,7,12 

€ 22 

 

Grilled Octopus, Chickpea Cream, Black Olives and Confit Tomatoes 
1,4,5,12,14 

€ 22 

 

FIRST COURSES 

 
Durum Wheat Paccheri with Vissano Lamb Ragù 

1,5,9,12 

€ 30 

 

Homemade Egg Tagliolini with Black Summer Truffle and Wild Asparagus 
1,3,7 

€ 33 

 

Colfiorito Potato Gnocchi, Mussels, Zucchini and Pecorino Cheese 
1,3,4,7,12,14 

€ 28 

 

 

Fresh Pasta Mezzelune filled with Sheep Ricotta and Marjoram, 
served with Fresh Tomato and Lemon Zest 

1,3,7 

€ 28 



Prices in €, VAT and services included  

 

 

MAIN COURSES 

 
Catch of the Day (subject to availability) 

1,4,9,12,14 

€ 12 / hg 

 

Slow-Braised Beef in Montefalco Red Wine, served with White Celery 
Purée and Borgo Herbs 

7,9,12 

€ 34 

 

Crispy Baby Chicken with Mustard, finished on the Grill 
1,5,7,9,10,12 

€ 30 

 

Florentine T-Bone Steak, Grilled 
(minimum 1 kg, recommended for 2 people) 

served with roasted potatoes and mixed aromatic salad 
€ 12 / hg 

 

FROM THE GARDEN 

 
Legume of the Day, Pan-Cooked with Borgo Extra Virgin Olive Oil 

9, 12 

€ 9 

 

Roasted Potatoes with Rosemary 
1, 5, 6, 7 

€ 9 

 

Grilled Seasonal Vegetables 
5 

€ 9 

 

Italian-Style Vegetable Mirepoix 
€ 9 

 

Mixed Leaf Salad with Crunchy Vegetables 
€ 9 

 

Tomato Salad from Our Garden 
€ 9 



Prices in €, VAT and services included  

 

 
 
 
 
 
 
 
 

 

DESSERT 

 
Borgo tiramisù 

Savoiardi biscuit, coffee, mascarpone cream, bitter cocoa 
3, 7, 8 

€ 14 

 

Cheesecake, traditional in flavor with a contemporary presentation, 
with rice biscuit and berries 

1, 3, 7, 8 

€ 14 

 

Crème Brûlée flavored with Borgo Rosemary 
3, 7, 8 

€ 12 

 

Almond, Lemon and White Chocolate Cake 
1,3, 7, 8 

€ 12 

 

Selection of Local Artisan Ice Cream 
1,3, 7, 8 

€ 12 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
In accordance with EU Regulation 1169/2011, dishes may contain allergens 

or substances that may cause intolerances. 

 

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 availability and preparation 

techniques. 

 
Fish intended to be served raw or marinated is treated in accordance with EU Regulation 

853/2004. 


