
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 

Recommended pairing: Golden Ale / Beer Mule | Rosé Tramonto d'Estate 

 

Eggplant Parmigiana Millefeuille 
1,3,5,7,8 

€ 26 

Recommended pairing: New York Sour | Trebbiano Bettalunga 

 

Grilled Escarole, Cantabrian Anchovies, Stracciatella Cheese 
4,7 

€ 20 

 

Slow-Cooked Egg, Warm Potato Salad & Fresh Summer Black Truffle 
1,3,5,7,10,12 

€ 26 

Recommended pairing: Oro dei Conti | Nebbiolo A Fortioli 

 

Chargrilled octopus, warm chickpea hummus & confit tomatoes 

& Moraiolo Black Olives 
1,4,5,12,14 

€ 24 

Recommended pairing: Beer Spritz | Frammento Decugnano dei Barbi 

 

 

FIRST COURSES 

Durum wheat fusilloni with white farmyard ragù 
1,5,9,12 

€ 28 

Recommended pairing: Negroni Sbagliato | Sangiovese Terra Margaritelli 

 

Homemade Egg Tagliolini with Black Summer Truffle and & zucchini blossoms 
1,3,5 

€ 36 

Recommended pairing: Boulevardier | Rosso Spina – Cantina La Spina 

 

Colfiorito potato gnocchi with zucchini & Mediterranean clams 
1,3,4,5,7,12,14 

€ 32 

Recommended pairing: Castagnolo Orvieto DOC | Moscow Mule 

 

 

Fresh pasta “girasoli” filled with seasonal vegetables, tarragon, fresh 
tomato & burrata stracciatella 

1,3,7,9 

€ 30 
Recommended pairing: Camporso Viognier | White Negroni



Prices in €, VAT and services included  

 

 

MAIN COURSES 

 
Catch of the Day (subject to availability) 

1,4,9,12,14 

€ 12 / hg 

Recommended pairing: Orange Smash (muddled brown sugar & ginger beer) | Decugnano Brut 

 

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

7,9,12 

€ 34 

Recommended pairing: French Connection | Rosso di Montefalco Bellafonte 

 

Mustard-Marinated Crispy Free-Range Cockerel, Finished Over 
Charcoal 
1,5,7,9,10,12 

€ 30 

Recommended pairing: Whisky Sour | Vespolina Colline Novaresi 

 

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

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

Recommended pairing: Old Fashioned | Casa di Terra Maronea 

 

 

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 

 

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 

Recommended pairing: Baileys Martini 

 

Crème Brûlée flavored with Mediterranean aromas 
3, 7, 8 

€ 12 

Recommended pairing: Pornstar Martini 

 

Carrot cake with orange, burnt meringue & citrus fruits 
1,3, 7, 8 

€ 12 

Recommended pairing: Paradise Easy 

 

Wild Berry Millefeuille with Citrus Chantilly Cream 
1,3, 7 

€ 14 
Recommended pairing: Sgroppino Moscato d'Asti (Passoa & Sour) 

 

Selection of Local Artisan Gelato 
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. 


