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ROOM SERVICE

To accompany your awakening, we have created
for you a Breakfast menu and a special thought for the little guests.

During the day, thanks to the Borgo’s room service we offer the
possibility of a quick snack, lunch or dinner in the ‘privacy of your
room.

Room service is available 24 hrs.
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BREAKFAST
Coffee & Tea

BREAD AND CROISSANT BASKET
Selection of breads, croissants,
chocolate, butter, jam, honey

CEREALS
Fruit muesli | Chocolate granola | Corn flakes Puffed spelled |
Puffed rice | Chocolate puffed rice | Oats
Served with
Full cream milk | Skimmed milk | Almond milk | Soy milk | Rice milk | Oats milk

FRESH JUICE
Orange | Grapefruit

WATER
Still | Sparkling

YOGHURT (V1,7,8)
White| Fruit | Low fat yoghurt |Soy milk yoghurt

FRESH FRUIT
Selection of fresh cut fruit or mixed wild - berries

EGGS
Soft or hard boiled | Fried|Sunny-side-up | Scrambled
Omelette | Poached | Egg Benedict
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MAIN MEALS
From 11:30 am t010:30 pm

SOUP OF THE DAY

Local cereals or legumes soup or creamy vegetable soup
(V)1,9, 12

€25

“GRAGNANO” SPAGHETTI PASTA

Tomatoes and fresh basil
(VEG) 1,7
€29

SLICED BEEF STEAK
with rocket, cherry tomatoes and oven-baked potatoes

€39

DESSERT OF THE DAY
(V)1,7,5 8

€15

SELECTION OF GELATO AND SORBETS
€15

WINES SELECTION

Wine list available on request
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THE CLASSIC ONE
From 10:00 pm to7:00 am

SELECTION OF FRESH GOAT AND SHEEP CHEESES
€29

SELECTION OF UMBRIAN SEMI-CURED PORK COLD CUTS
€33

SALAD WITH LOCAL TOMATOES € 11

With Buffalo mozzarella cheese €19
Burrata cheese €21

MAXI TOAST

Large ham and cheese toast
1,3,7

€18

GRILLED VEGETABLES
(VEG)

€24

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 on
site. (20)

List of allergens:
1. Cereals containing gluten: wheat, rye, barley, spelt, kamut or their hybridised strains and products there of
(including flours); 2. Crustaceans andproductsthereof; 3.Eggsandproducts thereof; 4. Fish and products there of;

5. Peanuts and products there of; 6.Soy beans and products there of; 7. Milk and products there of (including
lactose); 8. Nuts, namely: almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts,
macadamia or Queensland nuts andproducts there of ; 9.Celery and products there of; 10. Mustard and products
there of; 11. Sesame seeds and products there of; 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 there of; 14. Molluscs and products there of

Fish intended to be marinated or served raw shall be subjected to prior sanitation treatment accordance
with the requirements of EU Regulation N0.853/2004, Annex lll, section VIII, Ch. 3(D)(3).
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