
 

 

 

 

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

 

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

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

Scrambled Eggs with Truffle Aestivum di Norcia 

Serve with toasted bread ................................................................ € 22 
(1,3,7,20) 

Eggplant Millefeuille Parmigiana ..................................................... € 26 
(1,3,5,7,8,20) 

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

Pappa al pomodoro with buffalo mozzarella and basil oil ................ € 24 
(1,7) 

Ravioli stuffed with sheep’s milk ricotta and marjoram 

with lime-scented herb butter from the village .............................. € 28 
(1,3,7,9) 

 
 
 
 

 

   
 

V E G E TABLE      F I S H I N G  MEAT 
 

Cold Poggio Aquilone Lentil Soup, 

Lemon and Parsley ............................. € 22 
(1,9,12,20) 

Yellow tomato gazpacho 

with cucumber salad, green apple ...... € 20 
(9) 

Spaghettone Butter and anchovies 

with toasted bread crumbs ................. € 28 
(1,4,5,7,12) 

Durum wheat linguine with basil pesto 

from the Borgo with raw prawns 

marinated in black pepper ................. € 28 
(1,2,4,5,6,7,8) 

Egg pasta pappardelle with saffron from the 

Pieve, creamed with courtyard ragout ...€ 30 
Subject to market availability 
(1,3,5,9,12) 

Cheeseburger del Borgo ...................... € 28 
Serve with crispy potato sheets 
150 gr local beef, milk bread, mustard may, tomato, lettuce, 

fermented cucumbers, pecorino cheese. 

(1,3,5,6,7,10,11,20) 

 
   

 

 

BBQ  BBQ  BBQ  
 

Vegetable platter................................. € 20 
Eggplant, zucchini, peppers, tomatoes, mushrooms,  

onions, fennel, endive. 

(selection may vary according to seasonality) (5) 

Salad of the Borgo .............................. € 20 
Grilled beetroot, escarole salad, goat’s cheese,  

blackberries, green beans. 

(1,6,7,12) 

Baked catch of the day ................ € 12 /hg 
Recommended for 2 people  

(4,5,9,12) 

Grilled slice of fish served with potatoes 

scented with herbs from the village 

and dressing ........................................ € 24 
(1,2,4,5,9,12) 

Seasoned free-range cockerel 

with mustard ...................................... € 32 
Served with roasted potatoes and mixed salad  

and mustard dressing 

(1,5,10,20) 

Sliced beef ......................................... € 36 
Served with roasted potatoes and mixed salad  

(5,7,20) 

 
 

 

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

 

Club Sandwich del Borgo ..................... € 30 
Served with crispy potato sheets. 

Toast, mustard mayonnaise, salad, tomato, eggs, toasted 

bacon, chicken breast. 

(1,3,5,10) 

Caesar salad 
Romaine lettuce, croutons, Parmesan dressing.  

(1,3,4,7,12) 

 

Chicken .............................................. € 24 

Avocado ............................................ € 22 

Prawns .............................................. € 26 

Fragrant roasted potatoes 

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

Sautéed vegetables ............................... € 9 
Subject to seasonal availability 

Legume of the day cooked in a pan ...... € 9 
Served with extra virgin olive oil and torta al testo  

(1,9,12) 

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

Tiramisu del Borgo ............................. € 14 
Savoyard biscuit, coffee, mascarpone cream bitter cocoa.  

( 3,7,8 ) 

Carrot cake scented with orange, 

burnt meringue and citrus fruits ........ € 12 
(1,3,7,8) 

Crème brulè with perfumes 

of the Mediterranean ........................ € 12 
(1,3,7) 

Fresh apricot and mint cheese cake ...... € 12 
(1,3,7,8) 

Selection of local artisanal gelato ......... € 12 
 
 
 
 

 
Annex III, Section VIII, Chapter 3, letter D, point 3 



 
 
 
 
 
 

 

S I G N ATURE 

Green jamaica ................................................................................. € 22 
White rum, midori, malibu, pineapple essence, triple sec 

BDC SOUR ...................................................................................... € 22 
Sky vodka, cedar water, apricot brandy, sweet and sour 

Style of the count .......................................................................... € 22 
Armagnac, green apple juice, sweet and sour, peach liqueur 

Ruby .............................................................................................. € 22 
Tequila, strawberry syrup, sweet and sour, orange juice 

Gold of Accounts ............................................................................. € 26 
Elderflower, mint, champagne 

Classics ......................................................................................... € 20 

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

N O N  A L C O H O L I C  D R I N K S   
 

 
Orange Velvet .................................................................................€ 14 
Grenadine syrup, orange 

Tropical 0.0 .................................................................................... € 14 
Pineapple juice, lime, tonic, strawberry syrup 

Passion 0.0 .....................................................................................€ 14 
Passion fruit syrup, lemon, liquid sugar, Sprite 

 
 

 

S PA R K LI N G & 
CHAMPAGNE BY THE GLASS  

HOT CO F F E E S  AND HOT D RINKS  

 

 
ITALIAN BUBBLES 
 

 

 

Glass 

Express .................................... € 5 

American coffee ....................... € 5 

Decaffeinated coffee ............... € 5 

Matcha latte .......................... € 10 

Barley Coffee............................ € 5 

Cappuccino ............................. € 6 

Correct espresso ....................... € 6 

Double espresso ....................... € 6 

601 Cuveè spumante metodo classico ............................................. € 18 

 
Scacciadiavoli Rose brut, Classic Method .......................................... € 20 

 

Decugnano dei barbi brut metodo classico ..................................... € 16 

Golden milk ............................ € 10 

Latte macchiato ....................... € 6 

Shaken coffee ........................ € 10 

Corrected shaken coffee ......... € 10 

 
U M B R IA’S  B E E R S   

 
 

 

 
I TALIANI WINES BY THE GLASS  

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

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

Buffalo circus ipa .................. € 10 

7-blade gauge ale .................. € 10 

 

 

WHITE WINES 
Glass 

J U I C E S   
Bettalunga Povento, Umbria ............................................................ € 12 
Trebbiano Spoletino 

 

Antinori S. Giovanni della Sala 2024, Umbria .................................. € 15 
Grechetto, Procanico, Pinot Bianco, Viognier 

 

Bettalunga Piaggione Chardonnay 2021, Umbria ............................. € 16 
100% Chardonnay 

 

Pfitscher Saxum 2025, Trentino Alto Adige ...................................... € 14 
100% Sauvignon 

 

RED 

 
Fruit juices ........................................................................................ € 8 
Pear, Green Apple, Blueberry, Orange 

Juice ................................................................................................. € 9 
Orange , Grapefruit 

 
 
 
 

 

S O F T  D R I N K S   

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

 

Bellafonte Pomontino, Umbria ......................................................... € 14 
Sangiovese, Sagrantino 

 

Adanti Sagrantino, Umbria ............................................................... € 18 
Sagrantino 

 

Borgo Macereto, Chianti Classico Rufina 2021, Tuscany ................... € 14 
Sangiovese, Colorino 

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 

Cream Water 50cl ..................... € 5 

Cream Water 75cl ..................... € 7 

S. Pellegrino Water 75cl ............ € 7 

 

 

  SWEET WINES 
 

Palazzone Vendemmia Tardiva, Umbria ................................................€ 14 
Trebbiano, Grechetto and Malvasia 

 

Arnaldo Caprai Sagrantino Passito DOCG, Umbria ..............................€ 18 

S M O O T H I E S   
 
Pink Strawberry, banana, milk of your choice** (7) .................................................... € 16 

Exotic Apple, carrot, ginger, milk of your choice** (7) ................................................ € 16 

**Whole cow’s milk, Skimmed, Rice, Almond, Oats, Soy 


