At

Frisée, Purgatorio beans, mustard and grapes

(7) (®)
18 Ewrv

Sausage, bread and chicory

(1.3.7) (*)
18 Ewro

Hunter-Style Chicken

(6.7) (*)

18 Ewre

Serst Courses

Tortello stuffed with braised
short ribs, arugula and

Annurca apple

(1.3.7.10) (¥)
20 Ewro

Carnaroli Riserva risotto with

ior di l(atte, grape must, wild
Ji Ferh
1bs

(min. due persone)
(7.10)

20 Ewre

“Spagﬁettoro”
VERRIGNT
with stewed Nepi onion

(1.7 (%)

20 Ewro



Main Cowrses

Beef, sweet potato and
primosale cheese

(7) (*)
24 Ewre

Rabbit (“leprino”),
coratella paté and carrots

(7.10.13) (*)

25 Ewro

Duck, Leeks and
Raspberries

(6,7) (*)

26 Ewro

Tasting Meni

(Our tasting menu is required for
parties of more than four guests)

‘Tdentits’

five courses

(Chef’s selection)

70 Ewro
(Beverage Escluded)

— N\

2

“7;//”%&/%'

tre courses

(Chef’s selection)

45 Euro
(Beverage Escluded)

Each additional course 15 Euro

—X\—

Tasting Wine
Single Glass
8 Euwro
3-Glass Pairing
20 Ewro

5-Glass Pairing

30 Ewro



	Appetizer
	Frisée, Purgatorio beans, mustard and grapes
	(7) (*)

	18 Euro
	Sausage, bread and chicory
	(1.3.7) (*)

	18 Euro
	Hunter-Style Chicken
	(6.7) (*)

	18 Euro

	First Courses
	Tortello stuffed with braised short ribs, arugula and Annurca apple
	(1.3.7.10) (*)

	20 Euro
	Carnaroli Riserva risotto with fior di latte, grape must, wild herbs
	(7.10)

	20 Euro
	“Spaghettoro”
	with stewed Nepi onion
	(1.7) (*)

	20 Euro

	Main Courses
	Beef, sweet potato and primosale cheese
	(7) (*)

	24 Euro
	Rabbit (“leprino”), coratella pâté and carrots
	(7.10.13) (*)

	25 Euro
	Duck, Leeks and Raspberries
	(6,7) (*)

	26 Euro
	Tasting Menù
	(Our tasting menu is required for parties of more than four guests)

	“Identità”
	five courses
	(Chef’s selection)
	70 Euro
	(Beverage Escluded)


	“Terreni”
	tre courses
	(Chef’s selection)
	45 Euro
	(Beverage Escluded)

	Tasting Wine
	Single Glass
	8 Euro
	3-Glass Pairing
	20 Euro
	5-Glass Pairing
	30 Euro




