
INGLESE 20 COPERTINE

summer  Proposal



INGLESE SALATI 10 COPIE

Umbrian proposals

Appetizers

aubergine flan “parmigiana” with tomato and basil fondue ............................................................................................... 13,00

scrumbled eggs with “caciotta” cheese and black truffle from gubbio ................................................ 14,00

selection of local cheeses, ham and salami with “crescia” bread .......................................................................... 13,00

lettuce, pecorino cheese, onion, tomato and tuna salad .......................................................................................................... 12,00

Pasta Dishes

at your choice home made “passatelli” or “cappelletti” in meat broth .................................................... 15,00

home made vegetable ravioli with pecorino cheese and black truffle sauce .......................... 14,00

home made “strangozzi” with sausage, cream and black truffle sauce .................................................... 13,00

“frascarelli” with tomato and basil sauce ...................................................................................................................................................................... 12,00

Main Courses

chicken devilled style .................................................................................................................................................................................................................................................... 14,00

stewed salted cod with beens ........................................................................................................................................................................................................................ 16,00

grilled lamb cutlets with juniper berries ...................................................................................................................................................................... 18,00

grilled “chianina” beef with olive oil and rosemary sauce ..................................................................................................... 19,00

a culinary journey through umbria… a taste of typical specialities ..................  28,00

selection of local cheeses from the trolley ...............................................................................................................................  12,00

the charkcoal is always on, do not hesitate to ask for our meat,

fish or vegetables to be grilled to your liking!!

ask for the daily proposal!

summer proposals

Appetizers

prawn, potato and green been salad .............................................................................................................................................................................................. 14,00

zucchini flowers with ricotta cheese and gazpacho sauce .................................................................................................... 13,00

beef tartare with radicchio salad, celery and parmesan cheese ............................................................................. 13,00

grilled aubergines with vegetables carpaccio, goat cheese and smoked beef ........................ 12,00

Pasta dishes

tomato soup with mozzarella cheese and basil ................................................................................................................................................... 10,00

home made “taglierini” pasta with scampi, squids and sepia sauce ........................................................................... 14,00

zucchini flowers and black truffle risotto .............................................................................................................................................................. 13,00

“paccheri” macaroni with aubergine, dry ricotta cheese and anchovies sauce .................... 12,00

Main Courses

breaded swordfish with misticanza salad ......................................................................................................................................................................... 19,00

grilled fillet of beef asparagus, potato and cheese ............................................................................................................................... 19,00

guinea fowl with porcini mushrooms, rucola and parmesan cheese salad ......................................... 16,00

zucchini with vegetable ratatouille and cheese bread ................................................................................................................. 14,00

light proposals

Appetizers

pear, pecorino cheese and rucola salad ................................................................................................................................................................................ 12,00

smoked swordfish with chives and misticanza salad ............................................................................................................................... 13,00

Pasta dishes

rice, prawn, melon and pineapple salad ................................................................................................................................................................................... 12,00

home made spaghetti “masciarelli” with tomato and basil sauce ............................................................................. 12,00

main courses

turbot with black olives and orange sauce ................................................................................................................................................................ 19,00

entrecote steak grilled with mint zucchini ............................................................................................................................................................. 19,00

due to availability some of these ingredients may be frozen!

tax and service included



INGLESE DOLCI 10 COPIE

a Glass of Sweetness

albana di romagna passito villa pampini 2001 - emilia romagna ..................................................................................... 4,00

asti “mondoro” serafino d.o.c.g. - piemonte .................................................................................................................................................................. 3,50

brachetto “rosa regale” banfi d.o.c.g. - piemonte .................................................................................................................................... 3,50

“calcaia” muffa nobile barberani d.o.c. - umbria ............................................................................................................................................... 3,50

cinqueterre sciacchetrà giumin 1998 az. arrigoni - liguria .................................................................................................. 6,00

marsala superiore vecchio florio 2000 - sicilia .................................................................................................................................................... 3,50

moscadello di montalcino “florus” banfi d.o.c. - toscana ......................................................................................................... 4,00

moscato d’asti vignaioli di santo stefano d.o.c.g. - piemonte ............................................................................................ 4,00

muffato della sala antinori i.g.t. - umbria ...................................................................................................................................................................... 5,00

pourriture noble az. decugnano dei barbi d.o.c. - umbria ........................................................................................................... 4,50

sagrantino passito di montefalco rocca di fabbri d.o.c.g. - umbria ..................................................................... 5,00

sagrantino passito di montefalco terre de la custodia d.o.c.g. - umbria .............................................. 5,00

sauternes chateau simon a.o.c. barsac 2000 - francia ........................................................................................................................... 6,00

vendemmia tardiva “la palazzola” grilli i.g.t. - umbria ....................................................................................................................... 3,50

vino santo liquoroso “dulcis” cantine lungarotti i.g.t. - umbria ........................................................................... 3,50

zibibbo duca di castelmonte - sicilia ............................................................................................................................................................................................... 3,50

zibibbo “morsi di luce” florio - sicilia ........................................................................................................................................................................................... 4,50

Desserts

chocolate, pear and rhum mille-feuille ...................................................................................................................................................................... 10,00

blueberries tarte with yogurt sauce ................................................................................................................................................................................. 11,00

selection of chocolate specialities (3 different tastes) ......................................................................................... 12,00

banana wafer with calvados sauce ............................................................................................................................................................................................ 10,00

zabaione semifreddo .................................................................................................................................................................................................................................................. 9,00

crème caramel with coffee, home made vanilla ice cream and wafer biscuits.......... 9,00

home made “tiramisù” cake .......................................................................................................................................................................................................................... 9,00

pine nuts, wallnuts and lemon cake ............................................................................................................................................................................. 10,00

home made almond and anice biscuits with vino santo liquoroso ..................................................................... 9,00

fresh fruit salad ............................................................................................................................................................................................................................................................... 10,00

tax and service included




