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...Tostart ...

Platter of “Re Norcino” cured meats and sausages with pickled
vegetables

Leek Cream, Grilled Radicchio and “Bucarello” buffalo cheese
from Piandelmedico farm

Soft egg with cheese drippings, Black Truffle slices and bacon
Stewed baby Octopus with Polenta cream and herbs

Marinated and seared Tuna cubes with baby vegetables

...not just pasta...

I\\

Plin stuffed with Guinea fow
and Black Truffle

in potacchio”, sweet garlic cream

Tagliolino 4o yolks, anchovies, capers, semi-dry tomato and
panko bread

Carnaroli Risotto with zucchini, carrots and raw milk caciotta
from Piandelmedico farm

Spaghetti Carla Latini with shrimp, squid and marjoram

Red turnip Gnocchi with sausage, broccoli and chalky cheese
from Piandelmedico farm

In the absence of fresh produce, some products may be frozen or blast chilled.

Dishes may contain allergens such as, but not limited to: shellfish, eggs, fish, peanuts, soy, milk, nuts,
tomato, nickel, celery, mustard, sesame seeds, sulfites, lupine, shellfish, cereals containing gluten. Please
report any allergies or intolerances to the wait staff. We will be happy to prepare a dish appropriate to

your needs.
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... To continue ...

Veal stew with celeriac and fine lack Truffle *

Cod “in porchetta”, artichokes cooked in Verdicchio wine and
tobinambur

Snapper Fillet with pink pepper, lime potatoes and fried leek
Aniseed Lamb shank with turnip greens and foie-gras

Grilled "*Campagnolo” Fontegranne cheese and vegetables

...sweet memories...

Tiramisu our way, with salted peanuts

Cannolo alla Marchigiana, with buffalo ricotta and Sibillini Pink Apple
Buckwheat Cake with blackberry jam and Varnelli créeme anglaise
Chocolate and Passion Fruit Ball

Cheese Selection Platter

Bread, EVO Oil and Service charge € 3.00
Mineral water (0.75 It) € 2.00
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(*) For some dishes, an additional charge of € 5 may be applied with respect to half board or package menus.
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Marche

"Vara" Passerina Brut, La Murola

"'68" Verdicchio dei Castelli di Jesi DOC
Metodo Classico Extra Brut 2018, Mirizzi

Veneto

Asolo Prosecco Superiore Extra Dry DOCG, Tenuta Amadio

“lus Naturae” Valdobbiadene Prosecco Superiore Brut DOCG
2021, Bortomiol

Lombardia

Cuvée Prestige Edizione 45 DOCG, Ca del Bosco

€18
€22
€25
€26
€26
€30
€ 40

€42

€39

€24

€30

€65
€35
€49
€49
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Trentino

"Perlé" Trento DOC 2017, Ferrari €60
Piemonte

“Lusarein" Colli Tortonesi Terre di Libarna Brut DOC 2020, €32
Ezio Poggio

Francia

"Grande Cuvée" Crémant de Bourgogne AOC, Veuve Ambal €34
Brut Premier Cru Racines, Fabrice Bertemes €70
Brut Réserve, Charles Heidsieck €85
Grand Cru Cuvée Valérie Brut Rosé, Secondé-Simon € 85
Brut Collection 242, Louis Roederer €92
Blanc de Blanc Brut Réserve Gran Cru, Guy Charlemagne € 100
Extra Brut Cuvée N.744, Jacquesson €120

Brut Cristal 2013, Louis Roederer €280
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Marche

“Le Vaglie” Verdicchio dei Castelli di Jesi Classico DOC
Magnum 1,5L 2020, Stefano Antonucci

“Domine” Verdicchio dei Castelli di Jesi Classico Superiore DOC
2019, Pievalta

“Tenuta Campioli” Bianchello del Metauro Superiore DOC 2021,
Fiorini

"Gallicano" Falerio DOC Pecorino (Vinificato in Anfora) 2021,
Castrum Morisci

€50
€20

€26

€39
€78
€20
€25
€30

€45

€22
€32
€24

€26

€28
€27
€34
€25
€22
€22

€32
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“Trebbien” Bianco Marche Trebbiano IGT 2020, Valter Mattoni €40

"Padreterno" Bianco Marche IGT (Vinificato in Anfora) 2020,

Castrum Morisci €27
"Giulia Morichelli D'Altemps" Bianco Marche IGT 2017, La Murola €27
"Animale Celeste" Sauvignon Marche IGT 2019, Santa Barbara €24
Incrocio Bruni 54 Marche IGT 2021, Finocchi €22
Piemonte

Langhe Arneis DOC 2020, Cadia €24
Trentino — Alto Adige

“Arenis” GewuUrztraminer Alto Adige DOC 2021, Kurtatsch €26

“Pietramontis” Muller Thurgau Superiore Trentino DOC Valle di
Cembra 2021, Villa Corniole €28

Friuli-Venezia Giulia

Friulano DOC Friuli Colli Orientali 2020, Scubla €32
"RjGialla” Ribolla Gialla Friuli Colli Orientali DOC 2021, Tunella €32
Umbria

“Cervaro della Sala” Umbria IGT 2020, Marchesi Antinori €80
Abruzzo

“LaBelle” Malvasia Terre di Chieti DOC 2019, Lunaria €24

“Fonte Cupa” Trebbiano d’Abruzzo DOC 2020, Camillo Montori €24
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Campania

Greco di Tufo DOCG 2019, Feudi di San Gregorio

Sardegna

“Spera” Vermentino di Gallura DOCG 2021, Siddura

Sicilia

"“Sur Sur” Grillo Sicilia DOC 2021, Donnafugata

Germania

Riesling Haus Klosterberg 2021, Markus Molitor

Nuova Zelanda

Sauvignon Blanc Wairau Reserve 2021, Saint Clair

€28

€28

€26

€45

€32

€52
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Marche

“"Dono” Rosato Marche IGT2021 (Vinificato in Anfora), La Lepre e

Francia

"Corail" Cétes de Provence Rosé AOC 2020, Chateau de Roquefort

€ 40
€30
€24

€24

€42
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Marche

“Sorso” Lacrima di Morro d’Alba DOC 2021, Conti di Buscareto

“Luna” 2018 (Montepulciano Vinificato in Anfora e Barrique) Rosso

Marche IGT, La Lepre e la Luna

“Incontro” 2020 (Vinificato in Anfora) Rosso Marche IGT,
La Lepreelaluna

“Fiamma"” 2020 (Cabernet Franc Vinificato in Anfora)
Rosso Marche IGT, La Lepre e la Luna

€18
€24
€28
€20
€25
€55
€42
€18
€25
€28

€35

€28
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“Luna” 2020 (Montepulciano Vinificato in Anfora) Rosso Marche IGT,
La Lepreelaluna

“Collefrenato” Rosso Marche IGT (Vinificato in Anfora) 2019,
Castrum Morisci

“Testamozza” Syrah Marche IGT (Vinificato in Anfora) 2020,
Castrum Morisci

Piemonte

“*Monvigliero” Barolo DOCG 2017, Cadia

Trentino

“Teroldego” Rotaliano DOC 2018, Villa Corniole

€ 60

€58

€32
€24
€24
€20
€36
€48
€39
€24
€39
€24

€25

€28

€48

€30

€24

€29

€ 25
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Veneto

“Costasera” Amarone della Valpolicella Classico DOCG 2016, Masi €8s
Ripasso Valpolicella Valpantena DOC 2018, Costa Arente €34
Toscana

“Sassicaia” Bolgheri Sassicaia DOC 2019, Tenuta San Guido €300
Brunello di Montalcino DOCG 2017, Pietroso €70
“Felciaino” Bolgheri Rosso DOC 2018, Chiappini €40
“Laire” Morellino di Scansano DOCG 2018, Bruni €38
Chianti Superiore DOCG 2018, Poggiotondo €32
Abruzzo

“Fonte Cupa” Montepulciano d’Abruzzo DOC 2017, Camillo Montori €32
“Cocciapazza” Montepulciano d’Abruzzo DOC 2019, Torre dei Beati €32
Umbria

Montefalco Sagrantino DOCG 2017, Pardi €40
Montefalco Rosso DOC 2019, Pardi €24
Puglia

“Don Antonio” Primitivo Puglia IGP 2017, Coppi €29
“*Noir D" Nero di Troia IGT 2015, Antonio Pisante €32
Sicilia

“Mille e una Notte” Sicilia DOC Rosso 2018, Donnafugata €88
“L'Ottava Isola” Etna Rosso DOC, Tenuta di Castellaro €39
Sud Africa

Pinotage 2018, Fleur du cap €35
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Verdicchio dei Castelli di Jesi DOC, Finocchi

€5

€5

€5

€5

€5

€5

€5



