
 

 

       
 

 

Autumn Menu 

Starters 
 
Tasting of 5 Piacenza cold cuts from F.lli Salini di Groppallo ………………..……………………..€ 18 
Valnure mountain coppa, pancetta, salami, salame gentile and mariola with fried dumplings  
Allergens: pepper, gluten, yeast, sulphites 
 

Gutturnio-aged culatta with braised grapes and crispy guanciale ………………......... ……….… 
£17 
Allergens: pepper, gluten, yeast, sulphites 
 

Beef tartare served with goat's cheese and marinated chard.............................…………………€ 26 
Allergens: lactose, pepper  
 

Salmon 
ceviche...........................…….…….…….........................................………...........………€ 26  
Allergens: onion, celery, fish, pepper, chilli pepper, tomato 
 

Roasted pumpkin with traditional stracchina fondue from the Orobic Valleys Latteria Valtorta (BG), 
with savoury crumble and balsamic vinegar pearls  ..............................................................……£14 
Allergens: lactose, garlic, pepper, sulphites 
 

House vegetable giardiniera……….………………………...........…………………………………..€ 10 
Allergens: onion, celery, pepper, sulphites 
 

Basket of fried gnocco (3 pieces)…………………..…………..…………….……………….…………£5 
Allergens: gluten, yeast, sulphites 
 

Basket of focaccia ………..……….……………………………......…….………………………………£6 
Allergens: gluten, yeast 



 

 

  

First courses 
Ravioli with caramelised onions and stracchino cheese fondue from the Orobic Valleys  
Latteria Valtorta (BG), pistachios and dried cranberries ……….………………………….....….…£17 
Allergens: pepper, gluten, lactose, eggs, pistachios 
 

Pumpkin cappellacci served with sautéed cardoncelli mushrooms and walnuts…......................£18 

Allergens: pepper, gluten, lactose, garlic, mushrooms and walnuts     
 

Tortelli del Petrarca with butter and sage …………………………………………....…….…....…..€ 14 
Allergens: gluten, lactose, eggs 
 

Spelt soup with cuttlefish ragù and aromatic sage, thyme and garlic oil ....................………...…£17 
Allergens: gluten, fish, sulphites 
 

Spaghetti from Gragnano with vegetables and toasted breadcrumbs ……...........................….€ 16 
Allergens: gluten, garlic, chilli pepper, onion 

Touches of Tuscia 
 

Pumpkin gnudi in vegetable broth …...............................................…………….……..……...….£16 
Allergens: garlic, chilli pepper, milk proteins, eggs 
 

Main courses  
Roast lamb with chilli pepper, cardoncelli mushrooms and hollandaise sauce……………...……£25 
Allergens: mushrooms, garlic, egg, lactose     

Tuscia specialities 
 

Viterbo-style porchetta with potatoes and Taggiasca olives ………………………………..……..€ 23 
Allergens: celery, garlic, pepper, sulphites     

Touches of Tuscia     
 

Beef sirloin served with its own gravy, pumpkin cream, hazelnuts and friggitelli peppers ….£26.50 
Allergens: hazelnuts, garlic, pepper, onion 
 

Salmon with coconut milk, Tabasco, lime, cashews and marinated beetroot and Swiss chard....€ 28 
Allergens: fish, garlic, nuts 
 

Winter palette of garden vegetables ………………..…..………………........….…………..………..€ 16 
Allergens: onion, tomato, garlic, pepper 
 

Queen's pumpkin…..................................……………..…..………………….…………..………..€ 16 
Allergens: garlic, chilli pepper, egg, milk proteins 
 

Red lentil flower croquette skewer with garden vegetables …….…………..…...............……..€ 16 
Allergens: onion, celery, tomato, garlic, pepper, spices 
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Piacenza cold cuts from F.lli Salini di Groppallo with fried dumplings 
Tortelli del Petrarca with butter and sage  
Parmesan shavings with honey  



 

 

 

Fish Menu | Tasting Menu …………...............……..………............….......................……€ 55 

Salmon ceviche  
Spelt soup with cuttlefish ragù and aromatic sage, thyme and garlic oil  
Frozen fruit cocktail  
 

Dessert 
Ice cream made with wine by Buontalenti, architect to the Medici family, who created it for Caterina de' Medici  

The wines used are Suavissimus from Nardello (VR) and Ala del Drago from Luretta (PC) …..…………………..…........…..€ 7.50 

Allergens: lactose, eggs, sulphites 
 

Zabaione semifreddo with berry sauce ………………..................................………………………………..€7.50 

Allergens: egg, lactose, sulphites 
 

Panfiorone, our panettone made according to an ancient Florentine recipe …………….………..….…..€7.50 
Allergens: gluten, egg, lactose      

Tocchi di Tuscia 
 

Panfiorone, our panettone made according to an ancient Florentine recipe with Buontalenti ice cream .€ 8.50  

Allergens: gluten, egg, lactose, sulphites      

Tocchi di Tuscia 
 

Moscow Mule sorbet ……………………………………….………………………….........................………….€7.50 

Allergens: sulphites 
 

Chestnut Roché with Vin Santo or house Ippocrasso wine …………………….…...............................…….€ 8.50 
Allergens: nuts   
 

Seasonal frozen fruit cocktail...................... ……………..……….……….….…..................................………€7.50 
 

Almond flan with Malaga ice cream………….…….......................................………..…….......................… €8.50 

Allergens: nuts, egg, lactose, sulphites 
 

Cioccolato dei Semplici tasting ..…………………………………………………............................…....…….€8.50 

Allergens: nuts, traces of milk  
 

Sandy oil, salt and chocolate ………….………….………………................……….…………….……..….€ 9.50 
Chef's ice cream with extra virgin olive oil with dark chocolate chips Il Cioccolato dei Semplici 
Allergens: lactose, traces of nuts, chocolate 
 

Parmesan shavings made from Modenese White Cow's milk Rosola Dairy | Zocca (MO) 
Zabaione with egg yolks from Biofilia's Happy Hens and pearls of Modena balsamic vinegar....................€14 
Allergens: milk proteins, egg 
 

Maritozzo with cream   ...................................................................................................................€8.50 
Recipe from childhood memories of the "Antica Latteria da Chiodo" in Via Roma in Viterbo 
Allergens: gluten, egg, lactose  
Tocchi di Tuscia 

 
 

 Presidia are Slow Food projects that 
protect small-scale, high-quality food 
production using traditional methods. 
  The Ark of Taste is a catalogue of products 
that belong to the culture and traditions of 
the whole world and are at risk of 
disappearing 
www.slowfood.it          
www.fondazioneslowfood.it  


