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ANCHOVY IS A POOR FISH, BUT RICH IN QUALITY
AND THIS REFLECTS OUR PHILOSOPHY,
THE ATTENTION TO THE BEST PRODUCTS
THAT CHANGES ACCORDING TO
THE RHYTHM OF THE SEASONS,
WITH THAT PINCH OF ORIGINALITY,

THE COLORS OF THE KITCHEN AND THE LIGHTS
OF THE DINING ROOM, SYNERGISTICALLY MOVE
TOWARDS A UNIQUE AND SINGULAR EXPERIENCE,

YOURS.
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WE HAVE EVOLVED,

WE WANTED TO DEDICATE

OUR TASTING MENUS,

TO THE FOUNDERS OF THE CITY OF PERUGIA,;
THE ETRUSCANS.

HORTA > 8O94TA

DIVINITY OF AGRICULTURE AND CULTIVATED FIELDS,
PLANTS AND FRUIT TREES.

THE GODDESS NATURE WHO PROVIDES SUSTENANCE
FOR HUMANS, ANIMALS AND PLANTS.

WELCOME APERITIF
BELL PEPPER - ALMOND
PLIN PASTA - PARMESAN CHEESE
SPAGHETTO - TOMATO
EGGPLANT - CUCUMBER
PRE-DESSERT
DESSERT OF YOUR CHOICE, BETWEEN:
APRICOT - LAPSANG
GARLIC - WILD FENNEL
PETIT FOUR

| 75 |

* ANY ALLERGY/INTOLERANCE MUST BE COMMUNICATED TO OUR STAFF



LOOKING TO THE PAST.

UNI > YO

THE OUEEN OF THE ETRUSCAN GODS AND

PATRONESS OF PERUGIA.

DIVINITY OF FERTILITY, THE MOTHER, THE UNIVERSAL
GENERATING WOMAN,;

SHE IS ASSOCIATED WITH SUMMER AND THE LUXURIANCE
OF NATURE.

WELCOME APERITIF
SCAMPI- BLOODY MARY
CUTTLEFISH - LEMON
RABBIT - SAFFRON
FUSILLO - CRAB

RICE - SARDINES
TROUT - PEACH

OUAIL - KOMBUCHA
PRE-DESSERT
COCONUT - BLUEBERRY
PETIT FOUR

| 100 |

* THE MENUS ARE TO BE INTENDED FOR THE ENTIRE TABLE, THE
SAME FOR ALL THE DINERS AND CANNOT BE SHARED

WE REMAIN AVAILABLE FOR ANY REQUESTS AND CHANGES

BREAD & SERVICE | & |



STARTERS

BUTTER - ANCHOVY
SELECTION OF ANCHOVIES | OAT SODA BREAD |
WHIPPED BUTTER | PICKLES

| 27 |

SCAMPI - BLOODY MARY
SCAMPI | VODKA | TOMATO | WORCHESTER SAUCE |
CELERY | PUFFED RICE

| 25 |

CUTTLEFISH - LEMON
CUTTLEFISH | MARINATED LEMON | VERBENA OIL | FOAM
OF ANCHOVIES

| 24 |

RABBIT - SAFFRON
RABBIT TERRINE | SAFFRON SALSA | LIQUORICE |
CANDIED TOMATOES | MIXED LEAF SALAD

| 25 |

* ANY ALLERGY/INTOLERANCE MUST BE COMMUNICATED TO OUR STAFF



PASTA COURSES

SPAGHETTO - TOMATO
SPAGHETTI PASTA | JUS OF TOMATOES |
BASIL | ROSEHIP

| 24 |

PLIN - PARMESAN CHEESE
PLIN PASTA | PARMESAN CHEESE | SMOKED LETTUCE |
PLUMS

| 22 |

FUSILLO - CRAB
FUSILLI PASTA | CRAB | CONFIT GIANT SWEET GARLIC |
SUNFLOWER SEEDS | CHICKEN JUS | DUST OF CAPERS

| 26 |

RICE - SARDINES
RISOTTO | MARINATED SARDINES | SALTED LEMON BUTTER |
MULLET BOTTARGA

| 27 |

* ANY ALLERGY/INTOLERANCE MUST BE COMMUNICATED TO OUR STAFF



MAIN COURSES

BELL PEPPER - ALMOND
BELL PEPPERS | MINT | ALMONDS |
BLACK GARLIC MUSTARD

| 32 |

EGGLPLANT - CUCUMBER
EGGPLANT | KETCHUP OF CUCUMBERS | HERBS | CONFIT
TOMATOES

| 30 |

TROUT - PEACH
TROUT | PEACHES | BASIL | PROSCIUTTO CRUDO |

ALMONDS
| 40 |

QUAIL - KOMBUCHA
QUAIL | ROSES KOMBUCHA | FIG LEAF OIL |

GLAZED CELERY
| 38 |

* ANY ALLERGY/INTOLERANCE MUST BE COMMUNICATED TO OUR STAFF



DESSERTS

APRICOT - LAPSANG
APRICOT | LAVENDER | CREMOSO OF LAPSANG
SOUCHONG TEA | APRICOTS GRANITA | ALMONDS |

MASCARPONE CHEESE
| 15 |

GARLIC - WILD FENNEL
FOAM OF GIANT SWEET GARLIC | ICE CREAM OF WILD
FENNEL FLOWERS | POLLEN | CORN CRUMBLE

| 15 |

COCONUT - BLUEBERRY
FOAM OF COCONUT | BLUEBERRIES SOUP | VIOLET |

BLUEBERRIES ICE CREAM | CRUMBLE
| 15 |

* ANY ALLERGY/INTOLERANCE MUST BE COMMUNICATED TO OUR STAFF



