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ANCHOVY IS A POOR FISH 
BUT RICH IN QUALITY

 THIS REFLECTS OUR PHILOSOPHY:
THE CAREFUL Sourcing of BEST PRODUCTS 
FOLLOWING THE RHYTHM OF THE SEASONS

AND A PINCH OF ORIGINALITY.

THE COLORS OF THE KITCHEN AND THE LIGHTS 
OF THE DINING ROOM,  MOVE SYNERGISTICALLY 

TOWARDS A UNIQUE AND SINGULAR EXPERIENCE,

YOURS.



* any allergy/intolerance must be communicated to our staff

We wanted to dedicate

our tasting menus,

to the founders of Perugia;

the Etruscans.

we have evolved,   

welcome aperitif
cabbage .  mushrooms

pici  . garlic
gnocco . onion

cauliflower . orange
PRE-DESSERT

dessert of your choice, between:

pan brioche  .  almond
coconut  .  blueberry

petit four

|  75  |

Divinity of agriculture and cultivated fields, 

plants and fruit trees.

the Goddess Nature who provides sustenance 

for humans, animals and plants.

horta  >  H o r t a



bread & service  |  5  |

* THE MENUS ARE INTENDED TO BE THE SAME FOR EACH DINER 
AT THE TABLE AND CANNOT BE SHARED.

we remain available TO DEAL WHIT any request.

looking to the past.

welcome aperitif
beef . black garlic
truffle . tangerine 
oyster . kiwi
ravioli  . chicken liver
rice . pigeon
corba . lemon
deer . dolceforte
PRE-DESSERT
kiwi . chocolate
petit four

|  100  |

The queen 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.

UnI  >  I U N O



starters

butter  .  anchovy
anchovy  |  oat soda bread  |
whipped butter  |  sweet vanilla tomato
|  27  |

truffle  .  tangerine
truffle  |  TANGERINE  |  scampi bisque  |  
coffee  |  mushrooms   
|  26 |

oyster  .  kiwi
warm oyster  |  burrata  |  kiwi  |  turnips in oil 
|  25  |

beef  .  black garlic
marinated beef |  onion  |  horse radish  |
black garlic mustard  |  black cabbage 
|  25  |

* any allergy/intolerance must be communicated to our staff



Pasta courses

gnocco  .  onion
stuffed gnocco |  blue cheese  |  
borettane onions |  fig sauce
|  24  |

pici .  garlic
pici pasta  |  giant sweet garlic broth  |  
dried tomatoes  |  leek 
|  22  |

ravioli  .  chicken liver
ravioli  pasta  |  chicken liver  |  chicken jus  |  
anchovies foam  |  wild fennel  
|  23  |

rice  .  pigeon
risotto  |  pigeon ragout  |  raspberry  |
pigeon jus
|  27  |

* any allergy/intolerance must be communicated to our staff



main courses

cauliflower  .  orange
glazed cauliflower  |  vegetable sauce  |  orange  |  
parmesan cheese  |  coffee 
|  28  |

cabbage  .  mushrooms
cabbage  |  cashew nuts |  lemon  |  
champignon mushrooms jus 
|  28  |

corba  .  lemon
corba  |  lemon sauce  |  capers 
|  40  |

deer  . dolceforte
deer  |  dolceforte sauce  | pine nuts |  herbs
|  40  |

* any allergy/intolerance must be communicated to our staff



Desserts

pan brioche  .  almond
caramelized pan brioche  |  almond ice cream  |  
crème anglaise  |  vanilla  |  pralinè almonds
|  15  |

coconut  .  blueberry
coconut foam |  blueberrY soup  |  violet  |
blueberrY ice cream  |  crumble
|  15  |

kiwi  .  chocolate 
dark chocolate mousse  |  kiwi  |  sablè  |  
black tea cream
|  15  |

* any allergy/intolerance must be communicated to our staff


