
Fresh r icotta  Sabina,
Pumpkin and lemon jam

Pizza di  pecorino,  seasoned
fireplace and red wine je l ly

Omelette  with nett le ,  mint and lemon

Coratel la  with artichokes

Handmade Raviol i  f i l led with r icotta  and
Wild herbs with tomato,  zest  of

OrtoBio lemon and herbs

Veal  breast  f lavored with seeds of
Fennel  and rosemary,  served with potatoes

and yoghurt  sauce

Traditional  sweets

c o v e r e d ,  b r e a d ,  w a t e r  a n d  c o f f e e  i n c l u d e d  
w i n e s  a n d  l i q u e u r s  e x c l u d e d


