



          


Christmas Menu  

House Starter 
Artisanal local cured meats, selection of organic cheeses, frittata with aromatic herbs,   

delicacies with vegetables 

First Course 
Stracciatella alla Romana 

Free-range chicken broth, carrot celery, eggs, Parmesan cheese, nutmeg. 
Nonna’s Lasagna 

Durum wheat flour Senatore Cappelli, eggs from our chickens, water, salt, pepper, ground beef from adult 
cattle, carrot, celery, onion, red wine, tomato sauce, E.V.O. of Palazzo Tronconi 

Second Course 
Capon or Guinea Fowl in Orange 

Capon or Guinea Fowl, Ribera Oranges, Onion, vegetable broth, Salt, Pepper, E.V.O. of Palazzo Tronconi 

Side Dishes 
Roasted potatoes 

Rosemary, Garlic, Oil E.V.O. of Palazzo Tronconi,  sprouting broccoli 
Broccoli from our fields, Oil E.V.O. of Palazzo Tronconi, Garlic, Salt, Chili Pepper 

Desserts 
Handmade Christmas Chocolate, Panettone and Nougat Tronchetto 

Cost € 30.00 
 (excluding drinks) 

N.B. All dishes on the menu may contain traces of allergens. 
Before ordering, tell staff about your allergy, so you can get all the information you need and, if you want, 

ask them to consult the indication of all the allergens. 


