
 
EVE DINNER
OCTOPUS
Octopus Luciana-style, my way
CAPPELLETTI
Sea Bass Cappelletti | Clarified Fish Stock 
COD
Crispy cod | pine nut mayo | artichoke with bitter herbs  
IT - THE CLOWN 
Namelaka popcorn | cookies | salted caramel | cotton
candy

€ 100

CHRISTMAS LUNCH
GALANTINE
Capon galantine | pickled vegetables | black truffle
CAPPELLETTI OF THE TRADITION
Cappelletti | capon broth
LAMB
Lamb sirloin 5/4 | truffle | mustard spinach 
cardoncello mushrooms
CHRISTMAS SWEET
Umbria - Verona 

€ 90

SERVICE AND COVER: € 6

CHRISTMAS 2025



CHRISTMAS CARTE

LAND
GALANTINE € 25
Capon galantine | pickled vegetables | black truffle 
CAPPELLETTI of the TRADITION € 25
Cappelletti | capon broth
TAGLIATELLE € 26
Buckwheat tagliatelle | Pulled beef
Cardoncello mushroom salad
LAMB € 30
Lamb sirloin 5/4 | truffle | mustard spinach 
cardoncello mushrooms

SEA
OCTOPUS € 26
Octopus Luciana-style, my way
CAPPELLETTI € 30
Sea Bass Cappelletti | Clarified Fish Stock  
RISONE € 28
Creamed rice | Roasted amberjack | Roasted potatoes
COD € 30
Crispy cod | pine nut mayo | artichoke with bitter herbs  

SERVICE AND COVER: € 6

CHRISTMAS 2025



LA CARTA DEL NATALE 

DESSERT

CHRISTMAS SWEET € 15
Umbria-Verona 

BEET € 13
Mango | Caper | Silver | Chocolate
(3,7)

HYPNOTIC € 13
Almond mousse | coconut biscuit | apricot compote | brittle 
(1,3,7)

IT - THE CLOWN € 13
Namelaka popcorn | cookies | salted caramel 
cotton candy
(3,7,8)

SERVICE AND COVER: € 6

TO SECURE YOUR RESERVATION, WE REQUIRE A DEPOSIT OF
€100 VIA BANK TRANSFER TO THE FOLLOWING ACCOUNT:
BANCA INTESA SAN PAOLO
IBAN: IT 33 F 03069 382711 00000001778
ACCOUNT HELD BY UNIVERSO SRL
CANCELLATION WITHOUT PENALTY BY DECEMBER 17TH.
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New Year's
2026



PERCORSI DEGUSTAZIONI 
UMBRIA 360°

CARDONCELLO 
CARDONCELLO MUSHROOM | CHESTOCKHEN BROTH | YOLK | CREAM OF
MUSHROOM | BRUSCHETTA | PARSLEY

BEANS WITH PORK RINDS
ROYALE | RINDS AND BORLOTTI BEANS | PORK STOCK | CANNELINI AND SAGE
SALAD  (9,12)

LAKE AND MOUNTAINS
RICE | MOUNTAIN HERBS | TROUT | YOGURT | FENNEL  (1,4,7)

LAMB
PURPLE CARROT KIMCHI | CELERIAC | LETTUCE GRATIN | SHISO | CHIVES
(1,6,9)

BEETROOT
MANGO| CAPER | SILVER | CHOCOLATE  (3,7)

80€
 
DISCOVERING THE NIGHTS TEMPLAR
A FOOD AND WINE JOURNEY IN THE FOOTSTEPS OF THE TEMPLARS, THOSE
KNIGHTS WHO DEFENDED PILGRIMS WHO TRAVELED FROM FRANCE,
ENGLAND, AND ITALY TO THE HOLY LAND.

FRANCE
MINESTRONE : MARINATED OYSTER | PARSLEY | SHALLOT | POTATO | CARROT |
 LEMON-FLAVORED OIL | BREAD 
 ( 7,9 )

ITALY
RICE | BREADCRUMBS | PECORINO DI FOSSA | ZUCCHINI | MINT (1,7)

HOLY LAND
SKEWER | MARINATED LAMB | PITA BREAD | PEPPERS (1,6)

ENGLAND 
CRISPELLAS, SPICED WINE, QUINCE AND HONEY FOAM  (1,3,7)

90€
IN COMBINATION WE SUGGEST VINUM TEMPLARIUM (IN OUR
WINES LIST)

GABRIELE INTERPRETS HIMSELF

RABBIT
FRIED RABBIT | YOGURT | PANKO | RED CABBAGE | VINEGAR | ALMONDS | MAYONNAISE 
ROASTED POTATO
(1,3,7,9)

SCALLOP
CHAMPAGNE | STURGEON CAVIAR | PARSLEY | BLACK TRUFFLE | MOREL
(7,12,14)

PLIN 
LEPRE IN SALMI | PANE | MIRTILLO | CIPOLLA DI CANNARA (1,3,9)

SPAGHETTO 
SPAGHETTO RUSTICHELLO D’ABRUZZO | TOMATO | BASIL POWDER | TOMATO OIL (1,9)

PIGEON BBQ
BLACK TRUFFLE | TRADITIONAL PUREE | NUTMEG | LIVERS  (3,7,9)

HYPNOTIC
ALMOND MOUSSE | COCONUT BISCUIT | APRICOT COMPOTE AND BRITTLE  (1,3,7)

110€

THE TASTING MENU, GIVEN ITS COMPLEXITY, IS INTENDED FOR THE ENTIRE
TABLE.
IT MUST BE CHOSEN AT THE TIME OF BOOKING.

COVER AND SERVICE: € 6 P.P.

TO SECURE YOUR RESERVATION, WE REQUIRE A DEPOSIT OF €100 VIA BANK
TRANSFER TO THE FOLLOWING ACCOUNT:
BANCA INTESA SAN PAOLO
IBAN: IT 33 F 03069 382711 00000001778
ACCOUNT HELD IN THE NAME OF UNIVERSO SRL
CANCELLATION WITHOUT PENALTY BY DECEMBER 24TH.


