
MENU

INFO AND RESERVATIONS 
+39 0577 665516 | +39 338 7409245 

CLOSING DAYS 
Wednesday and Thursday 

AGRITURISMO LA MOSCADELLA  
CASTELMUZIO  

info@theisabellaexperience.com  



 

Starters 
Eggplant parmigiana served  

with buffalo mozzarella and fresh basil. (1 - 3 - 7) 

“Chianina” beef tartare served with celery, tomatoes, 
capers, and spring onions.  (1 - 3 - 7) 

Turkey breast served with a creamy tuna sauce,  
French beans, and crunchy bread waffle. (1) 

Oven baked zucchini flowers filled with sheep ricotta 
cheese, served with tomato sauce. (1 - 7) 

First Course 

Lasagne served with zucchini, caciotta cheese,  
and fresh origanum. (1 - 3 - 7 - 8) 

Ricotta and potato quenelles (gnudi), served with 
asparagus and pecorino flakes. (1 - 3 - 7) 

Homemade pici served with pork cheek, red onions,  
and fresh tomatoes. (1 - 3) 

“Carnaroli” risotto served with peas  
and fresh herbs from the garden. min2 pax (7 - 10) 

“Pappa al pomodoro” tomato and bread soup,  
served with quail eggs and basil. (1 - 10) 

Second Courses 

Guinea fowl casserole served  
with black olives and sweet peppers. (10) 

Grilled “Chianina” beef rib  
served with roasted potatoes. (7 - 10) 

Roasted rabbit rollé with local herbs  
and swiss chards. (7 - 10) 

Poached eggs served with parmesan  
and steamed asparagus. (3 - 7) 

Desserts 
Vanilla cheese tart served  

with raspberry sauce. (1 - 3 - 7) 

Mascarpone cream served with waffle  
and fresh strawberries.  (1 - 3 - 7) 

Chocolate “salami” served  
with dark chocolate ice cream. (1 - 3 - 7 - 8) 

Almond creme brulée  
served with peaches. (1 - 3) 

Cover and service 
Still and sparkling water 
Home-made bread, IGP and DOP Olive Oil

INCLUDED

2 courses of your choice 30 €  

3 courses of your choice 40 €  

4 courses of your choice 45 €  

PRICES PER 

PERSON


