
 

                                                     
 

CHRISTMAS LUNCH 

MENU 
 

Hand sliced Norcia ham, chicken liver mousse,  
Colonnata lard and local pecorino cheese 

 

Cardoon “parmigiana” 

 

Home-made traditional “tortellini” pasta in capon broth 

Buckwheat lasagna gratinated with pumpkin,  
taleggio cheese, walnuts and pork cheek 

 

 

Veal tournedos with mushrooms, potato foam  
and Sagrantino di Montefalco red wine reduction 

 

 

 

Home-made bûche de Noël with coffee cream,  
chocolate and vanilla flavoured whipped cream 

 
Home-made Christmas “panettone” 

 

 

 (Water, Vannucci wine selection, coffee and sparkling wine included) 
 
 

 

For more info: +39 0578298063 – info@hotel-vannucci.com 

https://www.salepepe.it/ricette/dolci-dessert/torte-crostate/buche-noel-francia/
https://www.salepepe.it/ricette/dolci-dessert/torte-crostate/buche-noel-francia/


 

 


