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VILLA BORGHI

Restaurant & pizzeria

(+39) 0332.96.15.15

www.hotelvillaborghi.it



OUR HISTORIC DOUGH WAS BORN FROM THE
. DESIRE TO CREATE A CEREAL PIZZA WITH A
SPECIAL SCENT AND UNIQUE TASTE.

A SPECIAL BLEND WITH SOFT WHEAT FLOUR TO
WHICH BARLEY, OATS, CORN, FLAX, SESAME, SOY
AND RYE ARE ADDED.

WE ALSO PRODUCE A SOFT AND DELICATE GLUTEN
FREE DOUGH.

Allergens and,VVarning
P1z7zA PASTA: SOFT WHEAT, BARLEY, OATS, CORN,

FLAX, SESAME, SOYA AND RYE

1 LACTOSE, 7 GLUTEN,
2 FISH, 8 EGG,
3 SHELLFISH, 9 SOYA,
4 SULPHITE, 10 MUSTARD,
5 SHELL FRUIT, 11 SESAME,
6 MOLLUSK 12 CELERY

V VEGETARIAN DISH

13 WARNING: DEAR GUEST, WE INFORM YOU THAT SOME OF THE PRODUCTS WE USE MIGHT
HAVE BEEN PURCHASED AS ALREADY FROZEN OR FROZEN ON SITE IN FULL COMPLIANCE WITH
SELF-CONTROL PROCEDURES AND THE ITALIAN LAW. FOR MORE DETAILED INFORMATION,
PLEASE DO NOT HESITATE TO ASK THE STAFF. ONE OR MORE PRODUCT MAY BE PURCHASED
FROZEN, ACCORDING TO THE SEASON; IN ORDER TO GUARANTEE THE BEST PREPARATION, THE
PRODUCT MAY BE BLAST-CHILLED AND MAINTAINED AT A NEGATIVE TEMPERATURE BEFORE ITS
REGENERATION FOR SERVICE; THE RAW FISH HAS BEEN TREATED ACCORDING TO THE ITALIAN
LAW.

Table Service : € 2.00/person

www.hotelvillaborghi.it



PI1Z7Z A

FOCACCE 179,11

FOCACCIA WITH HERBS - OLIVE OIL, ROSEMARY, ORIGAN AND SALT
1,7,9,11
FOCACCIA WITH PARMA HAM - OLIVE OIL, PARMA HAM, RUCOLA, GRANA

AND ROSEMARY OIL

FOCACCIA MORTADELLA 2.0 - OLIVE OIL, PISTACHIO CREAM, MORTADELLA,
STRACCIATELLA, PISTACHIO KERNELS, CHERRY TOMATOES, BASIL V>

PIZ7ZA

COTTO - TOMATO, MOZZARELLA AND HAM /91513

1,7,9,11,13
CHAMPIGNON - TOMATO, MOZZARELLA AND CHAMPIGNON

1,7,9,11,13
CAPRICCIOSA - TOMATO, MOZZARELLA, HAM, BLACK OLIVES, CAPERS,

ARTICHOKES AND MUSHROOMS

1,7,9,11,13
MARGHERITA - TOMATO AND MOZZARELLA™" "™

1,7,911,1
MARINARA - TOMATO, GARLIC, OIL, OREGANO »"%*%

NAPOLI - TOMATO, MOZZARELLA AND ANCHOVIES 2791513

PICCANTINA - TOMATO, MOZZARELLA AND SPICY SALAMIY/91113

1,7,9,11,13
PROSCIUTTO E FUNGHI - TOMATO, MOZZARELLA, HAM AND MUSHROOMS

1,7,9,11,13
PUGLIESE - TOMATO, MOZZARELLA AND TROPEA ONIONS "

QUATTRO FORMAGGI - TOMATO, MOZZARELLA, PARMESAN, BLUE CHEESE,

SMOKED PROVOLA CHEESE »/91b13

QUATTRO STAGIONI - TOMATO, MOZZARELLA, HAM, BLACK OLIVES,
MUSHROOMS AND ARTICHOKE 1791113

1,2,7,9,11,13
ROMANA - TOMATO, MOZZARELLA, ANCHOVIES AND CAPERS 7777

1,2,7,9,11,13
TONNO AND ONIONS- TOMATO, MOZZARELLA, TUNA AND TROPEA ONIONS

1,7,9,11,13

VEGETARIANA - TOMATO, MOZZARELLA, AUBERGINE, PEPPERS AND ZUCCHINI

WURSTEL - TOMATO, MOZZARELLA AND WURSTEL 791113

GLUTEN FREE DOUGH: + € 2,00

€ 4,50
£ 7,00

€ 9,50

€ 6,50

€ 5,50

€ 7,50

€ 8,50

£ 8,00

€ 7,00

9,00

an

€ 9,50

€ 8,00

Q)

7,50

€ 9,50

€ 7,00




SPECIAL PIZZAS

1,3,5,7,9,11,13
AFRODITE - ARTICHOKE CREAM, BUFALA MOZZARELLA, SHRIMP, BURRATA AND PARSLEY € 14,00
1,5,7,9,11
ALPINA - PUMPKIN CREAM, FONTAL, SPECK AND WALNUTS € 12,00
1,7,9,11,13
AOSTA - TOMATO, FONTINA CHEESE AND PARMA HAM € 11,00
BAROLO - BUFALA MOZZARELLA, PORCINI MUSHROOMS, BLUE CHEESE, BAROLO WINE AND € 14,50
1,4,7,9,11,13
PARMA HAM
BURRATA - TOMATO, FRESH BURRATA, PARMA HAM, ROCKET, CHERRY TOMATOES, € 13,00

STRACCIATELLA, PARMESAN CHEESE AND BALSAMIC VINEGAR GLAZE /91113

CAMPAGNOLA - TOMATO, BUFALA MOZZARELLA, TROPEA ONIONS, BLUE CHEESE, SAUSAGE € 14,00
1,7,9,11,13
AND PARMA HAM

CASTELMAGNO - TOMATO, MOZZARELLA, PORCINI MUSHROOMS, CASTELMAGNO CHEESE € 16,00
BAROLO WINE SAUCE 14791113
CENERENTOLA - BUFALA MOZZARELLA, PUMKIN CREAM, SHRIMPS, FRIARIELLI € 12,50
1,3,4,5,9,11,13
AND SAFFRON CREAM
1,2,3,7,9,11,13
CEDRINA - MOZZARELLA, SHRIMPS, COURGETTE E ZEST DI LIMONE € 12,00
1,5,7,9,11,13
DOLCE ARDENTE - MOZZARELLA, TROPEA ONIONS, 'NDUJA, CHESTNUT HONEY € 13,00
1,7,9,11,13
ITALIA - TOMATO, BUFALA MOZZARELLA, CHERRY TOMATO AND BASIL € 10,00
1,7,9,11,13
ITALIA INVERNALE - TOMATO, BUFALA MOZZARELLA, PORCINI MUSHROOMS E SAUSAGE € 11,00
ITALIA PRIMAVERA - TOMATO, BUFALA MOZZARELLA, AUBERGINE, COURGETTE, € 10,50
CHERRY TOMATO 1791113
LA CALABRISELLA - TOMATO, MOZZARELLA, SPICY SALAMI, ‘NDUJA FROM SPILINGA € 13,00
AND OREGANO /2113
NORMA - TOMATO, BUFALA MOZZARELLA, AUBERGINE, SMOKED SICILIAN SHEEP RICOTTA € 12,50

CHEESE, BASIL AND CHERRY TOMATOES /91b13

GLUTEN FREE DOUGH: + € 2,00



GLUTEN FREE DOUGH: + € 2,00

ORTOLANA - CREAM OF ARTICHOKES, COURGETTES, CHERRY TOMATOES, BASIL, BALSAMIC

VINEGAR GLAZE 791113

REGINA - TOMATO, BUFALA MOZZARELLA, PARMA HAM, CHERRY TOMATOES AND PARMESAN

SALSICCIA E FRIARIELLI - MOZZARELLA, SAUSAGE, PARMESAN CHEESE AND FRIARIELLI

TARTUFINA - TRUFFLE CREAM, BUFALA MOZZARELLA, COURGETTE, BLUE CHEESE,

PORCINI MUSHROOMS AND PARMESAN L791L13

VALTELLINA - TOMATO, BUFALA MOZZARELLA, BRESAOLA, ROCKET AND PARMESAN CHEESE

1,7,9,11,13
VARENNE - TOMATO, MOZZARELLA, BRIE AND SPECK

1,7,9,11,13
ZOLA E MELE - MOZZARELLA, BLUE CHEESE AND APPLE

1,7,9,11,13
ZOLA E SPECK - TOMATO, MOZZARELLA, BLUE CHEESE AND SPECK

CALZONI

1,7,9,11,13
CALZONE MASTINO - PROVOLA CHEESE, SAUSAGE, FRIARIELLI AND MOZZARELLA

CALZONE DI PESCE - MOZZARELLA, SHRIMPS, COURGETTE, SMOKED SALMON, TOMATO

AND ROCKET 1,2,3,7,9,11,13

CALZONE BOSCAIOLO - PUMPKIN CREAM, MOZZARELLA, PORCINI MUSHROOMS,

1,5,7,9,11,13
GORGONZOLA, CHESTNUT HONEY AND WALNUTS

TO START

COLD CUTS AND CHEESE BOARD WITH FRIED GNOCCO
FOR 2 PEOPLE 1,2,3,4,5,6,7,8,9,10,11,12,13

BRUSCHETTA WITH BURRATA, ANCHOVIES, CHERRY TOMATOES AND

1,2,7

BASIL

2,4,6,7,13
RED MUSSEL SOUP WITH BREAD CRUSTS

ROASTED OCTOPUS WITH EGGPLANT “CAPONATA” ~***7

SALADA MEAT, PARMESAN FLAKES AND SEARED CHANTERELLES '

£ 12,00

€ 11,50

€ 9,50

€ 14,50

€ 11,00

£ 11,00

£ 9,00

a

10,50

£12,00

a

14,00

a

13,00

£ 17,00

£9,00

€ 16,00

a

17,00

a

17,00



OUR KITCHEN

PASTA

2,3,4,6,7,12,13
SEAFOOD PACCHERI
DUMPLING WITH BEEF RAGOUT

SPAGHETTI WITH CLAMS

LINGUINE WITH SEA HEN RAGU

5,7,V

NUTS

MEAT & FISH

GRILLED ANGUS TAGLIATA

GRILLED BEEF RIB

PRAWN CATALAN

AND BAKED POTATOES

MIXED FRIED FISH

£€ 15,00
4,7,8,12,13
€ 14,00
2,4,6,7,13
€ 15,00
2,4,7,13

€ 16,00
TROFIE WITH TOMATO CONCASSE, CREAM OF AUBERGINES AND PINE £ 14,00

€ 24,00
WITH VEGETABLES RATATOUILLE AND BAKED POTATOES

€ 25,00
WITH VEGETABLES RATATOUILLE AND BAKED POTATOES

2,3,13

€ 25,00

(ONION, RED, YELLOW AND GREEN CHERRY TOMATOES) .
' £ 21,00
GRILLED CAPOCOLLO WITH PARSLEY GREEN SAUCE
2,3,6,7,13
€ 21,00
2,4

€ 23,00

SEA BREAM WITH VEGETABLES AND NOVELLE POTATOES
2,4,10,13
€ 22,00

TUNA TATAKI, PEA CREAM AND MINT
WITH VEGETABLE RATATOUILLE



BURGER

CHEESEBURGER DEL FANTINO "®8
SOFT BREAD WITH 200GR OF PIEDMONTESE MEAT, CHEDDAR, CRISPY BACON, KETCHUP,

TOMATO AND LETTUCE.
SERVED WITH FRENCH FRIES AND SAUCES

4,7,8,13

FAVORITO
SOFT BREAD WITH 200GR OF PIEDMONTESE MEAT, ONION JAM, CRISPY BACON,
BBQ SAUCE AND CHEDDAR.

SERVED WITH FRENCH FRIES AND SAUCES

7,8,13

MILANO

SOFT BREAD, MILANESE CUTLET, LETTUCE, TOMATOES, CHEDDAR, BACON, BBQ SAUCE.
SERVED WITH FRENCH FRIES AND SAUCES
TRIBUTO, Al TRENTATRE TRENTINI %"

HAMBURGER; CRISPY SPECK, FONTINA CHEESE, SUN-DRIED TOMATOES AND YOGURT SAUCE
SERVED WITH FRENCH FRIES AND SAUCES

1,5,7,8,13

MALAPARTE
HAMBURGER, PESTO, BUFALA MOZZARELLA CHEESE, TOMATO, BALSAMIC GLAZE
SERVED WITH FRENCH FRIES AND SAUCES

SALAD & MORE

MIXED SALAD DEPENDING ON SEASON AND AVAILABILITY
7,8,10,13
FRENCH FRIES SERVED WITH SAUCES
VEGETABLE RATATOUILLE

ROSEMARY FLAVOURED BAKED POTATOES

HOMEMADE DESSERTS”

HOMEMADE DESSERTS AND ICE CREAM

OUR DESSERTS CHANGE CONSTANTLY:

OUR STAFF WILL BE HAPPY TO SHOW YOU THE AVAILABILITY OF THE DAY AND HELP

YOU WITH YOUR CHOICE.

FOR INFORMATION ABOUT THE ALLERGENS CONTAINED IN THE DESSERTS, ASK TO
OUR STAFF.

O

17,00

€ 17,00

17,00

a

a

17,00

O

16,00

€ 6,00



HANDCRAFTED BEER ON TAP

BLOND — AMBER - BLANCHE

SMALL (0.2L) € 3,70
MEDIUM (0.4L) € 5,60
LARGE (0.5L) € 6,80
WATER STILL / SPARKLING - 0,70 L € 2,50
SOFT DRINKS € 3,50
GLASS OF WINE € 4,00
HOUSE WINE - 0,5 L € 6,50
HOUSE WINE -1 L € 11,00
WINE (BOTTLE - WINE LIST)

GLUTEN FREE BEER - 0,33L € 7,00

Table Service : € 2.00/person

www.hotelvillaborghi.it




	Restaurant & pizzeria
	(+39) 0332.96.15.15
	www.hotelvillaborghi.it
	Our historic dough was born from the desire to create a cereal pizza with a special scent and unique taste.
	A special blend with soft wheat flour to which barley, oats, corn, flax, sesame, soy and rye are added.
	We also produce a soft and delicate gluten free dough.
	Allergens and Warning
	Pizza pasta: soft wheat, barley, oats, corn,  flax, sesame, soya and rye
	1 lactose,  2 fish,  3 shellfish,  4 sulphite,  5 shell fruit,  6 mollusk V vegetarian dish 13 warning:
	7 gluten, 8 egg,  9 soya,  10 mustard,  11 sesame,  12 celery
	Table Service : € 2.00/person
	www.hotelvillaborghi.it
	PIZZA
	FOCACCE FOCACCIA WITH HERBS -  OLIVE OIL, ROSEMARY, ORIGAN AND SALT
	FOCACCIA WITH PARMA HAM - OLIVE OIL, PARMA HAM, RUCOLA, GRANA AND ROSEMARY OIL
	FOCACCIA MORTADELLA 2.0 - OLIVE OIL, PISTACHIO CREAM, MORTADELLA, STRACCIATELLA, PISTACHIO KERNELS, CHERRY TOMATOES, BASIL
	PIZZA COTTO - tomato, mozzarella and ham
	CHAMPIGNON - tomato, mozzarella and champignon
	CAPRICCIOSA - tomato, mozzarella, ham, black olives, capers, artichokes and mushrooms
	MARGHERITA - tomato and mozzarella
	MARINARA - tomato, garlic, oil, oregano
	NAPOLI - tomato, mozzarella and anchovies
	PICCANTINA - tomato, mozzarella and spicy salami
	PROSCIUTTO e FUNGHI - tomato, mozzarella, ham and mushrooms
	PUGLIESE - tomato, mozzarella and Tropea onions
	QUATTRO FORMAGGI - tomato, mozzarella, Parmesan, blue cheese, smoked provola cheese
	QUATTRO STAGIONI - tomato, mozzarella, ham, black olives, mushrooms and artichoke
	ROMANA - tomato, mozzarella, anchovies and capers
	TONNO and ONIONS- tomato, mozzarella, tuna and Tropea onions
	VEGETARIANA - tomato, mozzarella, aubergine, peppers and zucchini
	WURSTEL - tomato, mozzarella and wurstel
	€ 7,00
	€ 9,50
	€ 7,50
	€ 7,50
	€ 9,50
	€ 6,50
	€ 5,50
	€ 7,50
	€ 8,50
	€ 8,00
	€ 7,00
	€ 9,00
	€ 9,50
	€ 8,00
	€ 7,50
	€ 4,50 € 7,00
	€ 9,50


	GLUTEN FREE DOUGH: + € 2,00

	SPECIAL PIZZAS
	AFRODITE - artichoke cream, bufala mozzarella, shrimp, burrata and parsley
	ALPINA - pumpkin cream, fontal, speck and walnuts
	AOSTA - tomato, fontina cheese and Parma ham
	BAROLO - bufala mozzarella, porcini mushrooms, blue cheese, Barolo wine and Parma ham
	BURRATA - tomato, fresh burrata, Parma ham, rocket, cherry tomatoes, stracciatella, parmesan cheese and balsamic vinegar glaze
	CAMPAGNOLA - tomato, bufala mozzarella, Tropea onions, blue cheese, sausage and Parma ham
	CASTELMAGNO - tomato, mozzarella, porcini mushrooms, Castelmagno cheese Barolo wine sauce
	CENERENTOLA - bufala mozzarella, pumkin cream, shrimps, friarIelli  and saffron cream
	CEDRINA - mozzarella, shrimps, courgette e zest di limone
	DOLCE ARDENTE - mozzarella, tropea onions, 'nduja, chestnut honey
	ITALIA - tomato, bufala mozzarella, cherry tomato and basil
	ITALIA INVERNALE - tomato, bufala mozzarella, porcini mushrooms e sausage
	ITALIA PRIMAVERA - tomato, bufala mozzarella, aubergine, courgette,  cherry tomato
	LA CALABRISELLA - tomato, mozzarella, spicy salami, ‘Nduja from Spilinga  and oregano
	NORMA - tomato, bufala mozzarella, aubergine, smoked Sicilian sheep ricotta cheese, basil and cherry tomatoes
	€ 14,00
	€ 12,00
	€ 11,00
	€ 14,50
	€ 13,00
	€ 14,00
	€ 16,00
	€ 12,50
	€ 12,00
	€ 13,00
	€ 10,00
	€ 11,00
	€ 10,50
	€ 13,00
	€ 12,50
	GLUTEN FREE DOUGH: + € 2,00
	ORTOLANA - cream of artichokes, courgettes, cherry tomatoes, basil, balsamic vinegar glaze
	REGINA - tomato, bufala mozzarella, Parma ham, cherry tomatoes and parmesan
	SALSICCIA e FRIARIELLI - mozzarella, sausage, parmesan cheese and friarielli
	TARTUFINA - truffle cream, bufala mozzarella, courgette, blue cheese,  porcini mushrooms and parmesan
	VALTELLINA - tomato, bufala mozzarella, bresaola, rocket and parmesan cheese
	VARENNE - tomato, mozzarella, brie and speck
	ZOLA e MELE - mozzarella, blue cheese and apple
	ZOLA e SPECK - tomato, mozzarella, blue cheese and speck

	CALZONI
	CALZONE MASTINO - provola cheese, sausage, friarielli and mozzarella
	CALZONE DI PESCE - mozzarella, shrimps, courgette, smoked salmon, tomato  and rocket
	CALZONE BOSCAIOLO - pumpkin cream, mozzarella, porcini mushrooms, gorgonzola, chestnut honey and walnuts
	GLUTEN FREE DOUGH: + € 2,00
	€ 12,00
	€ 11,50
	€ 9,50
	€ 14,50
	€ 11,00
	€ 11,00
	€ 9,00
	€ 10,50
	€ 12,00
	€ 14,00
	€ 13,00



	TO START
	€ 17,00
	€ 17,00
	€ 9,00
	€ 16,00
	€ 17,00
	STARTERS COLD CUTS AND CHEESE BOARD WITH FRIED GNOCCO  FOR 2 PEOPLE
	BRUSCHETTA WITH BURRATA, ANCHOVIES, CHERRY TOMATOES AND BASIL
	RED MUSSEL SOUP WITH BREAD CRUSTS
	ROASTED OCTOPUS WITH EGGPLANT “CAPONATA”
	SALADA MEAT, PARMESAN FLAKES AND SEARED CHANTERELLES

	OUR KITCHEN
	PASTA
	SEAFOOD PACCHERI
	DUMPLING WITH BEEF RAGOUT
	SPAGHETTI WITH CLAMS
	LINGUINE WITH SEA HEN RAGÙ
	TROFIE WITH TOMATO CONCASSÈ, CREAM OF AUBERGINES AND PINE NUTS

	MEAT & FISH
	GRILLED ANGUS TAGLIATA  WITH VEGETABLES RATATOUILLE AND BAKED POTATOES
	GRILLED BEEF RIB  WITH VEGETABLES RATATOUILLE AND BAKED POTATOES
	PRAWN CATALAN  (ONION, RED, YELLOW AND GREEN CHERRY TOMATOES)
	GRILLED CAPOCOLLO WITH PARSLEY GREEN SAUCE  AND BAKED POTATOES
	MIXED FRIED FISH
	SEA BREAM WITH VEGETABLES AND NOVELLE POTATOES
	TUNA TATAKI, PEA CREAM AND MINT  WITH VEGETABLE RATATOUILLE
	5,7,V
	€ 15,00

	€ 15,00
	€ 14,00
	€ 16,00
	€ 14,00
	€ 24,00
	€ 25,00
	€ 25,00
	€ 21,00
	€ 21,00
	€ 23,00
	€ 22,00


	BURGER
	CHEESEBURGER DEL FANTINO Soft bread with 200gr of Piedmontese meat, Cheddar, crispy bacon, ketchup, tomato and lettuce.  Served with French fries and sauces
	FAVORITO  Soft bread with 200gr of Piedmontese meat, onion jam, crispy bacon,  BBQ sauce and cheddar.  Served with french fries and sauces
	MILANO SOFT BREAD, MILANESE CUTLET, LETTUCE, TOMATOES, CHEDDAR, BACON, BBQ SAUCE.  SERVED WITH FRENCH FRIES AND SAUCES
	TRIBUTO, AI TRENTATRÉ TRENTINI HAMBURGER; CRISPY SPECK, FONTINA CHEESE, SUN-DRIED TOMATOES AND YOGURT SAUCE SERVED WITH FRENCH FRIES AND SAUCES
	MALAPARTE HAMBURGER, PESTO, BUFALA MOZZARELLA CHEESE, TOMATO, BALSAMIC GLAZE SERVED WITH FRENCH FRIES AND SAUCES

	€ 17,00
	€ 17,00
	€ 17,00
	€ 17,00

	€ 16,00
	SALAD & MORE
	MIXED SALAD DEPENDING ON SEASON AND AVAILABILITY
	FRENCH FRIES SERVED WITH SAUCES
	VEGETABLE RATATOUILLE
	ROSEMARY FLAVOURED BAKED POTATOES
	HOMEMADE DESSERTS AND ICE CREAM
	Our desserts change constantly:  our staff will be happy to show you the availability of the day and help you with your choice.
	For information about the allergens contained in the desserts, ask to our staff.


	HOMEMADE DESSERTS
	€ 8,00
	€ 4,50
	€ 5,00
	€ 4,00
	€ 6,00


	DRINKS
	HANDCRAFTED BEER ON TAP
	BLOND – AMBER - BLANCHE SMALL (0.2L) MEDIUM (0.4L) LARGE (0.5L)
	WATER STILL / SPARKLING - 0,70 L SOFT DRINKS GLASS OF WINE HOUSE WINE - 0,5 L HOUSE WINE - 1 L WINE (BOTTLE - WINE LIST) GLUTEN FREE BEER - 0,33L
	€ 2,50 € 3,50 € 4,00 € 6,50 € 11,00
	€ 7,00
	Table Service : € 2.00/person
	www.hotelvillaborghi.it



