AL VECCHIO FRANTOIO

BARTOLOMEI

DAL 139O

GUIDED TOURS AND LUNCH OR DINNER

PROPOSALS
Spring — Summer
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MAMMA MIA
Served at Table

€ 32,00

Guided Tour & Light Lunch:

Tasting of Our Extra Virgin Olive Oils
Pinzimonio & Monocultivar:
Fennel & Monocultivar “Nocellara”
Tomato & Monocultivar

Carrots & Monocultivar “Moraiolo”

Bruschetta with Tomato & Extra Virgin Olive Oil “Diamante”

Toasted Bread & Extra Virgin Olive Oil “Selezione Pregiata”
Following:
Bruschetta & Green and Black Olive Pate
Bruschetta & Black Truffle and Mushrooms
Mixed Grilled Vegetables in Extra Virgin Olive Oil
Chopping Board of Salumi
Cheese Pears & Honey
Spelled Salad with Pachino Tomatoes & Taggiasca Olives In Extra Virgin Olive Qil

Dessert

Tozzetti and Sweet Wind from Orvieto
Wines

White: Orvieto Classico BARTOLOMEI
Red: Rubrico BARTOLOMEI

AL VECCHIO FRANTOIO SAS F.11i BARTOLOMEI

FRANTOIO E MUSEO VIA CAGNANO 6 05020 MONTECCHIO (TR) Tel.0744.951395
OLEOTECA & CUCINA CORSO CAVOUR 49 05018 ORVIETO (TR) Tel.0763.344540
Mob. + 39 3289253003

www.oleificiobartolomei.it
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A FLIGHT OVER THE HILLS
Served at the Table

€ 40,00

Tasting of our Extra Virgin Olive Oils
Pinzimonio and Monocultivar Oils:
Fennel & Monocultivar “Nocellara”
Tomatoes & Monocultivar
Carrots & Monocultivar “Moraiolo”

Bruschetta with Tomatoes & Olio Extra Vergine “Diamante”
Tostaed Bread & Extra Vergine “Selezione Pregiata”

Starter
Specialties in Extra Virgin Olive Oil
Cheese Board - Pears & Honey

First Course
A taste of two first courses
Umbrichelli with Pachino Tomatoes - Taggiasca Olives & Green Olive Paste
Black Lentils Salad and Dried Tomatoes

Second dish
Buffalo Mozzarella On Field Salad with Extra Virgin Olive Oil DOP DIAMANTE

Sweet
Homemade Tart

Wines
White: Orvieto Classico BARTOLOMEI
Red: Rubrico BARTOLOMEI
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JOURNEY TO THE HEART OF UMBRIA
Served at the Table

€ 50,00

Welcome among the olive trees
Typical Local Cured Meats
Cheese — Pears & Honey
Vegetables in Oil

Tasting of our Extra Virgin Olive Oils
Pinzimonio and Monocultivar Oils:
Fennel & Monocultivar “Nocellara”
Tomatoes & Monocultivar
Carrots & Monocultivar “Moraiolo”

Bruschetta with Tomatoes & Olio Extra Vergine “Diamante”
Tostaed Bread & Extra Vergine “Selezione Pregiata”

Starter
Beans Mousse & Crispy Pecorino
Baked Gratin Vegetables

First Course
A taste of Two First Courses
Potato & Taleggio Ravioli with Truffle & Toasted Walnuts
Tagliatelle with White Wild Boar Ragout & Orange Flakes

Second dish
Buffalo Mozzarella On Field Salad with Extra Virgin Olive Oil DOP DIAMANTE

Sweet
Oil & Green Apple Ice Cream

Wines
Prosecco
White: Orvieto Classico BARTOLOMEI
Red: Rubrico BARTOLOMEI
Sweet Wine from Orvieto
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The Lunch and Dinner menus offered are even possible in time slots other than the opening ones.

The menus are indicative and can be varied according to the needs of the group.
The dishes chosen are representative of the territory and local cuisine.

Reservation at least 2 days in advance is mandatory.

Prices include VAT, are intended for groups of minimum 6 people and include:
* Guided tour of the Oil Museum & the Current Oil Mill

* Selected Menu

* Brief Introduction to Professional Tasting

Languages: ITALIAN AND ENGLISH

FRENCH - GERMAN - RUSSIAN Supplement €50.00

Possibility to combine the visit with other activities:

Walk among the olive trees

Guided tour of the town of Montecchio

Quad excursion in the olive groves

Cooking Class (Handmade Pasta — Pizza — First Courses) Handmade Basket Making Workshop
Ceramics laboratory

Extra activities must be agreed in advance and the cost is calculated based on the number of participants
and type of experience.
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