
W I N E
P A I R I N G

Menù degustazione e wine pairing 30 euro p.p. 
Ore 19:30

26 | 02 | 2026

Reservations:  +39 06 513 3956 - elisia@bzarhotels.it
Adoro Hotel Roma - BZAR hotels | Via delle Sette Chiese, 280B - Roma 

https://www.google.com/maps/place/data=!4m2!3m1!1s0x13258b001afe4107:0x265460d5bf8b84e5?sa=X&ved=1t:8290&ictx=111
https://www.google.com/maps/place/data=!4m2!3m1!1s0x13258b001afe4107:0x265460d5bf8b84e5?sa=X&ved=1t:8290&ictx=111
https://www.google.com/maps/place/data=!4m2!3m1!1s0x13258b001afe4107:0x265460d5bf8b84e5?sa=X&ved=1t:8290&ictx=111
https://www.google.com/maps/place/data=!4m2!3m1!1s0x13258b001afe4107:0x265460d5bf8b84e5?sa=X&ved=1t:8290&ictx=111


M E N U

Reservations: +39  06 513 3956 - elisia@bzarhotels.it
Adoro Hotel Roma - BZAR hotels | Via delle Sette Chiese, 280B - Roma 

Flan di zucca al taleggio e crumble salato
Pumpkin flan with Taleggio cheese and savory crumble

IGT Lazio Rosé – Sangiovese
Azienda Agricola Ciucci

Gnocchi alla zucca e noci
 Pumpkin and walnut gnocchi

IGT Lazio Rosso – Merlot/Sangiovese
Azienda Agricola Ciucci

Zucca grigliata alle erbe del nostro orto
Grilled pumpkin with herbs from our garden

DOC Tuscia – Violone
Azienda Agricola Ciucci

https://www.google.com/maps/place/data=!4m2!3m1!1s0x13258b001afe4107:0x265460d5bf8b84e5?sa=X&ved=1t:8290&ictx=111
https://www.google.com/maps/place/data=!4m2!3m1!1s0x13258b001afe4107:0x265460d5bf8b84e5?sa=X&ved=1t:8290&ictx=111

