
Villa Luppis
S. Martino Ripae Ruptae was the name of the ancient monastic
structure that arose here, at the confluence of the Livenza and

Meduna rivers, marking the boundary between Veneto and Friuli. It
was founded by the Camaldolese monks at the beginning of the 11th

century.
Having gone through various changes, including a major renovation
around 1500 due to damages sustained during the war between the

Venetian Republic and the Habsburgs, San Martino was secularized by
Napoleon in the early 1800s and later purchased by the Chiozza-

Luppis family.
Transformed into an important country residence, it became an

elegant home intended to serve as a center for social and diplomatic
gatherings, supporting the industrial and diplomatic activities of our

ancestors.
Today, we have chosen to dedicate it to warm, convivial hospitality,
drawing inspiration from the spirit and atmosphere of the past. With
careful restoration aimed at preserving its original charm, we have

created a romantic four-star hotel with 39 rooms furnished in period
style and equipped with every comfort, an excellent restaurant, and a

relaxing piano bar.
The guest arriving at Villa Luppis will find not only an environment of
rare charm but also, above all, a welcome that, while respecting the
necessary principles of classy hospitality, is infused not with formal

reverence but with friendly warmth.



T H E  P R I C E S  L I S T E D  A R E  E X P R E S S E D  I N  E U R O  ( € )

C O V E R  C H A R G E  -  4
W A T E R              -  4

T H E  A L L E R G E N S  P R E S E N T  I N  E A C H  D I S H  A R E  I N D I C A T E D  W I T H
N U M B E R S  S H O W N  B E L O W  T H E M .  T H E  A L L E R G E N  C H A R T  C A N

B E  C O N S U L T E D  O N  T H E  F O L L O W I N G  P A G E .

T H E  I N - H O U S E  P R O D U C T I O N S  A R E  C R A F T E D  I N  A N  A R T I S A N A L
M A N N E R ,  S O  I T  I S  N O T  P O S S I B L E  T O  G U A R A N T E E  T H E

C O M P L E T E  A B S E N C E  O F  T R A C E S  O F  A L L E R G E N S  I N  T H E
F I N I S H E D  P R O D U C T S ,  E V E N  W H E N  N O T  I N C L U D E D  I N  T H E

R E C I P E .  T H E  S T A F F  I S  A V A I L A B L E  F O R  A N Y  F U R T H E R
C L A R I F I C A T I O N S  A N D / O R  I N F O R M A T I O N .

Notes for the customer





V I N I  S P U M A N T I  -  S P A R K L I N G  W I N E S
LE MONDE - Veneto
2020, Prosecco DOC   4.50    

BOTTEGA - Veneto
MV, Rosè Brut (Glera, Pinot Nero)    4.50   
 

V I N I  B I A N C H I  -  W H I T E  W I N E S
PETRUSSA - Friuli Venezia Giulia, Colli Orientali
2020, “Bianchese Villa Luppis” (Friulano-Chardonnay-Sauvignon)    4.50

LE MONDE - Veneto
2022, Ribolla Gialla IGT Venezia Giulia   4.50 

LE MONDE - Veneto
2023, Pinot Grigio DOC Friuli   4.50

V I N I  R O S S I  -  R E D  W I N E S
PETRUSSA - Friuli Venezia Giulia, Colli Orientali
2020, Rossiere “Villa Luppis” (Schippettino, Cabernet Franc)   4.50       

LE MONDE -Veneto
2022, Merlot   4.50

LE MONDE - Veneto
2022, Cabernet Franc   4.50

V I N I  D O L C I  -  D E S S E R T  W I N E S
BOTTEGA - Veneto
MV, Moscato, “Il vino dell’amore”     4.50

Wines by the glass



Seasonal
Menu



Appetizers

T A T A K I

4/6/11

Tuna Tataki in a sesame crust with Tropea
red onion saor 

1 8 . 5 0

O C T O P U S

4/9

Grilled octopus tentacles on summer
gazpacho and black rice pie

1 7 . 5 0

R A W  S E A F O O D

2/4/6/9

Tuna, salmon and bass tartare, fresh
langoustines, and red schrimps

2 4 . 5 0



Appetizers

F R I C O

7

Soft and crispy Frico with Sauris Speck
and sweet and sour vegetables

1 5 . 5 0

B E E F  T A R T A R E

Beef fillet tartare with capers and
Taggiasca olives, served on chive potato
rösti

1 9 . 5 0

R A B B I T

1/9

Rabbit in porchetta with spring
panzanella and peppers cream

1 7 . 5 0



First courses

R A V I O L I

1/2/3/4/7/8

Fresh pasta ravioli filled with ricotta and
lime, langoustines "busera" sauce and
pistachio powder

1 7 . 5 0

A N E L L I

1/2/4/14

Gragnano pasta rings with seafood,
mullet roe and lemon powder

1 7 . 5 0

S P A G H E T T I

1/4/14

Pastificio Ducato D’Amalfi spaghettoni
with red shrimps, datterino reduction and
burrata cream

1 8 . 5 0



T A G L I A T E L L E

1/3/7/9

Homemade whole wheat tagliatelle with
with white meat ragù and smoked ricotta

1 7 . 5 0

G N O C C H E T T I

1/3/7/9

Gnocchi with lamb ragù, peas cream and
coffee powder

1 8 . 5 0

7/8

Basil pesto risotto with with cherry
tomatoes and burrata
(minimum 2 people)

R I S O T T O 1 6 . 5 0

First courses



Second Courses

F R I E D  F I S H

1/2/4/14

Mixed fried fish with soft yellow polenta
and crispy vegetables

2 5 . 5 0

F I S H  O F  T H E  D A Y

4/14

Baked fresh catch of the day with
Mediterranean sauce and roasted potatoes
(minimum 2 people)

2 4 . 5 0

4/7

Grilled slice of croaker with toasted
polenta and Vicentina sauce

C R O A K E R 2 4 . 5 0



I B E R I A N  P O R K

7

Iberian pork loin cooked at low
temperature with mashed potatoes and
caramelized apples

2 2 . 5 0

G U I N E A  F O W L

6

Guinea fowl breast in porchetta with herb
potato pie and sautéed turnip tops

2 2 . 5 0

7

Beef fillet cooked in salt with sautéed
vegetables in butter and green pepper sauce

F I L L E T 2 5 . 5 0

Second Courses



Sides

G R E E N  S A L A D

M I X E D  S A L A D

S E A S O N A L
V E G E T A B L E S

B A K E D  P O T A T O E S

5 . 5 0

7 . 5 0

6 . 5 0

6 . 0 0



Dessert

1/3/7

Tiramisu in a glass

T I R A M I S Ù 7 . 5 0

1/3/7/8

Chocolate lava cake with wildberries and
English cream

C H O C O - C A K E 8 . 5 0

3/7/8

Vanilla ice cream with figs, nuts and rum

I C E  C R E A M 7 . 5 0

3/7

Crema Catalana gratinated with brown
sugar

C R E M A  C A T A L A N A 7 . 5 0

7/8

Yogurt and honey pannacotta with
apricot jam and amaretti

P A N N A C O T T A 7 . 0 0


