
Villa Luppis
S. Mart ino Ripae Ruptae—this was the name of the ancient

monast ic complex bui l t  here,  at the confluence of the L ivenza
and Meduna r ivers ,  on the border between Veneto and Fr iu l i ,

by the Camaldolese monks in the ear ly 1 1 th century.

After undergoing var ious v iciss i tudes,  including a major
renovation around 1500 fol lowing damage sustained dur ing the

war between the Venetian Republ ic and the Habsburgs,  San
Mart ino was secular ized by Napoleon in the ear ly 1800s

and purchased by the Chiozza-Luppis fami ly.

Transformed into a prest igious country residence, i t  became an
elegant estate dest ined to serve as a hub for social  gather ings

and high society,  support ing the industr ial
and diplomatic act iv i t ies of our ancestors.

Today,  we have chosen to transform it  into a warm and
welcoming retreat,  drawing inspirat ion from the spir i t  and
atmosphere of days gone by.  Through careful  restorat ion—
aimed at preserving as much of the or iginal  character as

possible—we have created a romantic four-star hotel  with 39
rooms featur ing period furnishings and every modern comfort ,

an excel lent restaurant,  and a relaxing piano bar.

Guests arr iv ing at Vi l la Luppis wi l l  f ind not only a sett ing of
rare charm but also—and above al l—a welcome that,  whi le

adhering to al l  the necessary standards of f i rst-class
hospital i ty ,  is  imbued not with formal deference but with warm

fr iendship.



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

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
B Y  N U M B E R S  L I S T E D  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  F O U N D  
O N  T H E  N E X T  P A G E .

O U R  I N - H O U S E  P R O D U C T S  A R E  M A D E  B Y  H A N D ;  T H E R E F O R E ,
W E  C A N N O T  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

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

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

Notes for the clientNotes for the clientNotes for the client





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
Prosecco DOC, Brut (Glera)  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
“Bianchese Villa Luppis” (Blend: Friulano-Chardonnay-Sauvignon)   4.50

LE MONDE - Friuli Venezia Giulia, Grave del Friuli
Ribolla Gialla   4.50 

LE MONDE - Friuli Venezia Giulia, Grave del Friuli
Pinot Grigio   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
“Rossiere Villa Luppis” (Blend: Schioppettino-Cabernet Franc)   4.50       

LE MONDE - Friuli Venezia Giulia, Grave del Friuli
Merlot   4.50

LE MONDE - Friuli Venezia Giulia, Grave del Friuli
Cabernet Sauvignon   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

Wine by the glass



Seasonal
Menu



Appetizers
T A T A K I    1 9 . 5 0

4/6/11

Tuna Tataki in a Sesame Crust
with Tropea Red Onion Saor

O C T O P U S    1 9 . 5 0

4/14

Grilled octopus tentacles with watermelon
gazpacho and Venere rice patties

T I M B A L L O    1 6 . 5 0

3/7

Zucchini Timballo with Cabbage Salad,
Pea Purée, and Paprika Wafer



Appetizers

1/7

Rosemary Focaccia 
with San Daniele raw ham
and Apulian DOP burrata cheese

F O C A C C I A    1 8 . 5 0

C A R P A C C I O    1 7 . 5 0
Beef carpaccio in salt
with Arugula Pesto
and Grana Padano cheese Wafer
7



First courses
S P A G H E T T I    1 9 . 5 0

1/2/3/4/7

Spaghetti ‘alla chitarra’ with cacio
cheese and pepper, served with raw red
shrimp and lime

T O R T E L L I    1 8 . 5 0

1/2/3/4/8

Homemade tortelli stuffed with burrata
cheese with busara-style scampi
and pistachios powder

R I S O T T O    1 8 . 5 0

4/7/14

Beetroot risotto with grilled scallops 
and smoked herring roe
(serves at least 2 people)

per person



First courses

1/3/4/7/14

Ovoledo Potato Gnocchi
with Clam Ragout, Canestrelli,
and Goat Cheese Cream

G N O C C H I    1 8 . 5 0

T A G L I A T E L L E    1 7 . 5 0
Whole-wheat tagliatelle with duck ragout
and smoked ricotta cheese
1/3/7



Second courses

F R I E D  F I S H    2 5 . 5 0

1/2/4

Assorted fried fish with soft yellow
polenta and crisp vegetables
(serves at least 2 people)

C A T C H  O F  T H E  D A Y    6 / H G

2/4

Today's catch, baked with cherry
tomatoes, capers, Taggiasca olives, and
roasted potatoes

4/7

Grilled Salmon Steak with Crispy Fennel
with Orange and Yogurt Sauce

S A L M O N    2 3 . 5 0

per person



Second courses

3

‘Stratagliata’ Sliced beef with green beans
and bacon, baked potatoes, and herbs
mayonnaise

S T R A T A G L I A T A    2 5 . 5 0

V E A L    2 3 . 5 0
Veal Tenderloin with Alpine Butter
with Mashed Potatoes and Gratinated Cherry
Tomatoes
1/7



Side dishes

G R E E N  S A L A D 5 . 5 0

M I X E D  S A L A D 7 . 5 0

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

6 . 5 0

B A K E D  P O T A T O E S 6 . 0 0



Dessert

1/3/7

Tiramisù

T I R A M I S Ù 6 . 5 0

1/3/7

Puff Pastry with Custard and Strawberries

P A S T R Y 7 . 5 0

3/7/8

Vanilla Ice Cream with Figs, Walnuts, and Rum

G E L A T O 7 . 5 0

1/7/8

Chocolate and Shortbread Bar with
Apricot Jam

I N G O T 7 . 5 0

7/8

Yogurt and Honey Panna Cotta with Sour
Cherries and Amaretto

P A N N A C O T T A 6 . 5 0


	Villa Luppis
	Notes for the client
	Wine by the glass
	Seasonal Menu
	Appetizers
	TATAKI   19.50
	Tuna Tataki in a Sesame Crust with Tropea Red Onion Saor

	OCTOPUS   19.50
	Grilled octopus tentacles with watermelon gazpacho and Venere rice patties

	TIMBALLO   16.50
	Zucchini Timballo with Cabbage Salad, Pea Purée, and Paprika Wafer


	Appetizers
	FOCACCIA   18.50
	Rosemary Focaccia  with San Daniele raw ham and Apulian DOP burrata cheese

	CARPACCIO   17.50
	Beef carpaccio in salt with Arugula Pesto and Grana Padano cheese Wafer


	First courses
	SPAGHETTI   19.50
	Spaghetti ‘alla chitarra’ with cacio cheese and pepper, served with raw red shrimp and lime

	TORTELLI   18.50
	Homemade tortelli stuffed with burrata cheese with busara-style scampi and pistachios powder

	RISOTTO   18.50
	per person
	Beetroot risotto with grilled scallops  and smoked herring roe (serves at least 2 people)


	First courses
	GNOCCHI   18.50
	Ovoledo Potato Gnocchi with Clam Ragout, Canestrelli, and Goat Cheese Cream

	TAGLIATELLE   17.50
	Whole-wheat tagliatelle with duck ragout and smoked ricotta cheese


	Second courses
	SALMON   23.50
	Grilled Salmon Steak with Crispy Fennel with Orange and Yogurt Sauce

	FRIED FISH   25.50
	per person
	Assorted fried fish with soft yellow polenta and crisp vegetables (serves at least 2 people)
	CATCH OF THE DAY   6/HG
	Today's catch, baked with cherry tomatoes, capers, Taggiasca olives, and roasted potatoes



	Second courses
	STRATAGLIATA   25.50
	‘Stratagliata’ Sliced beef with green beans and bacon, baked potatoes, and herbs mayonnaise

	VEAL   23.50
	Veal Tenderloin with Alpine Butter with Mashed Potatoes and Gratinated Cherry Tomatoes


	Side dishes
	GREEN SALAD
	MIXED SALAD
	SEASONAL VEGETABLES
	BAKED POTATOES

	Dessert
	TIRAMISÙ
	6.50
	Tiramisù


	PASTRY
	7.50
	Puff Pastry with Custard and Strawberries


	GELATO
	7.50
	Vanilla Ice Cream with Figs, Walnuts, and Rum


	INGOT
	7.50
	Chocolate and Shortbread Bar with Apricot Jam


	PANNACOTTA
	6.50
	Yogurt and Honey Panna Cotta with Sour Cherries and Amaretto




