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SHOT PLATES

Vertical tasting of 3 EV olive oil
(Salcheto, Az.Agr.Fontanelle,
Az.Agr. Del Giorno)

Sauces to start...
mopping up the “scarpetta” way

Surprise plate
(vegetables)

EVERYDAY WE BAKE STARTING WITH
OUR OWN YEAST AND THE ANCIENT
GRAINS FROM THE POGGIONE FARM
OF SARTEANO

Small plate of Cinta Senese cold
cuts and Pienza Pecorino cheese
(Fontanelle farm and Cugusi Silvana dairy)

Crunchy bread with winter
caponata and pecorino

Parisi ego cup
(Fennel cream, toasted spelt
and anchovies)

Wild herbs flan



MAIN COURSES 16 curocach

PASTA

Hand made bread gnocchetti
with goose ragu

Tagliatelle with country seafood,
olives and fennel's flowers

What a cabbage!

Caserecce pasta with black, flower and
roman cabbage flavored with pecorino
cheese and bran pepper

GAME AND
COURTYARD MEATS

Salcheto’s Vignarola
Goose and vegetable terrine
on a bruschetta

GARDEN AND FORAGING
Emotional salad

“Bread and onions”
Hot soup of aristocratic Indigeno

FRIED IS BETTER

Surprise plate
(with meat and vegetables)



~ GREAT MAIN COURSES 22 curo cact

CINTA SENESE COLD CUTS
AND PECORINO CHEESE

Great plate of Cinta Senese cold
cuts and Pienza Pecorino cheese

(Fontanelle farm and
Cugusi Silvana dairy)

FRIED IS BETTER

Surprise great plate
(with meat, vegetables and croquettes)

GAME AND
COURTYARD MEATS

Wild boar stew

(with potatoes cream and seasonal
vegetables)

Vineyard’'s goose breast seared
(with wild herbs])

Vineyard’s geese thigh roasted
(with crispy vegetable)



DESSERTS AND CHEESES 8 euro each

Cheese&Pears carpaccio with Peconzola fondue and walnuts
Do- not with mascarpone cheese cream
Cheesecake with strawberry three coulis

Pienza Pecorino cheese

from the BAR

BEER / OLMATA “LLA 5 Golden Ale 33cl - 6,00

VERMOUTH / MAINARDI “Accademia” Vermouth by the glass - 8,00
SELECTION OF SPIRITS AND LIQUORS / (ask our staff] - from 6
MICROFILTERED WATER / Stiil or sparkling - 1,80

COFFE"/ Moka - 1,50
APPLE JUICE / Fonte Cornino 33cl - 2,50

HERBAL TEA - 3,00



