


Our cuisine is a tribute to the authentic flavors and aromas of the excellence that

the Tuscan territory offers us. We follow the philosophy of seasonality, typicality

and respect for the raw material that inspires us to create our recipes. It is the

ingredient itself that suggests the dish, which becomes the undisputed protagonist.

The culinary experience for us is a journey in search of the balance between the

essence of Tuscan tradition and the use of modern and contemporary cooking

techniques that allow us to keep flavors and aromas unaltered, while giving

lightness to each course. Vegetables and herbs are grown in our own garden and

when they are not available we rely on local producers. Meats are sourced mainly

from neighboring farms and are of top quality. Bread is homemade with a

selection of Italian flours. Chianti Classico DOP extra virgin olive oil is made from

our olives, balsamic vinegar from the must of our grapes, and honey from our

apiary. An experience, which goes to tell the story of not only the dish but
everything around it.

Executive Chef

Venison tataki, ‘’aglio, olio e peperoncino’’, and chicory
(6)

€ 28,00

Selection of ‘’Renieri’’ cold cuts € 26,00

Egg, artichokes, blue cheese mousse and cheese bread
(1, 3, 7)

€ 23,00

Grilled cuttlefish gnocchi, chard, pequillo and ink sauce
(3, 4, 14)

€ 26,00

Onion stuffed with smoked potatoes, creamed turnip greens 

and beet mayonnaise
(1, 8) 

€ 23,00

Pork belly, green apple and wild herbs € 26,00



''Water and flour'' buttons, barbecued beef and shrimp broth
(1, 2, 3, 6, 9) 

€ 28,00

Risotto with sweetbreads, candied lemon, capers and onion
(1, 7, 9, 12)

€ 28,00

Tagliolini with mussels, cacio e pepe and soppressata
(1, 3, 4, 7, 14) 

€ 26,00

Ditali pasta ''in spring soup‘’
(1, 9)

€ 24,00

Pici with ''Borgonero‘’ wine, Cinta meat, pecorino fondant 

and mustard pesto
(1, 7, 9, 12) 

€ 26,00

Spaghetti with codfish ''livornese style‘’
(1, 4)

€ 26,00

Guinea fowl, lettuce, pecorino cheese and aglione sauce
(7, 9) 

€ 28,00

Pigeon, cow tongue and herring meatball, giblets crouton and leek 
(1, 3, 4, 7, 9, 12) 

€ 32,00

Cinta pork neck, black berries and agretti
(9) 

€ 28,00

Croaker fish, asparagus, sea lupine mousse and lentils
(4, 9, 12,14) 

€ 28,00

Stuffed rabbit ''cacciatora style'' and potato churro
(7, 9, 12) 

€ 28,00

Scottona steak with seasonal vegetables € 28,00



An emotional journey to discover the taste of Tuscany

in 5 courses by the Chef.

€ 80,00

Food allergies information: certain dishes and beverages may contain one or more of the 14 allergens designated by EU Regulation No.
1169/2011. The designated allergens and products thereof are: (1) Cereals containing gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5)
Peanuts, (6) Soybeans, (7) Milk, (8) Nuts, (9)Celery, (10) Mustard, (11) Sesame seeds, (12) Sulphur dioxide and sulphites, (13) Lupin
beans, (14) Molluscs. (*) In the absence of fresh products, frozen raw material is used. .Please consult the appropriate documentation
that will be provided by our staff upon request. We can not guarantee the total absence of allergens in all of our dishes and beverages.
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Barrique
Doga delle Clavule, Vermentino della Maremma Toscana IGT
Borgo Scopeto, Chianti Classico DOCG
Caparzo, Brunello di Montalcino DOCG

€ 30,00

High Selection
Caparzo, ‘’Le Grance’’ Toscana IGT
Borgo Scopeto, Chianti Classico Gran Selezione DOCG
Altesino, ‘’Montosoli’’ Brunello di Montalcino DOCG
Borgo Scopeto, Vin Santo del Chianti DOC 

€ 50,00

Champagne Journey
Petite Vallée, Champagne Brut Premier Cru
Maison Barthélémy , ‘’Quartz’’ Champagne Extra Brut 
Legras & Haas, Champagne Brut Rosé 

€ 60,00



Cheescake with goat cheese, pears and arugula
(1, 7)

€ 12,00

Strudel pastry, vanilla and basil mousse sandblasted pine nuts 
(1, 6, 7, 8) 

€ 14,00

Chocolate and hazelnut bûche
(1, 3, 7, 8) 

€ 14,00

Panna cotta with lemoncurd almonds, citrus and cruchy chocolate 
(8) 

€ 12,00

Selection of ‘’Chironi’’ cheeses
(7) 

€ 16,00

Seasonal fruit with sorbet € 12,00

Selection of sorbets and ice-creams
(3, 7, 8) 

€ 12,00

Food allergies information: certain dishes and beverages may contain one or more of the 14 allergens designated by EU Regulation No.
1169/2011. The designated allergens and products thereof are: (1) Cereals containing gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5)
Peanuts, (6) Soybeans, (7) Milk, (8) Nuts, (9)Celery, (10) Mustard, (11) Sesame seeds, (12) Sulphur dioxide and sulphites, (13) Lupin
beans, (14) Molluscs. (*) In the absence of fresh products, frozen raw material is used. .Please consult the appropriate documentation
that will be provided by our staff upon request. We can not guarantee the total absence of allergens in all of our dishes and beverages.
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