A fulfilled desire

Osteria (no (no Due Sei

112 6

Wine, oil, and all the Proc{ucts that the land of Cinciano generates and
Produces,
are now translated into contemporary dishes and unique character.
Albcr’co and Sara
manage to combine the taste of the goocl with the art and tradition

that distinguis%cs the [Tarm Cinciano.

What is Proposed
in(Osterial 126

is something that goes bcgonc} the Pleasures of the table.

[t does give body to an emotion comPlcx to c}escribc,
but that comes to life as soon grected with the simPlc elcgance of our
(hioia
and take your Place at our tablcj ina magical as that

the [Tarm Cinciano



‘Uno Uno Due Sei

We alwags love and Passion in what we do every clag
We Pcrsona”g select fresh Produce) supplg chain and organic
carry forward thinking and our Philosophg of healthg cooking,
our experience has led us to use
new cooking techniques and conservation to preserve and enhance

the organo]eptic characteristics of a hcalthy and genuine.

]rs accordance with the Provisions of the CEE Reg. 1169/2011,
we inform you that in the dishes of our menumay be present all a”ergens.
We encourage you, before you make your order
to inform us of any a”ergies or intolerances

in order to best meet its needs.

]s avai]ab]e, onrequest, a list of courses with related a”crgens



CINCIANO TASTINGMENU

Tonguc, turnips and anchovies

\/ea! tongue, bitter - sweet tumiP and anchovies

Rice, black cabbage, cinta and bcrgamot
Camaro]i 'Kiserva' risotto with black Cabbage,
lard of (inta Senese and bergamot

Codmcish, broccoli, almonds and raspbcrrics
fillets of cod, broccoli, almonds

and raspberries

Vin Santo and C antucci
(reme brulé flavored with our Vin Santo,

Couplec{ with cantucciice cream

€ 38,00

Wine T asting Clinciano
Cinciano PiancolGF
Cinciano (Gotifredo Ros¢ |(GF
Cinciano Chianti Classico DOC G
Vin Santo di (inciano

€ 12,00

To share the menu you pay 20€ extra for person



TUSCANCLASSICS

ISallJmi
Artisana] salami and of Gr39 Fig

€ 12.00

«] a[iorentina”
Local T~Bonc with our roasted Potatoes

€45/Kg

] }:ormaggi
Selection of traditional and Biologica] cheese of sheep
€ 12.00

STARTER

Tonguc, turnips and anchovies
\/eal tongue, bitter - sweet tumiP and anchovies

€ 12,00

Chianina, Chianti Classico and mayonnaise
Becf carpaccio marinated in (_hianti (lassico marc
and Pink pepper mayonnaise
€ 14, oo

Carbonara egg

marinated 90”4, “cacio e PCPC” mousse
and crispg Pork cheek
€ 13,00

Shccp cheese, Pumpkin and mushrooms
(rilled “Stracc}ﬁino”cheese with Pumpkin puree
and mushrooms under oil

€ i4.00



FIRST DISH

Peans, onion and parmesan
Borlotti cream, onion from Certaldo

and roasted parmesan skins
€ 13.00

Rice, black cabbagc, cinta and bcrgamot
(_arnaroli 'Riserva’ risotto with black cabbage,
lard of Cinta Sencse and bergamot

€ 14.00

Fresh pasta, lamb and artichokes
Trenet’ce homcmac{e,

with lamb ragout, lecks and artichokes
€ 14.00
Bread, tripc and tumip greens
Crispg bread Iasagna, with sPicy stomach

and green vegeta})les

€ 14.00



SECONDDISH

Codfish, broccoli, almonds and rastcrrics
fillets of cod, broccoli, almonds

and raspberrics

€ 18,00

icasant,chicory and dried fruit
| ocal Pheasant, breast and thigh,
with chicorg sald

€ 22, 00

Figlct,cscarolc and aPricots
(_asentino Pig]et, slice and ]iver,

with braised escarole and dried aPricots
€ 18,00
Chickpcas, potatoes and vcgctablcs
C]’]ic‘(Peas and Potatoes burgers

with crunchg vegetables and parmesan chiPs

€ 18,00



DESSERT

Vin Santo and Cantucci
Creme brule flavored with our \/in Santo,

coupled with cantucciice cream

€ 7,00

“Zuppa lnglcsc”

SPOHSC Cai(C, cream, Cl"lOCOlatC and alchermcs

€ 8,00

Carrots, almonds and thgmc

(_arrot and almond cake with thyme ice~-cream

€ 8, 00

Sweet Cinciano
Fondant Pudding, ice cream with E\/o from Cinciano

and graPe saguce

€ 8, 00



