A fulfilled desire
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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 TASTING MEN(!

Ricotta, zucchini, tomatoes and onion
Pavarian sheep‘s milk ricotta with marinated zucchini,

confit tomatoes and sweet and sour onion from Cer‘haldo

(Carmaroli, saffron and duck

Risotto Bru]é creamed in the E\/O of Cinciano,
with saffron in Pistils and wild duck ragu

(auinea {:owl, mor‘taclc”a, agretti and livers
(Guinea fowl stuffed with Pistachio and mortade”a,
With agretti salad and liver sauce

Vin Santo and C antucci
Creme brulé flavored with our Vin Santo,

Coupled with cantucciice cream

€ 38,00

Wine Tasting Clinciano
(Cinciano Bianco]GF
Cinciano (Gotifredo Kosé ]GF
Cinciano (Chianti Classico Riserva DOC (G
Vin Santo di Cinciano

€ 12,00

To share the menu you pay 20€ extra for person



CHILDRENMENU

Avrtisan Pasta with

[~ xtra virgin olive oil from Cinciano 6.00 €
] omato 10.00€

(hianina beef ragout 12.00€

Local meat
chC Burger 14.00€
with potatoes

(hicken burgers 14.00€
with potatoes

\/ani”a and chocolate ]ce cream 5.00 €

f:u“ menu 3 course

€ 25.00



TUSCANCLASSICS

] SalUmi
Artisanal salami of Gr39 Fig
€ 12.00

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

€45/Kg

| ]:ormaggi
Selection of traditional and Bio!ogic cheese of sheep
€ 12.00

STARTER

Potatoes, asparagus and quail eggs
Mixing potatos with asparagus and quail eggs
€ 13, 00

C]'n'anina, bread and capers
Smoked (Chianina tartar,
capers bread crumbs and sauces

€ 14, oo

Chickpcas, cggplant and chard
Crepes of chickpea flour
stuffed with eggp!ant and chard and their creams
€ 12.00

Ricotta, zucchini, tomatoes and onion
Pavarian sheep’s milk ricotta with marinated zucchini,
confit tomatoes and sweet and sour onion from Cer’caldo

€ 12,00



FIRST DISH

Chicuings, spinach and bottarga
Chicklings soup, spinach, and drg fish eggs
€ 1%, 00
Carnaroli, saffron and duck
Kisotto Bru]é creamed in the E\/O of Cinciano,

with saffron in Pistils and wild duck’s ragu
€ 15,00
Fotatocs, Parslcy, bacon and lemon
Malfatti of potatoes, Parslcg with knife,
crispg gray bacon and candied lemon
€ 14, oo
Spagctti, charcoal, sweetbread and sesame
Artisan sPaghetti, charcoal, sweetbread and sesame
€ 1%, 00

SECONDDISH

C od fish, tomato, bread and olives
Cod]cis}': fillet in cook in oil 62 ° local tomato puree,
“pancotto” and olives
€ 18,00
Kid, fava beans and robiola
Kid on the sPit with herbs, fava beans and his robiola cheese
€ 18,00
(iuinea {:owl, mortaclc”a, agretti and livers
(uinea fowl stuffed with Pistachio and mortadella,
with agretti salad and liver sauce
€ 18,00
Lcttucc, turnip, anchovies and Pccorino cheese
Roasted romaine lct‘cuce, chccsc, pepper and anchovies

with tumiP and tarragon
€ 16,00



DESSLERT

Vin Santo and Cantucci
(_reme brule flavored with our \Vin Santo,

couplcd with cantucciice cream
€ 7,00

Saffron, pepper and red fruits
Soft saffron cake, pepper biscuit and red fruitice cream

€ 8,00

Cocoa, licorice and yogurt

Cocoa shortbread, 1iquorice cream and yogurt ice cream
€ 8,00

Fruit and almonds

I ruit in our syrup, almond crumbles and fruit sorbet
€ 8,00
(_antucci biscuits and (Cinciano sweet wine Vin Santo

€ 6,00



