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

ContcmPorarg traditional cuisine

Ever day we select fresh and organic roducts,
9 <ay 2 P
Faging attention to the whole SUPP13 chain.

QOur Pl‘n’!osop}vy, is directed towards hcalthg and new cooking tcchniqucs to

preserve and enhance all the organo‘eptic characteristic.

In accordance with the provisions of the CE I Reg 11692011,
we inform you that in the dishes of our menumay be present all allergens.
We encourage you, before you make your order
to inform us of any a”crgies orintolerances

in order to best meet its needs.

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



CINCIANO TASTINGMENCY

ltis possiblc to order glutcn free or vegetarian

E)urrata, green beans and Pcanuts

Smoked Burrata C}TCCSC, ngCﬂ bcans sa]ad and PCaﬂUtS

Fcnncttc, Fcas, buffalo and Pork

Artisanal Fcrmc , peas cream, Bugalo cream cheese and Porchetta

Vin Santo and C antucci
(Creme brule flavored with our Vin Santo,

couplec! with cantucciice cream

€ 30.00

Cod, tomato, melon and lime

R aw codfish with tomato Panzane”a salad, melon and lime

(Carnaroli, tomato and Parmigjano Reggjano
Risotto creamed with [ VO of Cinciano,
with Bio | uscan tomato and Farmigiano Reggiano fondue

For‘c, grcmolada and Potatocs
51iccd Pig from casentino with “gremolada” sauce and potato salad

Yogurt, mango and almonds
Semigrccldo with 3ogurt, mango sauce and crunchg almonds
€ 38.00

Wine Pairing of our Production
€12.00

You can share the menu € 20 extra for person



CHILDRENMENU

Artisan Fasta with
(Cinciano [ xtra virgin olive oil

Tomato sauce

(_hianina beef ragu

Tuscan meat

Beeyc Burgcr

with potatoes
(hicken burger

with Potatoes

Dcsscrt

Vanilla and chocolate |ce cream

Fu” menu ) courses

€ 6.00
€ 10.00
€ 12.00

€ 14.00

€ 14.00

€ 5.00

€ 25.00



TUSCANTRADITION

ISallJmi
Artisana! and Grag Fork salami

€ 12.00

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

€45/Kg

Cheese

Selection of traditional and organic sheep cheese

€ i2.00

STARTER

Cocl, tomato, melon and lime

R aw codfish with tomato Panzane”a salad, melon and lime

€ 1%, 00

(Chianina, Timo and | abasco

(Chianina beef tartar, thgme) tabasco and hand made sauces
€ 14, oo

Chicken and vcgctables
Free~range chicken sa]ad, with Picued vegetables

€ 13.00

burrata, green beans and Pcanuts
Smoked burrata chccsc, green beans salad and peanuts

€ 12,00



FIRST COURSLE

chctablcs and seeds
\/egetaijle puree, (Cinciano extra virgin olive oil with toasted seeds

€ 10, oo

Camaroli, tomato and Parmigiano reggiano
Risotto creamed with [ VO of Cinciano,
with Pio T uscan tomato and Farmigiano Reggiano fondue
€ 1%, 00

Kavioli, cggplant and spring onion
R avioli with herbs, roasted cggplants, rocket and sPring onion
€ 14, oo

Fcnnct’cc, peas, buffalo and Por‘c
Artisanal Fcrme , peas cream, Bumcmcalo cream cheese and Porchetta

€ 12,00

SECOND COURSE

Cod, zucchini, ginger and sage
illet codfish in cooked in oil 62°, marinated zucchini, sage and ginger
€ 18,00

E)cc{:, green beans and tomatoes

Gri”cd Beemc Sirioin) green beans and Roasted ] omatoes
€ 18, 00

Rabbit, beerand peppers
Roasted rabbitin dark beer with peppers
€ 18,00

Fork, grcmolada and Potatocs
Slicccl Pork with “grcmolada” sauce and potato salad
€ 18,00



DESSLERT

Vin Santo and C antucci
(_reme brule flavored with our \Vin Santo,

couplcd with cantucciice cream
€ 7,00

Yogurt, mango and almonds
Semifreddo with yogurt, mango sauce and crunchy almonds

€ 8,00
Matcha tea, rice and black sesame
Matcha tea cream, rice biscuit and sesame ice cream
€ 8,00

Fruit and almonds
Fruit hand made syrup, almond crumbles and fruit sorbet

€ 8, 00
(Cantucci biscuits and Cinciano Vin Santo

€ 6,00



