ANTIPASTI E INSALATE
STARTERS AND SALADS

Mozzarella di Bufala toscana, pomodori dell'orto @ @
Tuscan buffalo mozzarella, garden tomatoes

Insalata di pollo - Parmigiano, lattuga crostini, caesar dressing
Chicken salad - Parmesan, lettuce, croutons, caesar dressing

Panzanella toscana @

Tuscan tomato and bread salad

Coccoli, crudo e stracchino @
Fried dough, cured ham, soft cheese

Legumi e verdure dell'orto @
Vegetables and legumes from the garden

Carpaccio di manzo, carciofi alla brace, pecorino @
Beef carpaccio, roasted artichokes, pecorino cheese

PIATTI PRINCIPALI
MAIN COURSES

Riccioli toscani al ragu campagnolo @
“Riccioli” pasta, Tuscan country-style ragoQt

Ravioli di branzino alla brace, zucchina e fiori*
Bass ravioli, courgettes and courgette flowers

Pici all'aglione della Valdichiana @ @
Pici pasta, Valdichiana “aglione” garlic sauce

VLM Burger - cetrioli, pecorino, rigatino @
VLM Burger - pickles, pecorino cheese, Tuscan bacon

Melanzana alla milanese @
Eggplant “milanese”

Galletto al mattone, patate croccanti alle erbe
Charcoal grilled cockerel, crispy herb potatoes

The dining room staff is available to provide any information regarding the nature and origin of the food st
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Il personale di sala & a disposizione per fornire qualsiasi informazione in merito alla natura e origine degli alimenti ¢
To guarantee food quality and safety, products highlighted by an asterisk were frozen at the origin by the prod .
Fishery products served raw or practically raw were subjected to blast chilling to ensure safety.m

Senza Glutine Senza Lattosio Sostenibile o Locale
Gluten Free

o

PIZZE TRADIZIONALI
TRADITIONAL PIZZAS

Margherita - Pomodoro, mozzarella, basilico @@
Tomato sauce, mozzarella, basil

Marinara - Aglione, olive, capperi, pomodorini @
“Aglione” garlic, olives, capers, cherry tomatoes

Diavola - Pomodoro, mozzarella, salame piccante @
Tomato sauce, mozzarella, spicy salame

Fiorita - Mozzarella, fiori di zucchina, alici di Cetara @
Mozzarella, courgette flowers, “Cetara” anchovies

Toscana - Crudo toscano, rucola, pecorino @
Tuscan cured ham, rocket, pecorino cheese

PIZZE SIGNATURE
SIGNATURE PIZZAS

Cotto, carciofi, semi @
Ham, artichokes, seeds

Patate, salsiccia, scamorza
Potatoes, sausage, scamorza cheese

Fritta- Pomodoro, mozzarella, gamberi rossi, limone @
Fried dough, tomato sauce, mozzarella, prawns, lemon

DOLCI
DESSERTS

Affogato al caffe @ @
Espresso coffee, vanilla ice-cream

Tiramisu
Tiramisu

Macedonia di frutta fresca di stagione @
Seasonal fresh fruit salad

Gelati e sorbetti artigianali @
Home-made ice-creams and sorbets

Lactose Free Sustainable or Local
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