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ANTIPASTI E INSALATE PIZZE TRADIZIONALI
STARTERS AND SALADS TRADITIONAL PIZZAS
Mozzarella di bufala, pomodori, basilico @ @ €18 Margherita - Pomodoro, mozzarella, basilico @ €18
Tuscan buffalo mozzarella, tomatoes, basil Tomato sauce, mozzarella, basil
Ins_alata di pollo, lattuga, parmigiano, crostini, caesar dress‘ing €24 Marinara - Aglione, olive, capperi, pomodorini @ €16
Chicken salad, lettuce, parmesan, croutons, caesar dressing “Aglione” garlic, olives, capers, cherry tomatoes
Panzanella toscana @) €16 Diavola - Pomodoro, mozzarella, salame piccante €20
Tuscan tomato and bread salad Tomato sauce, mozzarella, spicy salame
Coccoli, crudo e stracchino @ €22 Fiorita - Mozzarella, fiori di zucchina, alici di Cetara @ €20
Fried dough, cured ham, soft cheese Mozzarella, courgette flowers, “Cetara” anchovies
Insalata di legumi e verdure @ €18 Toscana - Crudo toscano, rucola, pecorino @ €22
Legumes and vegetable salad Tuscan cured ham, rocket, pecorino cheese
Carpaccio di manzo, carciofi alla brace, pecorino @® €24 PI1ZZE SIGNATURE
Beef carpaccio, roasted artichokes, pecorino cheese SIGNATURE PIZZAS
PIATTI PRINCIPALI Cotto, mozzarella, carciofi alla brace @ €22
Ham, mozzarella, roasted artichokes

MAIN COURSES

icci €24
Riccioli toscani al ragli campagnolo ® €24 Patate, salsiccia, provola ®

“Riccioli” pasta, Tuscan country-style rago(t Potatoes, sausage, “provola” cheese

€26 Fritta, pomodoro, mozzarella di bufala, gamberi rossi, limone @ €28

Ravioli di branzino alla brace, zucchina e fiori @ '
Fried dough, tomato sauce, buffalo mozzarella, red prawns, lemon

Sea bass ravioli, courgettes and courgette flowers

Pici all'aglione della Valdichiana @) () €22 | DOLCI
Pici pasta, Valdichiana “aglione” garlic sauce DESSERTS
VLM Burger, cetrioli, pecorino, rigatino, patatine fritte* @ €28 Affogato al caffe @ @ ) €12
VLM Burger, pickles, pecorino cheese, Tuscan bacon, french fries Espresso coffee, vanilla ice-cream
Melanzana alla milanese, maionese al basilico, rucola, pomodorini W €26 Tiramisu @) €12
Eggplant “milanese”, basil mayo, rocket, cherry tomatoes Tiramisu
Galletto al mattone, patate croccanti alle erbe €35 Macedonia di frutta fresca di stagione @ €12
Charcoal grilled cockerel, crispy herb potatoes Seasonal fresh fruit salad
Gelati @ e sorbetti \I'/ artigianali @ €12
Home-made ice-creams and sorbets \
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To guarantee food quality and safety, products highlighted by an asterisk were frozen at the origin by the producer. Fishery products served raw or pra
safety. The dining room staff is available to provide any information regarding the nature and origin of the fo

Vegetariano Vegano Senza Glutine Senza Lattosio Sostenibile o Locale
@ Vegetarian Vegan Gluten Free Lactose Free Sustainable or Local



BOLLICINE
BUBBLES

Prosecco Biancavigna
Veneto, Italia

Leonia Rosée
Toscana, ltalia

Delamotte Brut s.a.
Reims, Francia

VINI BIANCHI
WHITE WINES

Ceretto, Arneis Blangé 2024
Piemonte, Italia

Anselmet, Pinot Gris 2024
Valle D'Aosta, ltalia

Ca Marcanda, Vistamare 2024

Toscana, ltalia

VINI ROSE
ROSE WINES

Frescobaldi, Alie¢ Rose
Toscana, ltalia

VINI ROSSI
RED WINES

Canalicchio di Sopra, Brunello di Montalcino 2020

Toscana, ltalia

Querciabella, Chianti Classico 2021

Toscana, ltalia

Ca Marcanda, Promis 2023
Toscana, ltalia

CORKAGE FEE
BYOB

!

€12
€17

€25

€12
€14

€18
€14

€30
€16

€18

€25

|

€65
€80

€120

€50
€60

€80
€60

€120
€75

€80

BEVANDE
BEVERAGES

Acque minerali ©) €6
Water

Bevande analcoliche €7
Soft drinks

Succhi di frutta €7
Fruit juices

Bevande analcoliche toscane @ €8
Tuscan soft drinks

BIRRE

BEERS

Nastro azzurro €8
Menabrea €8
Birra analcolica €8
Birra toscana @ €12
TEECAFFE®

TEA AND COFFEE

A Villa La Massa usiamo caffé e te con certificazioni di sostenibilita
At Villa La Massa we use tea and coffee with certifications of sustainability

Espresso €6
Cappuccino, Americano, Latte Macchiato €8
Té e infusioni “La Via Del Te" €10

“La Via Del Té" teas and infusions

ki

THE LEADING HOTELS

OF THE WORLD



