
CROSTINI ALLA SENESE
Mix of crostini of the Tuscan tradition..................................................................................................................................................€ 8,00

CARPACCIO DI “CHIANINA”
Chianina marinated raw beef with mixed salad, almonds, apples in season and aged cheese flakes.........................€ 15,50

TARTARE DI MANZO
Plain beef tartare, mixed salad, vegetables, mustard, home-made mayonnaise, balsamic vinegar,
caper flowers...................................................................................................................................................................................................€ 15,50

LA DOLCE VITA
Tuscan prosciutto, Tuscan salame, pork cup, finocchiona, fresh sheep ricotta
and pecorino cheeses from Pienza.........................................................................................................................................................€ 16,50

APPETIZERS

PASTA DEL CONTADINO
Gigli of the pasta factory Panarese, red cabbage cream, stewed onion,
sheep ricotta, pistachio and bread crunchy crumbs......................................................................................................................€ 13,50
 
I PICI ALL’AGLIONE E BRICIOLE
Typical pasta from Montepulciano with sweet giant  garlic “Aglione”, tomato sauce and crumbs............................€ 13,00
 
I PICI ‘GNORANTI
with white Chianina meat sauce soften with Vin Santo of Montepulciano and caramelized onion............................€ 13,50
 
CARBON….PICI 
Typical pasta from Montepulciano creamed with eggs, cheek lard,
pecorino cheese from Pienza, saffron and pepper.........................................................................................................................€ 13,50

MIXED SALAD / ROASTED POTATOES / VEGETABLES IN SEASON (vegetables and /or legumes)*
Only side dish ...........................................................................................................................................................€5,50

SIDE DISHES

PASTA

@enotecaladolcevita

MINERAL WATER........................................... € 2,50
COFFEE............................................................. € 1,50
CAPPUCCINO ................................................. € 2,50
SODAS.............................................................. € 3,50
BEER (33cl) .....................................................€ 4,50
FRUIT JUICE....................................................€ 4,00
COVER CHARGE ............................................€ 3,00

MINERAL WATER........................................... € 2,50
COFFEE............................................................. € 1,50
CAPPUCCINO ................................................. € 2,50
SODAS.............................................................. € 3,50
BEER (33cl) .....................................................€ 4,50
FRUIT JUICE....................................................€ 4,00
COVER CHARGE ............................................€ 3,00

*Mushrooms, soft fruit and vegetables may be frozen in some 
period of the year. Please advise the sta� about any allergies or 
intolerance to one or more food.ABOUT ANY INFORMATION 
CONCERNING SUBSTANCES AND ALLERGENS IT’S POSSIBLE 
TO CONSULT THE SPECIAL DOCUMENTATION THAT WILL BE 
PROVIDED BY THE STAFF ON REQUEST. THANKS.

BONO QUESTO Hamburger, salad, tomato, fresh onion, pecorino cheese, crispy bacon and dried tomatoes......€ 17,50

IL CITTINO Hamburger, salad, tomato, arugula, Tuscan ham, tru�e cream and walnuts...............................................€ 17,50
 
IL GHIOTTO Our daily idea to make the most delicious hamburger.......................................................................................€ 17,50

STEAK TAGLIATA DRESSED WITH THE AROMAS OF VEGETABLE GARDEN and chopped aromatic plants ......€ 17,50

STEAK TAGLIATA REDUCED WITH VINO NOBILE and wild pork lard................................................................................. € 18,50

ALL OUR MEAT INCLUDE A SIDE DISH OF CHOICE AMONG THOSE PROPOSED

ALL BURGERS ARE SERVED WITH BREAD

MEATS

MASCARPONE CREAM cantucci biscuits , chocolate drops and Vin Santo reduction.....................................................€ 6,50
BAKED CHEESECAKE with salty caramel...........................................................................................................................................€ 7,50

PUFF PASTRY NEST with custard, pear, almonds and soft fruits..............................................................................................€ 7,00
CANTUCCI TOSCANI Tuscan biscuits with almonds ( Vin Santo by request from the wine list)..............................................€ 4,00
SWEET WINE to pair with desserts (ask at the sta� the full wine list)..................................................................................................€ 7,50

Dessert

wine and food
LA DOLCE VITA



LA DOLCE VITA
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ALL OUR MEAT INCLUDE A SIDE DISH OF CHOICE AMONG THOSE PROPOSED
ALL BURGERS ARE SERVED WITH BREAD

ENJOY 
YOUR 
MEAL 

@enotecaladolcevita

CROSTINI ALLA SENESE
Mix of crostini of the Tuscan tradition

CARPACCIO DI “CHIANINA”
Chianina marinated raw beef with mixed salad, 
almonds, apples in season and aged cheese flakes

TARTARE DI MANZO
Plain beef tartare, mixed salad, vegetables,
home-made mayonnaise, balsamic vinegar,
caper flowers

LA DOLCE VITA
Tuscan prociutto, Tuscan salame, pork cup,
finocchiona, fresh sheep ricotta and
pecorino cheeses from Pienza  

€ 8,00

€ 15,50

€ 15,50

€ 16,50

PASTA DEL CONTADINO
Gigli of the pasta factory Panarese, red cabbage cream, stewed onion,
sheep ricotta, pistachios and crunchy bread crumbs 

I PICI ALL’AGLIONE E BRICIOLE
Typical pasta from Montepulciano with sweet giant garlic “Aglione”,
tomato sauce and crumbs

I PICI ‘GNORANTI 
Typical pasta from Montepulciano with white Chianina meat sauce, often with Vin Santo of 
Montepulciano and caramelized onion

CARBON...PICI 
Typical pasta from Montepulciano creamed with eggs, cheek lard, 
pecorino cheese from Pienza saffron and pepper 

€ 13,50

€ 13,00

€ 13,50

€ 13,50

 € 5,50

MIXED SALAD / ROASTED POTATOES / VEGETABLES IN SEASON

(vegetables and/or legumes)*

S I DE  D I SHES
MINERAL WATER................................................€ 2,50
COFFEE................................................................ €  1,50
CAPPUCCINO ......................................................€ 2,50
SODAS...................................................................€ 3,50
BEER (33cl) ..........................................................€ 4,50
FRUIT JUICE........................................................ € 4,00
COVER CHARGE .................................................€ 3,00

MINERAL WATER................................................€ 2,50
COFFEE................................................................ €  1,50
CAPPUCCINO ......................................................€ 2,50
SODAS...................................................................€ 3,50
BEER (33cl) ..........................................................€ 4,50
FRUIT JUICE........................................................ € 4,00
COVER CHARGE .................................................€ 3,00 Only side dish

BONO QUESTO
Hamburger, salad, tomato, fresh onion, pecorino cheese, crispy bacon and dried tomatoes

IL CITTINO
Hamburger, salad, tomato, arugula, Tuscan ham, truffle cream and walnuts

IL GHIOTTO
Our daily idea to make the most delicious hamburger

STEAK TAGLIATA DRESSED 
WITH THE AROMAS OF VEGETABLE GARDEN
And chopped aromatic plants 

STEAK TAGLIATA REDUCED WITH VINO NOBILE
And wild pork lard 

€ 17,50

€ 17,50

 € 17,50

€ 17,50

 € 18,50
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MASCARPONE CREAM cantucci biscuits , chocolate drops and Vin Santo reduction 

PUFF PASTRY NEST with custard, pear, almonds and soft fruits

BAKED CHEESECAKE with salty caramel

CANTUCCI TOSCANI Tuscan biscuits with almonds (Vin Santo by request from the wine list)

SWEET WINE to pair with desserts (ask at the staff the full wine list)

€ 6,50

€ 7,00

€ 4,00

€ 7,50

€ 7,50

*Mushrooms, soft fruit and vegetables 
may be frozen in some period of the 

year. Please advise the sta� about any 
allergies or intolerance to one or more 

food.ABOUT ANY INFORMATION 
CONCERNING SUBSTANCES AND 

ALLERGENS IT’S POSSIBLE TO 
CONSULT THE SPECIAL 

DOCUMENTATION THAT WILL BE 
PROVIDED BY THE STAFF ON 

REQUEST. THANKS.


