WINE AND FOOD

APPETIZERS

CROSTINI CONTRADAIOLI
Mix of crostini of the Tuscan tradition .......cceevvvveviennee. € 7,50

CARPACCIO DI “CHIANINA”
Chianina marinated raw beef with mixed salad , almonds,
apples in season and aged cheese flakes........c.ccovvvvenenee € 14,50

TARTARE DI MANZO
Plain beef tartare with vegetables crudités
and fantasies from the kitchen .........cooeeeviiiicicieccce, € 13,50

LA DOLCE VITA

Tuscan prosciutto, Tuscan salame, capocollo,

finocchiona, buffalo mozzarella

and pecorino cheeses from Pienza......ccccovvvevevvieviciinnn, € 14,50

IL BRUNELLO Hamburger, salad, tomato, fresh onion, crisp
O oY = o e O o ot b e T ey e i i e e R S € 15,50

IL VERNACCIA Hamburger, salad, tomato and buffalo
ENOZza relaieiatm ol e T e a E ae € 15,50

IL GHIOTTO Our daily idea to make the most delicious
MO LIEG e R e e e s e R L € 15,50

STEAK TAGLIATA REDUCED WITH VINO NOBILE
Anc NIl CEP ORkSIar e s S N s

All our meat include a side dish of choice

among those proposed. =
with Tuscan cantucci biscuits and red fruit ....................... € 4,50

MASCARPONE CREAM

RICOTTA DELLA VAL D’ORCIA

Fresh ricotta from Val d’Orcia with honey drops,
Saffrontanelicliiedsfrllite . i i i ARSI i € 6,00
BAKED CHEESECAKE with salty caramel ......ccccceoveuenne. € 7,00
CANTUCCI TOSCANI Tuscan biscuits with almonds.....€ 3,50

SWEET WINE to pair with desserts
(ask at the staff the full Wine liSt) ........ccccvuvvcevevviveveirieenns

N E R ALV AT R e e € 2,00
COEEEESsmttesbienieto, (1, cual oualolo collon s, € 1,50
CAPPICEING®tt b b i Tt it g e € 2,50
SOPYASHE “ERSRE SRR nh N s L R € 3,50
BEER{(3 3By .5 b | i el Nt el i, € 4,50
ERUITBINY [GERSTRe A Fou M foih s ol 2l € 4,00

COVER'GHARGE! "= 2tk 0 R, S € 2,50

PASTH

PASTA DEL PASTORE
Long pasta with fresh sheep ricotta, tomatoes,
fresh basil pesto and crisp crumbs ............ € 9,00

| PICI ALL’AGLIONE E BRICIOLE

Typical pasta from Montepulciano with sweet
giant garlic “Aglione”, tomato sauce

AN CRUMITSER NP S DRt = S A € 11,00

| PICI ‘GNORANTI

with white Chianina meat sauce soften with Vin
Santo of Montepulciano

andicaramelized-onion i it € 11,00

LA NOSTRA CARBONARA

Short pasta creamed with eggs, cheek lard,
pecorino cheese from Pienza, saffron and

P e P L e e e . s € 11,50

SIDE PIS
FANTASY SALAD
ROASTED POTATOES
VEGETABLES IN SEASON

(vegetables and /or legumes)*
Onlyssidesdishrsitgis s i Tinia i

[ DAILY FRESH

*Mushrooms, soft fruit and vegetables may be frozen in some
period of the year. Please advise the staff 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.

Keep our menu like a memory of us.

Hoping to see you soon, please send us your info at:
reservation@enotecaladolcevita.it.

You will be updated about our initiatives!

@enotecaladolcevita 0



