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BRUNCH

EVERY SUNDAY | 11:00 - 15:00

35€ PER PERSON .
CHOOSE THREE OPTIONS AND CREATE YOU BRUNCH ME NI

EGGS AND MORNING CLASSICS

EGG FLORENTINE SAVORY PANCAKE

served with spinach and with chestnut honey and smoked
tomato bacon

POACHED EGG SCAMBLED EGGG

with pecorino cream and black with crispy bacon and ancient
truffle grain bread

PIATTI CALDI DI TERRA

MINI BURGER DI CHIANINA WINTER VEGETABLE TART

with caramelized onion and with aged pecorino fondue
pecorino cream

MEATBALLS AL SANGIOVESE TUSCAN SAUSAGE

with rosemary, served on a with beans “al fiasco”
rustic bread

FLAVORS OF THE ESTATE

CROSTINO Al FUNGHI PORCINI DONZELLE CALDE
polenta crostino with porcini with ham and estate’s honey
mushrooms and thyme
FRITTATINA ALLE ERBETTE VERDURE GRIGLIATE
with melted pecorino e marinate con olio EVO della «
tenuta
‘ )

DESSERTS AND FRUIT

RICOTTA TART FRESH FRUIT
homemade tart with ricotta and cherry seasonal fresh fruit
YOGURT CHOOSE YOUR DRINK:

with granola and honey coffee, capuccino, tea or fresh juice



