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OSTERIA pEL CASTELLO

The Osteriov offers av welcoming ambiance; withv v simplicity and attentiow to- detail that will make yow feel botiv
comfortably at home and in aw elegant castle. This is the spirit of our restourant, where yow encounter owr tervoir
v owr dishes and inv your glass. Inv addition to- the breathtaking views, ouwr nearby vegetable gawrdew iy the
wupiration for our chefs; who- elegantly transform and interpret the seasons and the quintessential essences of the
most classic Chionki. The menw iy based ow traditional dishes alongside contemporary creations using only Tuscanv
ingredienty. owr extrav virgin olive oils, distinctive meaty and freshv seafood; all thoughtfully prepoved. Paived with
the perfect wine, yow might eves be surprised.

Francesco-Ricasoli

Drinks
Verna meneral bottled water (0.75L) € 2,50
Tuscan beer (cl33) € 7,00
Bottled Tuscan soft drinks with mineral water from Mt Amiata (cl.33).: colay tonic lemory soda; orange € 3,50
Organic Tuscan frudt jiices € 4,00
Coffee € 1,50
Cappuccino- € 3,00
Billers; Spirily & Grappas € 4,00
Tasting Meruv
A selectiow of scenty and flavowrs from owr region, mivrorving the seasons - 4 cowrses and 3 wines €45,00

- 5 courses and 4 wines €60,00



Appetizers

Butcher Ceccatelli's Tuscanw cured meaty witiv bruschettas
Braised snaily withv crispy polenta, twrnips and flavowred bread cubes

Fried salt-mowinated local egg yolks, Romawn cabbage cream, Pecorino-cheese droplety and mushwoom foamy

Kade-filled puffed bread with Moraiolo- -single vawietal- olive oil

First Courses

Laml-tortelli, porcini muwshwooms flan, chervil sauce withv moss-and-cypress-flavowred fond d agneaw

Potato- gnocchi with Jerusalem awtichoke creamy olive tree and Brolio's olive oil
Rosemary tagliatelle withv chestinuts, pomegranate and Mallard ragout
Pastaw and beans i different textures and crispy bacow

The Traditional Dishv

La Ribollitw - Tuscav vegetalble bread soup €12,00

Maivv Courses

Osteriov dis Brolio's Tuscowv squalr

Local pork's belly withv Brolio-apples’ joun and vegetables confit
Local meat “Peposo” -Tuscowv beef stew - with fried celeriac

Local rabbit tervine with wild herbs; pistachios and pickled vegetables

Citrus fruit-mawinated cod, tomato-and capers creanm and squid ink crumble

Scde dishes
Dadily from Brolio's vegetable garden
Seasonal salads
Cooked vegetables withv o twist
Desserts
Memories of bread and sugowr

Lemon mousse; soft meringue and pdte sucrée
Dawk chocolate ingot and apricot jamy
De Magis local cheese selection withv Tuscawv jouns

12,00
12,00
12,00
10,00

O ONONO)

14,00
12,00
12,00
12,00

(O ONONO

22,00
18,00
18,00
16,00
20,00

(O ONONONO!
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Upon request, i iy available a short selection of dishes for people affected by celiac disease or with specific health requirements:

Table cover chawge per person: € 2,00

Ricasole Wene Clud members ave kindly requested to-show their card when asking for the bill: Thank you:




