Here you can find the current menu of the Osteria di Brolio restaurant. Our menu reflects the spirit
of the season and we use ingredients of the highest quality. The result is a very balanced cuisine with
a light touch of well-placed creativity. Contrasts in flavors are gracefully highlighted, with great
respect for the tradition.

Tasting menu
Tasting menus are designed to be enjoyed by the whole table only

Osteria’s welcome
Local rabbit Terrine with pistachios, Rocket emulsion and pickled vegetables
Tuscan aromas and flavours’ Risotto
Local poached egg, mustard-marinated escarole and lentils
Osteria di Brolio’s Tuscan squab
Raspberry ice cream with 12 spices infusion

€50,00

Cover charge and water are included

Our wine pairing suggestions

€15,00

Albia Rosé 2018
Brolio Chianti Classico 2017
Brolio Chianti Classico Riserva 2016
Granello Passito di Toscana 2017

Drinks
Verna mineral bottled water (0.75l.)

€ 2,50

Tuscan beer (cl.33)

€ 7,00

Bottled Tuscan soft drinks with mineral water from Mt. Amiata (cl.33): cola, tonic, lemon, soda, orange

€ 3,50

Organic Tuscan fruit juices

€ 4,00

Coffee

€ 1,50

Cappuccino

€ 3,00

Bitters, Spirits & Grappas

€ 5,00

Appetizers
Ceccatelli’s Butchery Tuscan cured meats with cheese

€ 12,00

Small beef Tartare

€ 12,00

Garden salad with seared goat cheese and pear dressing

€ 10,00

Aubergine Parmigiana our way

€ 10,00

First Courses
Tagliatelle with Baron’s own ragout

€ 14,00

Cod and lemon tortelli

€ 14,00

Potato gnocchi with peas and mint cream, cheese fondue and fresh peas

€ 12,00

Summer cold soup

€ 12,00

Creamy Bean soup with caramelized onion and sage

€ 10,00

Main Courses
Osteria di Brolio’s Tuscan squab

€ 22,00

Tuscan beef Sirloin steak with glazed lemon, demi-glace sauce and capers and wild fennel pesto

€ 20,00

Local fallow deer with cherries and chocolate

€ 20,00

Cuttlefish with apricot and cumin sauce, blue cheese

€ 18,00

Local poached egg, mustard-marinated escarole and lentils

€ 16,00

Macelleria Ceccatelli’s dry aged Florentine steak (upon order)

every 100 gr

€

5,50

Seasonal salads

€

4,00

Cooked vegetables with a twist

€

5,00

Brolio’s Tiramisù

€

7,00

Tuscan Cannoli

€

7,00

Raspberry ice cream with 12 spices infusion

€

7,00

De Magi’s local cheese selection with Tuscan jams

€ 14,00

Side dishes
Daily from Brolio’s vegetable garden

Desserts

Upon request, it is available a short selection of dishes for people affected by celiac disease or specific health requirements.
Table cover charge per person: € 2,00
Ricasoli Wine Club members are kindly requested to show their card when asking for the bill. Thank you.

