
A lot of research of the best local raw materials and the 
desire to exalt these in the best way.
These are the ingrediends of our dishes.

                            Chef Visman Sonia  e  Pietro Cacciatori   

SUMMERTIME 
42 €

“There is only one season: Summer, 
so beautiful that the other ones go around it” 

“Pane, orto e fantasia” : Tasty tidbits of summer
 

Risotto Carnaroli “Riserva San Massimo” with basil, pine nuts, 
cherry tomatoes and lime 

Peach and Kathmandù black pepper sorbet 
enclosed in chocolade waffle with custard flavoured 

with natural vanilla and fresh mint essence
  

Matching of three wines to the proposed menus 18 €

COME IN TUSCANY WITH ME 
€ 55

From Tirrenian sea to Appennini mountains;
from Maremma to Chianti hills: Tuscany is unique. 

Certaldo’s Onion cooked under the ashes of the fire with 
anchovies from Ligurian Sea and Pecorino cheese and mint

“Ravioli Mugellani”
Ravioli filled with soft creamed potatoes, cinta senese pig ragù, 

fennel oil and Parmigiano cheese

Spiced pigeon perfumed with Marsala wine, 
spinach and caramellised figs

Lo Zuccotto fiorentino
Ricotta cheese semifreddo enclosed in a sponge cake 

with Vin Santo zabaione

Four wines paring with suggested menus € 28

STARTERS 16 €

Ham from “Cinta Senese” pig and cold cuts from local organic 
farm “Spannocchia”... in good company

(1- 4- 5- 7)

Certaldo’s Onion cooked under the ashes of the fire with 
anchovies from Ligurian Sea and Pecorino

 cheese mousse flavoured with mint
(1-3-4-7)

Free range rooster marinated in spice and ginger, 
gazpacho of panzanella and corn tortilla

(1-5-8-9-10-11)  

Creamed cod, crispy chickpeas foils, 
candid cherry tomatoes and cod liver mayo

(1-3-4-5-7-8)

great classics of 30° anniversary:
“Pane, orto e fantasia”: Tasty tidbits of summer  € 18

(1-2-7-8-10)

PRIMI PIATTI 18 €
Risotto Carnaroli “Riserva San Massimo” with basil,

 pine nuts, cherry tomatoes and lime
(7-8)

“Ravioli Mugellani”
Ravioli filled with soft creamed potatoes, old method ragù, 

fennel oil and Parmigiano cheese
(1-3-7-9)

 Spaghetti cooked  in the style of the risotto with 
Datterini tomatoes, creamed mozzarella and basil pesto

(1-7-8)

Hand made taglierini “30 yolks” with rooster sauce, 
florentine cibreo (chicken giblet) and buds

(1-3-9)

great classics of 30° anniversary:
Hand made tortelli filled with sheep cheese from Siena hills,

 mint pesto and lemon grass
(1-3-5-7-8)

SECONDI PIATTI 25 €

I.G.P. Chianina beef cooked on wood fire:
Fiorentina T-bone steak  75 € per Kg for 2/3 people

         Sirloin steak  70 € per Kg for 2 people
Tagliata with aromatic herbs 25 €

 (4)

Roasted Quail with handicraft beer sauce, baked sweet peppers  
and potatoes chips

(1-5-7-8)

Rosted Cinta Senese piglet (free range and organic farming)
The roasted fillet with aromatic herbs, baked potatoes 

and sweet and sour beetroot
 (1)

Spiced pigeon perfumed with Marsala wine, spinach 
and caramellised figs
(half € 18,  whole € 28)

(10-12)

 
Salted cod fillet grilled with lemon and flavoured with 

Mediterranean pesto
(4)

The duck: leg cooked in casserole with aromatic herbs, grilled  
breast flavoured with juniper, own liver braised with apricot

(-)

Zucchini flowers filled with carrots and ricotta cheese
with zucchini sautè with mint 16 €

(3-7)

OUR SELECTION OF CHEESE 16 €
It’s the effort of an research in Tuscany and other regions.  

We choose small producers because we believe that 
only with the use of raw milk can cheese maintain
the flavour and perfume of the area it comes from

(7)

All our breads are home made and prepared with 
ancient cereals and millstone flours

Many of our proposals of these menu can be gluten free

Naturized water  l.0,75
Espresso 
Cover charge, homemade bread, EVO oil

3 €
3 €
3 €



30° 
anniversary of albergaccio di castellina 

 Take a pic of your experience and share it!

#AlbergacciodiCastellina #Albergaccio30


