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Stuzzichini
Assorted crostini served with wine tasting

Antipasti
Soufflé of Pecorino cheese or sea food
Crispy prosciutto and wheat berry with it’s salad
Mousse of vegetables with a fresh tomato sauce
Stuffed zucchini flowers with tarragon and lemon sauce

Pasta
Gigantic shell pasta stuffed with four cheeses
Stuffed crepes bags with ricotta cheese and herbs
Malfatti with fresh truffle sauce
Fusilli pasta with duck and wild fennel

Risotti
Risotto with green pepper corns and Vin Santo
Risotto with porcini mushrooms
Aphrodisiac Risotto with strawberries and red wine
Sea food risotto

Secondi piati
Shank of Veal roasted with vegetables
Roast rack of lamb with rosemary
Duck with orange sauce Sienese style
Fish depending on the market

Dolci
Semifreddo with almonds and raisins
Seamus’s Tiramisu
Créme brullee
Lemon soufflé

CHIANTI )KITCHEN

THE TUSCAN SCHOOL OF COOKING



