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I nostri
piatti tipici

Our typical dishes

Benvenuti alla nostra terrazza sul mondo.
Buon appetito!

Welcome in our terrace on the world.
Enjoy your meal!
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Antipasti
Appetizers

Antipasto della casa

Salumi misti locali (Azienda Agricola “la Madonnina” di Ferri)
- Local Cold Cuts

Formaggi misti locali (Formaggi Fratelli Carai)
- Selection of Volterran Sheep’s Cheese
(7)

Bruschette

- Traditional toasted bread with tomato
(1)

Crostini

- Mix of small traditional toasted bread with liver sauces
(L 4.12)

Tagliere misto

- Mix appetizers: cold cuts, cheese and toasted bread with sauces
(1, 4)
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Primi Piatti

First Courses

Zuppa alla volterrana

- Traditional Volterran bread soup with mixed vegetables
(1)

Pappardelle al ragu di cinghiale

- Pappardelle noodles with wild boar ragout
(L3, 12)

Paccheri al coniglio

- Paccheri with rabbit ragout
(13, 12}

Tagliatelle ai funghi
- Flat noodles with mushroom sauce
(L 3)

Ravioli pomodoro fresco € basilico

- Ravioli with fresh tomato and basil
(L 3,7)

Penne/Spaghetti al ragu

- Penne/Noodles with meat ragout
(L, 12)

Penne/Spaghetti al pomodoro

- Penne/Noodles with tomato sauce
(1)
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Secondi Piatti

Second Courses

Bistecca alla Fiorentina
- Florentine t-bone steak with fillet

Tagliata al sale grosso e aromi
- Sliced beef with coarse salt and seasoning

Filetto alla griglia con verdure di stagione grigliate
- Beef fillet with grilled seasonal vegetables

Agnello “all'arrosto morto”

- Roasted lamb
(12)

Coniglio alla Vernaccia

- Rabbit Vernaccia
(12)

Fritto misto con verdure

- Mixed fried with vegetables
(L.3)
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Specialita

Il nostro pane casalingo
- The our home made bread

Contorni
Side dishes

Insalata verde
- Green salad

Insalata mista
- Salad with mixed vegetables

Patate arrosto
- Baked potatoes

Fagioli al forno con cotenne e cipolle
- Baked beens with pork rinds and onions

Verdure lesse
- Steamed vegetables
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Dolci

Desserts

Zuppa Inglese
(13,7, 12)

Tiramisu
(1,3.7.8)

Torta Delizia alle mandorle
(1,3,7,8)

Panforte
(1,3,7,8)

Panpepato
(1.3.7.8)

Cantuccini e Vin Santo
(,3.7.8,12)
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Allergeni - allergenes
1 2 3 4 5 6 ¥
Cereali (glutine)  |Crostacer |Uowa Pesce Arachidi moia Latte (lattosio)
Cereals (guten) chellfish  |Eggs Fish Peanut S0y Iilk (lactose)
3 9 10 11 12 13 14
Frutta a guscio medano senape  [Sermi disesamo  |Solfit Lupini  [Molluschi
Muts mC elery Mustard [MMustard seeds Sulfur Lupins  |Clams
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