
  

Toscana 
 

Food & Wine Pairing 

Thursday 21st of May  
      Friday 22nd of May  

 
 

Tagliere di Specialita’ Toscana 
Finocchiona salami, chicken liver pate’, Colonnata lard, pecorino toscano  

Sangiovese Maremma Toscana,  DOC, Sassoregale, 2020 
 

 
Tortelli maremmani  

Ricotta and spinach ravioli served with bolognese sauce  
Spezieri, IGT BIO, Col d’Orcia 2020 

                                
                                                                                                       

Tagliata di manzo con rucola, parmigiano e pomodorini  
Sirloin steak with rocket, parmisan shavings and cherry tomatoes  

Rosso di Montalcino DOC, BIO,  Col d’Orcia 2021 
 
 

Cantuccini e Vin Santo 
Vin santo del Nonno Dielle,  NV 

 

£65 pp 
Private event - Limited seats available - Booking essential  

If you have an allergy or intolerance please let us know when you book 
 
 


