
Jacob Jordaens
Le Roi Boit, litografia, 1805

Henri de Régnier

 Wine is a sort of interior humour that renders 
beauty to the face of our thoughts

Engraving from a painting by Jacob Joardaens (1593 - 1678) created in 1638-
40 and preserved at the Louvre Museum of Paris. It represents the King Drinks, 
that is a party celebrated with the family during Epiphany, that consists of 
dividing among all guests a cake with a dry broad bean right inside. Who 
finds the broad bean is the king of the day. He wears a paper crown and has 
to drink a glass of wine in one swallow. According to custom there is an extra 

portion for a beggar.



95,00 95,00

MEDITERRANEAN

fried, tomato tartare,
cucumber and green apple

RED MULLET

typical Tuscan fi sh soup  

CACIUCCO

garlic, oil and chili pepper,
mantis squill cream and bread crumble

SPAGHETTO FROM GRAGNANO

stewed with tomato,
olive and capers with lettuce

MEDITERRANEAN UMBRINA

lemon Namelaka, melon, fresh fruit 

FRUIT SALAD

Tasting menu is served for all the table

TUSCANY TASTE

home made ragù 

TAGLIATELLE

fried sirloin, 
spinach and red currant mayonnaise

LAMB

Cantucci, almond ice cream and orange 
fl avour caramelized tuille

VIN SANTO MOUSSE

pappa al pomodoro, summer vegetables

CANNOLO

tripe in tomato sauce, fried tripe

RISOTTO



55,00

65,00

110,00

Wine tasting

Different 4 wines
suggested by our sommelier

Different 5 wines
suggested by our sommelier

Walking with the Chef

Culinary tour of 8 courses guided by the Chef and his ideas

Tasting menu is served for all the table



20,00

20,00

22,00

20,00

20,00

fresh, sponge, cream and cruchy vegetables from our biologic garden

ORTO DEL BORRO

marinated, Jerusalem artichoke, celery and carrots

WILD BOAR

fried, tomato tartare, cucumber and green apple

RED MULLET

grilled, black ink and potatoes

OCTOPUS

pappa al pomodoro, summer vegetables

CANNOLO

STARTER



20,00

22,00

20,00

20,00

20,00

FIRST COURSE

tripe in tomato sauce, fried tripe

RISOTTO

garlic, oil and chili pepper, mantis squill cream and bread crumble

SPAGHETTO FROM GRAGNANO

minth, fl owers and marinated cuttlefi sh tagliatella

PEA CREAM

fi lled of stewed hare and chicory

PAPPARDELLA

aubergine with raw tomato cream

RAVIOLO



30,00

30,00

28,00

28,00

28,00

*

MAIN COURSE

crunchy courgette and courgette fl ower, liver

PIGEON

belly, potatoes and horseradish purée, agretti and sauce

Tuscan panzanella

stewed with tomato, olive and capers with lettuce

COD FISH

MEDITERRANEAN UMBRINA

BEEF

fried sirloin, spinach and currant mayonnaise

LAMB



** Product complies with the provisions of the reg. (ce) 853/2004, attached III, section VII, chapter 3, letter D, point 3.

* Our products during the preparation can be subject to freezing and/or abatement or purchased frozen if the fresh 
product is not available.

For a right conservation and safeguard of freshness, products with  undergo fast abatement at -20°C for a 
minimum of 24 hours.

Cereals containing gluten or derived products

Crustaceans and products based on crustaceans

Eggs and products based on eggs

Fish and products based on fi sh

Peanuts and products based on peanuts

Soy and products based on soy

Milk and products based on milk (lactose included)

Fruit and shell and their products

Celery and products based on celery

Mustard and products based on mustard

Sesame seeds and products based on sesame seeds

Sulfur dioxide and sulphites in concentrations higher than 10 mg/kg or 10 mg/lt in terms of total so2

Lupines and product based on lupines

Molluscs and product based on molluscs

Bacon

Allergens table



Executive Chef:
ANDREA CAMPANI

F&B
GIOVANNI BACCARO

Menu Osteria del Borro *  June 2019 * Prices are expressed in euro

Charles Baudelaire

“A man who drinks only water has a secret  
  to hide from his fellow men. ”

For a right conservation and safeguard of freshness, our products undergo fast 
abatement (-20 degrees celsius) for a minimum of 24 hours 

For further information our staff will be completely at your disposal

Our culinary philosophy is based on the respect of our territory, traditions, 
and culture. It’s for this reason that we become increasingly attached to those 

people who share with us their story and their work. 
Each product has a story to tell - from our own organic olive oil to the Fran-
toio Santa Tea’s own selection of olive oils, from the beef bred in Valdichiana 
to Laura Peri’s Valdarno chickens, from De’ Magi’s aged cheeses to the typical 
Casentino’s cold cuts, from Mulino di Piezza organic flours to the organic 

vegetables from our farm.
Seasonality and freshness are the strong points of our cooking: products only 

get to on our menu when nature offers them at their peak of quality.


