
Menu



Antipasti
Here begins
your adventure

Il Toscano 15,00
A Selection of local cold cuts and cheeses, savoury pies and 
“crostini” (bread with toppings including the famous 
“Crostino Nero”   with a chicken liver pate topping)

Selection of Cold Cuts  10,00
Salame, Prosciutto, Capocollo, Speck, Finocchiona

Selection of Cheeses 10,00
Aged cheese, semi-aged cheese and fresh cheese,
served with our homemade jams

Our Land
Our Traditions

Water and service
are free

Buon appetito



The creative Antipasto
a new touch in the kitchen

Lo Sfizioso (for 2 people) 30,00
Served on a tray.  A variety of savory pies, quiches,
truffle  mini-crepe, potato and gorgonzola lasagna,
curry fillo dough, vegetable cream, chick pea falafel,
pecorino fondue, candied onions, salads and other possible 
additions or variations

Il Piatto dei 5 Sapori 10,00
Vegetable pie, truffle  mini-crepe, puff pastry turnover, curry 
fillo dough and vegetable cream

I Caramellati 10,00
Discover the flavors of sweetness 
Caramelized onions, aubergines and green tomatoes
wrapped in puff pastry 

Fonduta di pecorino 10,00
With chilli pepper jam 

Il Tollerante (Gluten free)  10,00
Small vegetable pie, potato and gorgonzola lasagna,
vegetable cream, prosciutto, crostino with gluten free bread 
and other delicious surprises!

fresh product

frozen

blast chilled

gluten free

spicy

seasonal



Gorgonzola and Pear Margherite
Parmigiano and Walnut filling, served with Gorgonzola and Pears

Fresh Truffle Saccottini 
Taleggio and Pear filling, served with fresh Truffle

and Parmigiano cream

Ravioli Agrisalotto
Ricotta and Nettle filling, served with Fossa Cheese*, Orange, 

Rucola and Pine nuts
*cheese matured in underground pits

Cappellacci stuffed with Scamorza cheese and Aubergines 
with a Red Pepper cream sauce

Ravioli with Asparagus, Almonds and Colonnata Lard
Stuffed with Pecorino. Seasonal Dish  

Cappellacci stuffed with Asparagus and Mascarpone,
with Saffron and Colonnata Lard

Kitchen Inspirations
Our creations

15,00 €

All our home-made pasta is blast chilled , which means it is 
rapidly brought to 4°C and then frozen , while our sauces are 

always fresh . For this reason our dishes
are sometimes seasonal 

First Courses



Our Homemade Pasta
a Family Tradition

All dishes may be
changed depending on

the season and 
availability of

produce
we use!

fres
h p

rod
uct

    
    

    
fro

zen
    

    
    

 bl
ast 

chi
lled

    
    

    
glu

ten 
free

    
    

   s
pic

y   
    

    
    

seas
ona

l

Pici (water and flour)

Aglione  10,00
Fresh tomato, garlic, chilli pepper

Tuscan Ragù      12,00
Old style! With tomato, veal meat, pork meat,
Ocio (goose) and herbs

Egg Tagliatelle
Fresh tomato  10,00

Tuscan Ragù      12,00

Porcino mushrooms 12,00
(local, when we are lucky.  or  )
With garlic and parsley

Ricotta and Spinach Ravioli
Fresh tomato 12,00

Tuscan Ragù      14,00

Porcino mushrooms  14,00
(local, when we are lucky.  or  )
With garlic and parsley

For those who are gluten intolerant we have the right 
pasta for you! Please ask us!



Meats
From the pastures to our tables

here in Valdichiana, to offer excellence.
Fresh product .

Meat is hung 38 days.



Green peppercorns and Rosemary (classic) 15,00
Grilled Porcino Mushroom (  o  ) 20,00
Cherry tomatoes and Parmigiano flakes 18,00
Rucola and Pink peppercorns 15,00
Wild herbs 15,00
Agrisalotto 20,00
Fresh onions, Colonnata lard and Chilli pepper 

Agrisalotto salad 5,00
Crock-pot beans  5,00
Tuscan chick peas  5,00
Baked potatoes  3,00
Sautéed spinach  5,00
Grilled vegetables  7,00

Tagliata

Plain on the grill 20,00
With Grilled Porcino Mushroom (  or  ) 22,00 
With green peppercorns and cream 22,00
Agrisalotto with Colonnata Lard 22,00 
With Himalaya salt and wild flowers 22,00

Beef Filet

Beef Rib steak
The only and real Chiana style T-bon 50,00/Kg

Contorni

Beef Sirloin with  “L’Olio di Piero”
the extravirgin olive oil produced by Agrisalotto. 

We serve it with:

(Scoville scale:  Amateur         Expert             Professional     



Fresh products  handmade by Agrisalotto

Fagottino Agrisalotto 8,00
Puff pastry, custard, seasonal fruit

Sfogliatina di mele 8,00
Puff pastry, custard, apple, chocolate

Charlotte alla fragola 7,00
Mascarpone cream, biscuits and strawberries

A biscuit basket, yogurt and fresh fruit 6,00

Honey caramelized mille-feuille 6,00 
with cream of yogurt

Sliced pineapple with Porto Wine 8,00
and cinnamon  

Chocolate and pear mini cake 8,00

Chocolate fondue and fresh fruit 10,00

Selection of ice creams and semifreddi 8,00

Dessert
Saying no is a crime



Antipasti
Mini Toscano al piatto 10,00
Selection of cold cuts, crostini, cheese and savoury pies

Prosciutto e melone 7,00

Crostini 5,00

First Courses
Fresh Pasta 8,00
Tomato, Tuscan Ragù, Butter

Penne, pennette, spaghetti 5,00
Pesto, Tomato, Tuscan Ragù, Butter

Meats
Beef filet  200gr 15,00 

Grilled steak 8,00

Dessert
Ice cream made by Agrisalotto 5,00

Store Ice cream 3,00
Cornetto, Biscotto, Pinguino

Kid s Menu



BIANCO VALDICHIANA
IGT (Typical Geographical Indication)

The innovative Manzoni vine variety, a crossbreed 
of Sauvignon & Rhine  Riesling, make the 
Burcinella a unique wine among its types, grapes 
with these characteristics are not easy to find in 
Val di Chiana.
It is a beautiful pale yellow with hints of amber 
and marked flavours. The aromas work together 
beautifully and blend without interfering with each 
other.

Incrocio Manzoni
Riesling & Sauvignon

Here at Agrisalotto we drink our history and tradition.
Ask for the list of Tuscan wines selected by Dimitri.

Can be ordered by the glass
3,00/5,00 euro

ROSSO TOSCANO
Sangiovese and Syrah

Bringing together our vines we have 
created “l’Imbrunito”, Sangiovese 
and Syrah produced separately,
then blended when bottled.
The result is a great table wine.



The Olive oil you find on 
our tables is Olio di Piero, 
produced by Agrisalotto.
A superior category olive 
oil obtained directly from 

pressing the olives through a 
mechanical process. 

- Cold extracted -
ITALIAN OLIVE OIL

EXTRAVIRGIN
OLIVE OIL

VIN SANTO
Our very own Vin Santo, 
from the Jacomoni 
vinsantaia (Vin Santo cellar).
Serve vinsanto with Silvana’s 
“cantucci” biscuits.

And more...
a selection of the best 
Italian dessert wines

Our products are the result of our commitment
and passion in cultivating our land
and harvesting its fruits
You may buy them at our farm shop

Thank you for visiting us
Simonetta and Dimitri



agrisalotto.it


