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TASTING MENU

OF TRADITION
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GRAND TASTING “I FRATELLINI”

FOR 2 PEOPLE

Tasting of all our beloved appetizers

and homemade cured meats (1,3,4,5,7,8,10,11,12)

WELCOME SPARKLING WINE

FIRST COURSE

SECOND COURSE

THIRD COURSE

DESSERT

Tagliatelle with wild game ragù (1,3,7,9,12)

Grilled Florentine-style steak 1.3 kg with ash-baked potatoes

FOR 2 PEOPLE

Tiramisu or Cantuccini with Vin Santo (1,3,7)

Water, service and coffee included (extra drinks excluded)



Appetizers
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“Nuda e Cruda” 

Chianina Tartare

Chianina beef tartare with new olive oil, salt, pepper, field

greens and crispy bread chips (1)

**

“I Fratellini” Crostini

Crostini with chicken liver pâté and Vin Santo (1,4,7,12)

 

Fried Polenta Crostini with

whipped cod

Lampredotto & Fried Sage

Meatballs

With homemade tarragon mayo and green sauce

(1,3,4,5,8,9)

(1,4,7)

Gluten Free – Please inform us of any intolerances or allergies when ordering (cross-contamination cannot be excluded)

**GLUTEN-FREE BREAD AVAILABLE UPON REQUEST



Gourmet Chianina Tartare

Beef tartare with Tuscan buffalo stracciatella, fresh

truffle on a bed of mixed greens (7,12)

SUGGESTED BY

I FRATELLINI

1 creamy and crispy egg

Soft-boiled crispy egg on celeriac cream

and fresh truffle (1,3,5,7,8,12)
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Gluten Free – Please inform us of any intolerances or allergies when ordering (cross-contamination cannot be excluded)

**GLUTEN-FREE BREAD AVAILABLE UPON REQUEST

Fried Tripe & Fried Sage

With homemade mayo and green sauce (1,3,4,5,8)

SELECTION OF OUR MOST LOVED APPETIZERS
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THE GRAND

TRADITIONAL

BOARD

Selection of cold cuts: prosciutto, soprassata, Tuscan salami and

other local specialties.

Selection of cheeses: fresh cow’s milk, spicy cheese, and semi-

aged pecorino from Pienza.

Mini beef tartare with oil, salt and pepper;

Fried tripe and sage with green sauce and our homemade mayo;

Crostini with liver pâté and bruschetta with fresh tomato and

basil. (1,3,4,5,7,8,9,10,11,12)

recommended for 2 people

Selection of some of our

most delightful appetizers



(3,7)

First Courses

Gnudo is a typical and traditional Tuscan dish, served in the form of
soft and delicate dumplings made primarily with fresh ricotta and
spinach, enriched with Parmigiano cheese and a touch of nutmeg.

Its neutral and delicate flavor makes it versatile and easy to pair
with a variety of sauces — from wild game ragù to fresh vegetables

or simple cheese fondues.

GNUDO AND ITS SOUCES
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Gluten Free – Please inform us of any intolerances or allergies when ordering (cross-contamination cannot be excluded)

*FRESH PASTA HOMEMADE BY US

**GLUTEN-FREE PASTA AVAILABLE UPON REQUEST

Gnudo with Butter & Sage

“Three P” Gnudo

Gnudo with pear, pecorino and pepper (3,7,12)

Garganelli with Cod Sauce

Desalted cod in tomato sauce with olives and capers (1,3,4)



Tagliatelle with Wild Game Ragù

Subject to availability (1,3,9,12) * **
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truffle gourmet gnudo

Gnudo with clarified truffle butter and fresh summer truffle

shavings (1,3,7,12) * **

Pici with our “Fratellini” 

white ragù

Pici pasta with white meat ragù and cave-aged pecorino cheese (1,7,9,12)

SUGGESTED BY

I FRATELLINI

Gluten Free – Please inform us of any intolerances or allergies when ordering (cross-contamination cannot be excluded)

*FRESH PASTA HOMEMADE BY US

**GLUTEN-FREE PASTA AVAILABLE UPON REQUEST



Main Courses

From the

Kitchen

ossobuco

Veal shank cooked low and slow with stewed onions, served

with fried polenta (1,7,9,12)

Roast Beef “I Fratellini”

Premium Tuscan beef with its own jus (7,9,12)

“Zoccoli” Omelette

Egg omelette with crispy pork belly, parsley and Parmigiano

Reggiano (3,7)
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Gluten Free – Please inform us of any intolerances or allergies when ordering (cross-contamination cannot be excluded)
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Gluten Free – Please inform us of any intolerances or allergies when ordering (cross-contamination cannot be excluded)

Florentine-style Cod

Desalted cod fillets, fried then sautéed in tomato sauce with parsley

and garlic (1,3,4,5,9,12)

“I Fratellini” Ossobuco

Veal shank cooked low and slow with stewed onions, served with

Carnaroli risotto and 32-month-aged Parmigiano Reggiano (7,9,12)

MINIMUM 2 PEOPLE

The Great RotisseriE

ONLY BY RESERVATION THE DAY BEFORE

SUGGESTED BY

I FRATELLINI

Quail, pork liver wrapped in fat netting, our homemade sausage,

and pork shoulder cooked in our open fireplace, served with ash-

baked potatoes (1)



FROM OUR

FIREPLACE

Tuscan Asado

Slow-cooked beef brisket with chimichurri sauce

Grilled Chicken

Traditional Tuscan

Sausage

Grilled Pork Shoulder with

Pienza Pecorino
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WE USE OAK OR BEECH WOOD FROM TUSCAN FORESTS

—RARE TO FIND THESE DAYS

All “From the Fireplace” dishes include ash-

baked potatoes

(7)



Florentine Steak

Chianina / Maremmana / Reggiana

(subject to availability)

FROM OUR

FIREPLACE

GRILLED STEAKS 

Chianina / Maremmana / Reggiana

(subject to availability)

 

Grilled Steaks

European Selection Florentine Steak

“I Fratellini” 

Florentine Steak

European Selection Florentine Steak
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Black Angus, Sashi, Wagyu

(subject to availability)

Ask our staff for available cuts

Special Cuts from Around

the World OR DRY AGED

All steak dishes include ash-baked

potatoes



SIDES

FOR KIDS

  

 

 

 

 

 

GREEN SALAD

MIXED SALAD

Ash-baked potatoes

Fried potato chips

Cannellini beans with 

new olive oiL

Hamburger or grilled chicken 

with potatoes

Fried Artichokes (1,5)
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Pasta with butter 

or tomato sauce (1,3)

Gluten Free – Please inform us of any intolerances or allergies when ordering (cross-contamination cannot be excluded)

(1,5)



TO FINISH

Gluten Free – Please inform us of any intolerances or allergies when ordering (cross-contamination cannot be excluded)

Tuscan Cheese Board 

Selection of cheeses with homemade jams

(1,7,12)
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HOUSE DESSERTS

Plain or with berries (1,3,6,7,10)

BAKED cheesecake

“i fratellini” tiramisù 

(1,3,7,8)

cantucci & vin santo

(1,3,5,7,8)
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**GLUTEN-FREE BREAD AVAILABLE UPON REQUEST

Gluten Free – Please inform us of any intolerances or allergies when ordering (cross-contamination cannot be excluded)

with berries flavor ricotta mousse & rum shot (1,3,7,10)

CHOCOLATE SALAMI

Caprese Lemon Cake (3,7,8)

SUGGESTED BY I FRATELLINI



drinks

Tuscan Water “San Felice”

coke/zero coke

 

Alcohol-Free Beer “Nastro

Azzurro”

33 cl

FanTa

lemon/peach tea

CRAFT BEERS 33 cl

75cl glass bottle
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MENù

special

Fresh Tuscan

Truffle
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FRESH TUSCAN

TRUFFLE

 

STARTER

1 CREAMY AND CRUNCHY EGG

Soft-boiled crispy egg on celeriac cream and fresh truffle

(1,3,5,7)

first COURSE

Homemade Tagliolini

with fresh truffle & truffle oil (1,3,5)

main course

beef fillet with truffle

Beef Fillet with fresh truffle and ash-baked potatoes
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ALLERGEN LIST
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In accordance with EU Regulation No. 1169/2011, we inform our kind

customers that our dishes and beverages may contain ingredients or

processing aids considered allergens or their derivatives.

Our staff is available to provide assistance or additional information,

including documentation, recipes, or original food and ingredient

labels.

Our HACCP procedures reduce the risk of cross-contamination

but cannot eliminate it entirely. Some foods may come into

contact with allergens during preparation.

Gluten Free – Please inform us of any intolerances or allergies when ordering (cross-contamination cannot be excluded)

1.Cereals containing gluten (wheat, rye, barley, oats, spelt,
kamut) and derived products

2.Crustaceans and products based on crustaceans
3.Eggs and products based on eggs
4.Fish and products based on fish
5.Peanuts and products based on peanuts
6.Soy and products based on soy
7.Milk and products based on milk
8.Tree nuts (almonds, hazelnuts, walnuts, cashews, pecans,

pistachios, Brazil nuts, macadamia nuts)
9.Celery and products based on celery

10.Mustard and products based on mustard
11.Sesame seeds and products based on sesame
12.Sulphur dioxide and sulphites in concentrations above 10

mg/kg
13.Lupin and products based on lupin
14.Molluscs and products based on molluscs


