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Easter Monday Menu

‘Torre del Gusto’ appetizers

Selection of Tuscan cured meats

18-month dry-cured ham, loin, homemade salami, finocchiona

Trio of cheeses with honey

Pot-au-feu salad

Rustic pies

First Course

Homemade gnocchi with organic-beef red ragu sauce

Second Course

Mixed roasts

Maremmana beef, pork sausages and lamb roast

Side Dish

Baked season vegetables au gratin

Dessert

Torramisù (‘La Torre’ tiramisù)

Drinks

La Tenuta white and red house wine

Mineral water

Coffee and liqueurs


