
RESTAURANT 

 

Starters 
 

Beef Tartare on Carrot and Ginger Cream, Beetroot Mousse and Toasted Pine 
Nuts 

 
€ 18,00 

Polenta Stuffed with Sausage and Taleggio Fondue € 16,00 
Pumpkin, Pecorino and Cardoncelli Mushroom Flan € 16,00 
Selection of Local Cheeses with Honey and Preserves € 24,00 
Farmhouse Board with Tuscan Prosciutto Crudo and Cured Meats, Val d’Orcia 
Pecorino Cheeses with Jams and Mixed Crostini (for two people) 

 
€ 24,00 

 

First Courses 
(Fresh Pasta) 

 

Pici with Traditional Ragù € 16,00 
Pici with Valdichiana Aglione Garlic Sauce € 16,00 
Tagliatelle with Porcini Mushrooms € 20,00 
Cacio e Pepe Risotto with Black Garlic Reduction € 18,00 
Potato Gnocchi with Duck and Chestnut Ragù € 18,00 
Pecorino and Mint Raviolo on Green Broccoli and Almond Cream € 18,00 

 

Main Courses 
 

Chianina IGP Tagliata (Sliced Steak) with Rosemary € 28,00 
Chianina IGP Florentine T-Bone Steak € 7,00/hg 
Chianina IGP Fillet, Lardo € 35,00 
Citrus-Stuffed Duck Leg with Sweet and Sour Red Cabbage € 22,00 
Slow-Cooked Lamb with Belgian Endive and Sage € 26,00 
Braised Veal Cheek with Mashed Potatoes € 24,00 

 

Side Dishes 
 

Rosemary Potatoes € 7,00 
Garden Vegetables € 7,00 
Mixed Salad € 7,00 

 

Drinks 
 

Water 0.75 l. € 3,00 
Tuscan Craft Beer Olmaia € 6,00 
Coffee € 1,50 
Cover Charge € 3,00 

 
 

Allergen list displayed and available at the Restaurant (bar area) 
 



RESTAURANT 

 
 
 
 
 
 

Dear Guest of L’Antica Chiusina Restaurant, 

in order to offer our guests zero-kilometre products, our Estate works with a number of 

partners who, like us, here in the wonderful land of Tuscany, have always been committed, 

day after day, to producing high-quality products while respecting traditions and the value of 

the raw ingredients. 

In particular, we are proud to work with: 

Valdichiana Carni   for Chianina IGP beef 

Podere Fontecornino for organic fruit juices 

Birrificio L’Olmaia for craft beers 

Torrefazione Artigiana Trinci for coffee 

Other travelling companions offering more seasonal products are listed directly on the Menus. 

Should you wish to get to know them better, we will be delighted to put you in touch with 

them. 

                                                                  

 “Beautiful People make Good Products” 

 


