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Menu mezza pensione / Half board menu
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Sono incluse 2 portate a scelta piu dessert <
Includes 2 courses of your choice plus dessert
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Antipasti / Starters

Bruschette al pomodoro / Tomato bruschetta

Allergeni/ allergens: 1

Crostino toscano / Tuscan chicken liver pGté
Allergeni/ allergens: 1, 4,9

Tagliere del borgo / Borgo’s Tuscan platter
Selezione di salumi toscani con crostini e formaggi
Selection of tuscan cured meats served with toasted bread and cheeses
Allergeni/ allergens: 1,7, 8

Crudo toscano e melone / Tuscan ham and melon
Disponibile da maggio a settembre
Available from may to september

Tortino di zucchine con fonduta di pecorino in paglia /
Zucchini flan with pecorino fondue
Allergeni/ allergens:1,3,7

Servizio e coperto 2,00€ / Service and cover charge 2.00€



Primi piatti / First courses

Risotto cacio e pere / Cheese and pear risotto

Allergeni/ allergens: 7

Pappa al pomodoro / Tuscan tomato and bread soup

Allergeni/ allergens: 1

Pappardelle ai mirtilli con ragu di cinghiale* /
Blueberry pappardelle with wild boar ragu*
Allergeni/ allergens: 1,3,9

Tagliatelle ai funghi porcini* / Tagliatelle with porcini mushrooms*

Allergeni/ allergens: 1,3

Tagliolini di farro con burro al tartufo* / Spelt tagliolini with truffle butter*
Allergeni/ allergens:1,3,7

Maccheroni al ragu / Macaroni with ragu

Servizio e coperto 2,00€ / Service and cover charge 2.00€
*prodotto abbattuto e congelato fresco / *freshly chilled and frozen product
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Secondi piatti / Main courses

Baccala con porri e olive del borgo / Salt cod with leeks and olives

Allergeni/ allergens: 4

Bocconcini di capocollo alle castagne / Pork capocollo bites with chestnuts

Allergeni/ allergens: 9

Bocconcini di pollo con gorgonzola e noci /
Chicken bites with gorgonzola cheese and walnuts
Allergeni/ Allergens: 7, 8

Bocconcini ai limoni del Borgo / Meat bites cooked in local lemons
Allergeni/ Allergens: 12

Tagliata di manzo rucola e grana / Sliced beef with rocket salad and parmesan
Allergeni/ Allergens: 7

Tagliata di manzo ai funghi porcini / Sliced beef with porcini mushrooms

Servizio e coperto 2,00€ / Service and cover charge 2.00€



Contorni / Side dishes

Insalata verde o mista / Green salad or mixed salad
Patate arrosto / Roasted potatoes

Patate fritte** / French fries**

allergeni/ allergens: 1
Verdure al forno / Roasted vegetables
Fagioli scoppiati / Popped beans

Bietola saltata / Sautéed chard

Servizio e coperto 2,00€ / Service and cover charge 2.00€
*prodotto surgelato / *frozen product
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Dessert

Gelato / Ice cream
Allergeni/ Allergens: 7

Torta della casa / Homemade cake
Allergeni/ Allergens: 1,3, 7

Tiramisu / Tiramisu
Allergeni/ Allergens: 1,3, 7

Cantucci / Tuscan almond biscuits
Allergeni/ Allergens: 1,3, 8

Macedonia / Fresh fruit salad

Panna cotta cioccolato o frutti di bosco / Panna cotta with chocolate or berries
Allergeni/ Allergens: 7
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1- Glutine 2- Crostacei 3- Uova 4- Pesce 5- Arachidi 6- Soia 7- Latte
1- Gluten 2- Crustaceans 3- Egg 4- Fish 5- Peanuts 6- Soy 7- Milk
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8- Frutta a guscio 9- Sedano 10- Senape 11- Sesamo 12- Solfiti 13- Lupini 14- Molluschi
8- Nuts 9- Celery 10- Mustard 11- Sesame 12- Sulphites 13- Lupins 14- Molluscs

Servizio e coperto 2,00€ / Service and cover charge 2.00€



Bevande / Drinks

Acqua naturale o frizzante / Still or sparkling water
2,00€

Birra media / Medium beer
500€

Birra piccola / Small beer
3,00€

Bibite / Soft drinks

Fanta, Cola, Ecc.
3,50€

Calletteria / Coffee bar

Caffé / Espresso
1,50€

Orzo - Ginseng / Barley coffee - Ginseng coffee
2,50€

Cappuccino / Caffé americano
2,00€

Té - Tisane / Tea - Herbal tea
2.00€

Caffé corretto / Espresso with liquor
2,50€

Amari / Herbal digestifs
3,50€

Distillati / Spirits
5,00€

Servizio e coperto 2,00€ / Service and cover charge 2.00€






