
 
Villa di Geggiano 

 

Antipasti 
 

Burrata, Radicchio brasato all’Aceto Balsamico, Cialda alle Mandorle 
Burrata Cheese with Balsamic Vinegar braised Radicchio and Almonds Tuile V GF 

 

Salumi e Formaggi Toscani 
Selection of cured meats and cheeses from Tuscany served with home-made chutney. 

 

Zuppa di Ceci e Porri 
Chickpeas and Leeks Soup, Fried Leeks VG DF NF 

 

Portata Principale 
 

Pappardelle al Cinghiale 

Tuscan wild boar pappardelle pasta DF NF 
 

Pici Cacio e Pepe 
Pici Pasta with a Pecorino Cheese Sauce and Black Pepper V NF 

 

Bistecca di Manzo alla Griglia, Insalata Mista e Salsa 
Grilled Sirloin Steak, Mixed Leaf Salad and Beef Reduction Sauce GF DF NF 

 

Rana Pescatrice e la sua Crocchetta, Salsa Tartara e Purea di Piselli 
Monkfish Fillet and Monkfish Croquette, Tartar Sauce and Mushy Peas GF DF NF 

 

Dolci 
 

Tiramisù al Marsala 
Traditional Italian Tiramisù with Marsala Liquor V NF 

 

Millefoglie di Cannolo al Te’ Matcha e Lamponi 
Matcha Tea Mousse and Raspberries Cannoli Millefeuilles V NF 

 
 
 

 
 

DF Dairy Free - GF Gluten Free - NF Nut Free - V Vegetarian - VG Vegan 
 


