Contowmi | Contowrs

@WW@@@%OMO/%

French fries or baked potatoes

5€
Dnsalata verde o mista

Green or mixed salad

5€
Dnsalata di carote e wvetta

Carrot and raisin salad

o€
C@WWM@@M ag/w/*

Sautéed or sour chicory

5€

Sour spinach

5€

Allergeni - Allergens

1 Cereali con glutine/Cereals with gluten - 2 Crostacei/Shellfish
3 Uova/Egyg - 4 Pesce/Fish - 5 Arachidi/Peanuts - 6 Soia/Soy - 7 Latte/Milk
8 Frutta con guscio/Nuts - 9 Sedano/Celery - 10 Senape/Mustard
11 Semi di Sesamo/Sesame Seeds - 12 Anidride solforosa/Sulfur dioxide sulfites
13Lupini/Lupins - 14 Molluschi/Mollusk

Gli allergeni sono indicati sul menu, con il numero di riferimento sopra indicato, accanto al piatto
Le produzioni interne hanno carattere artigianale,
non & quindi possibile garantire la totale assenza di tracce di allergeni.
Possibilita di opzioni vegane e senza glutine .
I piatti contrassegnati da questo simbolo “*” potrebbero essere surgelati.
Allergens are indicated no the menu with the number reference above.

Internal productions are homemade, therefore it'snt possible to guarantee the total absence of traces of allergens.

Possibility of vegan and gluten-free options.
Dishes market with this simbol “*” may be frozen.

Antipasti | Startern

Gartare di Wcmzo/mbfwmmdv @a/mug/tma, ta/bu%&
oﬁqp&du/zmmteg/mé@ (3-7-1-4-12)

Manzo Tartare on parmesan fondue, truffle and wholemeal

14€

Daccala mantecato sw ue(%wta/twd&/wm&/zwtm
moﬁwdogo&m%ﬁwﬁcﬁg (7-4-12)

Creamed cod on a crispy polenta disc and leek cream

13€

W@e{aﬂwdv Melanzane e %uMw, con
/zonwda/bm&conﬁb& Pesto dit Vdasilico 4-1-12)

Millefeuille of eggplants with the Buffalo mozzarella,
confit cherry tomatoes and Basil Pesto

17€

Han di verdure di stagione con crema dis “Vagna Caoda” e
veli di: pane croccante 1:3-4-7)
Seasonal vegetable flan with “Bagna Caoda” cream and crispy bread slices

17€

%ag/&m Maremmana con salumi, WW,&MM@OM@/ZOMJOW,
crasting di paté 9,1,734,12)
Platter of cold cuts and cheeses, bruschetta with oil and tomato and paté croutons

15€

Coperto € 2,00
Acqua Depurata Naturale/Gassata € 1,00 L 0,75
Caffe € 1,50



Puimis | Finst counses

Risatto cacio e fepe con cudo di ga/m/ﬁm*(z-zw-m

Risotto cacio e pepe style with raw prawns

14€

@a@/md@% al gy di cmq%wl@* (1-3-9-12)

“Pappardelle” with wild boar ragu
17€

Pici alla carbonara con g/tm/ncm/é@ croccante (1-3-7)

“Pici carbonara” with crispy bacon

12€

Jo buwna e salviajo ta/z/m%a (1-3-7-9-12)

Stuffed Tortelli with ricotta cheese and spinac, with wild boar ragu
or butter and sage/ or truffle

12€ (tatufoftruffie+5 €)

&{cgfmwai/ta/ Goscana (3-1-9)

Tuscan Acquacotta soup

9€

%mcvdbpwtwte&cec&, oawpoz@wsca/t/ta/ta/@@émww/sma@m (9-14)

Cream of potatoes and chickpeas, with seared octopus and rosemary oil

17€

9%@%&0[0%@@@@@/2@/@@ werde (7,10)
Pork fillet with green pepper
14€

%aglmtwdvmcmm&w@axccm/ wcola, /zomdom&@g/wmw
agoagan/zala/@naci/ o %ana (7,8, 12)

“Tagliata” served with rocket salad cherry tomatoes and Parmesan
or Gorgonzola cheese and nuts or truffle

15€ (tartufo frraffle + 5€)

G rancio di %mwﬁwcadaw@%omcmspmwm&m, accwg/wex
/zomodom}m&*@-lz)

Baked cod fillet with spinach, anchovies and cherry tomatoes

13€

W%WWW@WW@M)

Baked rabbit with peppers and Taggiasca olives
14€

Ww&wm@mﬁa@cﬁam

Wild boar Maremma style
14€



sona messi ad usarve mani: e menti!
siamo avvivati gui o Manciano dopa cingue anni: di- towr
Maremmana.
G tantelli, W@WWWM@W%WW
balconcino .
Ricea di storia e tradizione manteniama il suo name
“%mwemﬁada/ Grattoria 9@%94@ ..~

Welcome.deav quests, to ouv trattoria bright.
&%wtendma?@, WWWW, w&o/mwt/zwlw/m/, ay
WWWO&%@WW&W@, a/;owmeg/a&ﬂmm a
made oww stand,.

With tantelli, cantucci, and fine wine so sweet, we found the
balcony none could beat.

“Duon &fmwtd@”— come taste and see, At Crattovia Il
Rifugio D.C. !

Giramisww in tazza esfrLessa (1-3-7-8)
Tiramisu in an express cup

7€
“Pavdlova” mevnga e/bl)fz/m‘/bd dir bosca can crema oﬁmﬂ%ujm

“Pavdlova” meringue with berries and chantilly cream

7€
D3 rownies al cioccalato: ,g,eéataa/(%wmnog/ém/ ‘a e macedonia do{%wtta/
(WOM@) (1-3-5-6-8-7)

Chocolate Brownies, vanilla ice cream and fruit salad seasonal

7€
4 ! .
Goda di carote con crema alll arancia e cannella q-3-7)
Carrot cake with orange cream and cinnamon

7€
Panna cotta cmp%o/w caramellate al Disaronno e amaetti (7-1-3-8-12)

“Panna Cotta” with caramelized peaches in “Disaronno and Amaretti”

€

5
WW@W@WMWW@M@ ua/m'g/&a/(aj)

Fresh fruit salad with vanilla ice cream

6€
Seéwamdv%ammwvmcam%w @Wwd@(%a/ casa (12-10-7)

Selection of cheeses with homemade compotes and fruit

12€

Discottevia | Discuits

Cantucci can CVm/ Santo (1-3-7-8-12)

“Cantucci” with Vin Santo )

5€
%o/mgz@wt@m bl)/bw& Vin Santa (3-8-12)

“Chicche” gluten free with Vin Santo

6€






