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ATOSCANA
STARTERS AND SOUPS

V& Opanzanella with Gamberi and Cream of Mandorle
Fresh Salad with Shrimp, Loaf Bread, Strawberry, Tomato, and Almond Cream.

Carpaccio di Manzo
Padano Slices, White Truffle Cream, Arugula, and Fresh Black Pepper.

=Y
& Capresse
Mozzarella, Basil, and Tomato.

S \/’ & Rucola and Gorgonzola Salad
Arugula, Pear, Gorgonzola, Walnut, and Balsamic Vinaigrette.

\FArancini di Funghi
Tomato Concasse, Tofu, Green Olives & Kalamatas.

i ¥ Minestrone di Verdure
Vegetable Soup, Pasta, and Pesto.

V Crema di Patate e pesto
Potato Cream and Pesto.

HOMEMADE DISHES

] S Meat Ravioli
Walnut and Gorgonzola Sauce.

L Traditional Lasagna
Bolognese, Bechamel, Mozzarella and Parmesan.

]
V & Vegetable Lasagna
Vegetable Slices, Mushroom Duxelle, Almond Cream, Cherry Tomatoes, and Pesto.

£ Risotto with Zucca and Gamberi
Creamy Risotto with Pumpkin and Shrimp.

VYour Choice of Pasta
Spaghetti al Pesto, Pomodoro or Bolognese.

MAIN DISHES

Wp Polpo alla Griglia
Gnocchi al Pesto and Carrot Puree.

oo Branzino Impanato
Sicilian Breaded Grouper with Parsley, Parmesan, and Black Olives.

b Petto di Pollo alla Bolognese
Chicken Breast, Proscuitto, Mozzarella, and Sage, Cooked in its Juices.

Tagliata di Filetto di Manzo
Slices of Beef Fillet on Arugula and Grana Padano.

DESSERTS

y M\/@S Cannolo Siciliano / Hazelnut Cream.
& W Tiramisu / Solettes, Espresso, Mascarpone.
V Tortino di Cioccolato / Creamy Chocolate and Vanilla Gelato.
) 8 & Strudel di Mele

- ] Ask about your W V & 68 8 8§ W ¥
FOOD, ACTIVITIES, FUN ’ GLUTEN EGGS DAIRY VEGAN VEGETARIAN SHELL CRUSTACEAN FISH MOLLUSCS ~ CELERY
Contact concierge for . FRUITS
more information beneﬂts *Consumption of raw or undercooked meat or seafood may increase

the risk of contracting a foodborne illness
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