
  
If you’ve found a wine you’d like to enjoy again at home, we’ll be happy to 
Delivery it for you. We ship worldwide. Just ask our staff. 

ENTREES 
 

TAGLIERE AMPELEIA 
board with home-made porchetta, selection of raw milk and chutney, cured meats 
from organic and sustainable farms, crostini, and seasonal vegetable flan. €18,00 

 

CRISPY TUSCAN LENTIL BITES 
with leafy greens and chutney. €12,00 

 

BRINED EGG 
on silky bread cream and green sauce. €12,00 

 

PAPPA AL POMODORO 
with ancient grain bread and home-made tomato sauce. €12,00 

SELECTION OF RAW MILK CHEESES 
€12,00 

 
 

FIRST COURSES 
 

SPAGHETTONE AMPELEIA 
from our 100% Cappelli wheat with beans cream and rosemary oil. €15,00 

 

CAPPELLACCI WITH POTATOES AND THYME 
stuffed handmade eggs pasta with Ampeleia flour, on rosted tomato coulis. €16,00 

 

TAGLIATELLE WITH CINTA SENESE RAGÙ 
handmade eggs pasta with Ampeleia flour and garden spices. €16,00 
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SECOND COURSES 
 

LOW TEMPERATURE COOKED CHICKEN 
from sustainable farms, served with seasonal vegetables. €18,00 

 

MAREMMANA BEEF STEW 
with its sauce and seasonal vegetables. €18,00 

 

OVEN-ROASTED EGGPLANT 
With home-made tomato sauce and herbs croutons.  €15,00 

 
 

 
 

DESSERT 
 

CHEESECAKE WITH ALICANTE NERO REDUCTION 
fresh sheep ricotta and seasonal fruit. €7,00 

 

AMPELEIA CANTUCCI AND VIN SANTO 
with our 100% Cappelli flour. €8,00 

 

HAZELNUT BAVARESE €8,00 

 
 

WATER 
€3,00 

COFFEE 
€1,00 

COPERTO 
€2,00 

 

Vuoi restare in contatto con noi e ricevere 
aggiornamenti dalla cantina? Inquadra il QR code 

per iscriverti alla newsletter. 
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GLASSES 
 

Unlitro 2025 
Red. Blend of Alicante Nero, Sangiovese, Mourvédre, Alicante Bouschet. €4,00 

Rosato di Ampeleia 2023 
Rosé. Blend of Carignano e Alicante Nero.  €5,00 

Bianco di Ampeleia 2023 
White. Blend of Trebbiano Toscano, Malvasia, Ansonica. €6,00 

Alicante Nero 2022 
Red, 100% Alicante Nero. €7,00 

Cabernet Franc 2023 
Red, 100% Cabernet Franc. €8,00 

Ampeleia 2020 
Red, 100% Cabernet Franc. €9,00 

 

BOTTLES 

 0,75ml magnum 

Unlitro 2025 €18,00  

Rosato di Ampeleia 2023 €21,00 €42,00 

Bianco di Ampeleia 2023 €26,00 €52,00 

Alicante Nero 2022 €30,00 €60,00 

Cabernet Franc 2023 €32,00 €64,00 

Ampeleia 2020 €49,00 €98,00 

 

Table tastings. 
Discover our wines: we’ll guide you, 
sharing the stories behind each glass. 

 
3 wines €15,00 

Unlitro, Bianco di Ampeleia 
e Rosato di Ampeleia 

 

6 wines €25,00 
All our wines, 

included Alicante Nero, 
Cabernet Franc e Ampeleia. 
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LIST OF ALLERGENS 
 

[1] CEREALS containing gluten - wheat, rye, barley, oats 
[2] CRUSTACEANS e.g., crabs, prawns, lobsters 
[3] EGGS 

[4] FISH 

[5] PEANUTS 

[6] SOYBEANS 

[7] MILK 

[8] NUTS - almonds, hazelnuts, walnuts, cashews, pecan nuts, brazil nuts, 
Pistachio nuts, macadamia/queensland nut 
[9] CELERY 

[10] MUSTARD 

[11] SESAME SEEDS 

[12] SULPHUR DIOXIDE AND SULPHITES used as a preservative (at concentrations of more than 10 
mg/kg or 10 mg/L in terms of total sulphur dioxide) 
[13] LUPIN 

[14] MOLLUSCS e.g., mussels, oysters, squid, snails 

 

INGREDIENTS 
 

ALLERGENS INDICATED IN BOLD 

 
TAGLIERE AMPELEIA: chutney, crostini, cured meats, evo oil, pecorino cheeses, vegetable flan, salt, black pepper.  

LENTIL BITES: chutney, coriander, garlic, lemon, red lentils, onion, potatoes, pink peppercorn, seasonable 
vegetables, wild herbs. 

BRINED EGG: black pepper, bread, capers, egg, evo oil, garlic, parsley, salt, sunflower seed oil, vegetable 
broth, white vinegar. 

CHEESES SELECTION: raw milk goat and/or pecorino cheeses, chutney. 

PAPPA AL POMODORO: basil, black pepper, bread, garlic, onion, salt, tomato sauce. 

SPAGHETTONE AMPELEIA: Ampeleia spaghettoni, black pepper, evo oil, garlic, borlotti beans. 

CAPPELLACCI POTATOES AND THYME: Ampeleia flour, chilli pepper threads, eggs, evo oil, garlic, nutmeg, potatoes, 
rosemary, salt, semolina flour, soft cheese, thyme, tomatoes. 

TAGLIATELLE WITH WHITE RAGÙ: Ampeleia flour, black pepper, carrots, celery, Cinta senese ground pork, eggs, evo 
oil, laurel, juniper berries, marjoram, rosemary, sage, salt, semolina flour, shallot, thyme. 

LOW-TEMPERATURE COOCKED CHICKEN: black pepper, carrots, celery, chicken thighs, evo oil, garlic, laurel, salt, 
seasonal vegetables. 

MAREMMANA BEEF STEW: black pepper, evo oil, garlic, Maremma beef, rosemary, sage, salt, seasonal vegetables, white 
wine. 

ROASTED EGGPLANT: basil, black pepper, bread crostini, eggplant, evo oil, garlic, marjoram, salt, tomato sauce. 

RICOTTA CHEESECAKE: Alicante nero reduction, flour, seasonal fruit (or jam), sheep ricotta, sugar, butter. 

CANTUCCI: almond flours, baking powder, butter, eggs, lemon, sugar 

HAZELNUT BAVARESE: egg, milk, heavy cream, hazelnut paste, gelatin, sugar. 


