© Antipasto / Starters

Antipasto Toscano 74

A platter of local salami and sheep cheese
accompaniad by marinated vegetables

Bruschetta al pomodorg [
[lassic Italian tomato and basil bruschatta,

Carpaccio di Manzo con Rucola e Grana

Delicate beef carpaceio served
with rocket and parmesan salad.

Asparagi con Prosciutto e Ricotta alle Erbe [V
Baked asparagus with Parma ham

and ricotta cheese infused with herbs.

Calamari Fritti 12)

Crispy fried calamari accompanizd
by a flavorful garlic sauce.

© Insalata / Salads

Insalata di Barbabietale con Formaggio di Capra,
Pistacchi e Migle al Tartufo 72

Besfroot salad featuring goat cheese, pistachios,
and truffle hongy.

Insalata di Burrata e Pomodori "
Fresh burrata mozzarella served with a local tomate salad.

Insalata di Melone, Anguria, Rucola e Mozzarella
con Prosciutto Crudo, Condita con Salsa Dolce
¢ Piccante!”

A refreshing salad with melon, watermelon, rocket,
mozzarella, Parma ham, and a sweet & spicy dressing.
Insalata di Polpo con Patate e Olio al Sedano ¥
Grilled octopus salad with potatoes, olive oil,

and crispy celery.

Insalata di Lattuga con Pollo Grigliato & Grana .7
Roman salad featuring grilled chicken and parmasan,

© Primi Piatti / Pasta Dishes

Pappardelle al Cinghiale, Salsa di Olive 12

Pappardelle pasta with a favorful wild boar and olive sauce.

Spaghetti al Ragu U712
Classic spaghetti pasta served with rich Bolognese sauce.

Pici alle Vongole (171214
Pici pasta immersed in a creamy clams' sauce.

Pici al Tartufo Fresco ')
Pici pasta combined with black truffle and butler.

Orecchiette con Ricotta, Limone
& Pesto di Pistacchi (14

Orecohigtte pasta with a delightful blend of ricotta cheese,

lemon, and pistachio pesto.

Rigatoni alle Melanzane Dell'Orto 17

Rigatoni pasta in a savory sauce of tomata, auberging,
and basil.

£15.00

£8.00

£18.00

£14.50

£3.00/18.00

£13.00

£12.00

£12.00

£14.00

£12.50

£14.00

£12.50

£13.50

€17.00

£13.00

£12.00

© Secondi Piatti/Main Course

Tagliata di Manzo al Rosmarino
Grilled beef shices seasoned with rosemary.

Bistecca alla Fiorentina ("1

Traditional thick T-bone steak of local beef, grilled

in the Florentine way and served absolutely rare.

Priced per waight, with a minimum cut of about 1kg.
Spezzatino di Cinghiale in Umido alla Toscana /2
Hearty wild boar stew enriched with black ofives,
accompanied by fresh-baked bread,

Guancia Brasata al Chianti 812

Show-braised beef cheek marinated in Chianti wing,

Gamberi alla Griglia con Salsa al Prezzemolo 113
Grifled tiger prawns served with a flavorful parsley
and garlic salsa.

Pescato del Giorno 400/600 gr.
Catch of the day, weighing between 400 to 600 grams.

© Le Pizze Speciali / Pizza

Margherita (7
Tomato savce, mozzarella chease, and basil,

Bresaola, Rucola e Grana '
Tomato sauce, mozzarella cheese, bresaola, rockel,
and Grana chease.

Quatiro Formaggi ("
Tomato sauce with 2 blend of four cheeses.

Salame Piccante/Non Piccante

Tomato sauce, mozzarella cheese,
and your chaice of spicy or mild salami

Prosciutto Crudo 7
Tomato sauce, mozzarella cheese, and Parma ham.

Funghi e Prosciutto Crudo !'"
Tomato sauce, mozzarella cheese, Parma ham,
and mushrooms.

Pere, Gorgonzola e Noci & Rucola ')
Pizza with pear, gorgonzola chease, walnuts, and rocket.

Pizza con Salsa Tartufata e Burrata & Rucola /"7
Black truffle paste, burrata, and rocket on a pizza.

Focaccia Composta con Burrata & Rucola 7
Traditional focaccia topped with burrata, rocket,

and tomato salad,

Focaccia all'Aglio e Olio 1V

Traditional garfic-infused focaccia.

£20.00

£1.00

all'etto

€16.00

€15.00

€18.00

£21.00

€8.00

£10.00

£11.50

€11.00

£10.00

€10.00

£10.00

£14.00

£14.00

£6.00

© Contorno/Side Dishes

Patate al Forno
Oven-baked potatoes.

Verdure Grigliate al Forno
Oven-grilled vegetables,

Patate Fritte
Crispy frigs.

Insalata Mista
Mixed salad with tomatoes.

Insalata di Pomodori
Tomato salad,

I LOVE THIS
Margherita Pizza "
Classic Margherita pizza,

| DON'T LIKE THIS

Pasta al Sugo con Polpette (19
FPasta with meathalls and tomato sauce.

I WILL EAT LATER
Pollo alla Griglia con Patatine Fritte
Grilled chicken with chips.

1 DON'T KNOW
Rigatoni al Burro e Parmigiano ('12)
Rigatam with butter and parmesan.

| DON'T WANT THAT
Rigatoni Ragu 712
Rigatoni with Bolognese sauce,

| DON'T CARE

Gnocehi Pomodoro 17
Gnocehi with tomato sauce,

© Dolce/Puddings

Tiramisu della Casa (47

Dolce del Giorno
Pudding of the Day

Cantuccini e Vin Santo (18

Panna Cotta del Giorno 7
Panna Cotta of the Day

€5.00

£5.00

€1.00

£5.00

€5.00

© Menu per Bambini/Kids Menu

£1.00

£9.00

£3.00

€1.00

£8.00

£1.00

€1.00
€6.00

€1.00
€6.00

OSTERIA
ETRUSCA

SALINE DI VOLTERRA

EVENT CALENDAR

MONDAY/THURSDAY:

LIVE ITALIAN MUSIC - FROM 15.00 [FREE)

Savor the enchanting sounds of the Sonic band from Siena,
playing live [talian music every Monday

and Thursday, starting at 7 pm until 17 pm.

Remember to reserve your table to secure your spot.

TUESDAY:

FiZZA NIGHT WITH FREE SMALL BEER

Embark on our Pizza Night in the garden oasis.

Enjoy a complimentary small beer with every adult pizza
order, and a free slushy for the little ones. Don't forget to re-
serve your table for this delightful evening.

WEDNESDAY:

{ITH LUNCH - 11 am 1o 12 pm

Join our Cooking Class designed for families, starting with
the creation of fresh pasta and pizza.

At 12 pm, relish a family lunch featuring the delights from
the class. Ensure your reservation to partake

in this culinary experience.

LASAGNA NIGHT WITH FREE GLASS OF HOUSE WINE
J

Indulge in Lasagna Night at our garden, complete with

a glass of house wine for adults and a complimentary slushy
for the kids with every lasagna order. Secure your table by
making a reservation.

FRIDAY:

BE() AT OSTERIA - b pm onwards

Reserve your table for a delightful BBO experience
at Osteria. Feast on a selection of locally sourced meats and
fish, expertly grilled in our charming garden setting. Ensure
your spot for this culinary journey.

© www.osteriaetrusca.com
@osteria_etrusca

. +39 347850 4284
54 info@osteriaetrusca.com




