© Antipasto / Starters

Antipasto Toscano -9 £18.00
Selection of cold cuts with marinated vegstables
and bruschatta al pomodore

Bruschetta al Pomodoro 1V €9.00
Toasted bread with tomatoes, basil and extra virgin olive oil

Carpaccio di Chianina con Tartufo e Grana 7 £28.00
Thinly shiced Chianina beef carpaccio

with fresh black truffle

and aged Parmesan flakes

Burrata con Prosciutto Toscano " £16.00
Burrata served with aged Tuscan prosciutto

Calamari Fritti 12 £10.00 (small)

Crispy fried calamari with garlic £20.00 (large)
sauce & fresh leman

© Insalata / Salads

Insalata Greca €15.00

Ripe tomatoes, crisp cucumber, red onion, black afives,
Greek feta cheese, oregano and extra virgin ofive ofl

Insalata di Burrata e Pomodari 1/ £16.00
Burrata mozzarelta with local tomato satad

Insalata di Polpo con Patate e Olio al Sedano 9 £18.00
Grilled octopus salad with polato, olive oil, and crisoy celery

Insalata di Lattuga con Polle Grigliato e Grana | £16.00
Crisp seasonal lettuce with grifled chicken breast
and shaved Parmigiano Reggiano

© Primi Piatti / Pasta Dishes

Raviali di Ricotta con Spinaci, £16.00
Burro ¢ Salvia, Tartufa Nero Estivo (12
Frash ricotta and spinach ravioll with butter,

sage and stmmer black truffle

Tagliatelle al Limone con Gamberj 2712 £18.00
Frash tagliatelle with sauteed shrimp, lamon 265t

and extra virgin olive oil

Spaghetti alle Vongole 11214 £15.00
Spaghetti with clams, white wing, garlic and fresh parsiey

Pici al Tartufo Nero Estivo!'” £19.00
Pici pasta with summer biack truffie and butter

Drecchiette con Ricotta, Limone £15.00
g Pistacchi Pesto 7

Orecchistie pasta with ricotta cheese, lemon, and pistachio pesto
Pappardelle Toscane al Ragd di Cinghiale (12 £16.00
Traditional Tuscan wild boar ragu with fresh pappardelle

Penne Rigate con Pomodorini, £16.00

Burrata & Guanciale (12

Penne pasta with fresh cherry tomatoes, crispy guanciale and creamy burrata

© Secondi Piatti / Main Course

Tagliata di Manzo con Rucola e Grana " £24.00
Grilled beet steak served with fresh rocket

and shaved Parmesan

Bistecca alla Fiorentina di Chianina £1.00
Traditional thick T-bone steak of local Chianina, per 100g

grilled Florenting style {rare only). Minimum cut: - Tkg

Spezzatino di Cinghiale in Umido alla Toscana *'?  £16.50
Wild boar stew with black olives and fresh baked bread

Guancia Brasata al Chianti 12 £22.00
Stow-braised beef cheek in Chianti wing reduction

Hamburger di Chianinacon Pecorino Toscano, £18.00
cipolla caramellata e chips 17

200g Chianina beef burger with Tuscan pecoring,

caramelized onion, racket and crispy chips

Pescato del Giorno ¥ £25.00
Fresh catch of the day, (400-600g)
grilled and served with leman and extra virgin ofive oil

© Le Pizze Speciali / Pizza

Margherita (7 £9.00
Tomato saus, mozarelfa cheese, and basil

Bresaola, Rucola e Grana [ £12.00

Tomato sauce, mozzarella cheese, bresaola, rocket,
and Parmesan

Quattro Formaggi " £13.00
Tomato savce with four chesses

Salame Piccante / Non Piccante £12.00
Tomato sauce, mozzarella cheese. spicy or mild satami

Prosciutto Crudo ™" £12.00
Tomato sauce, mozzarella cheese, and Parma ham

Salsiceia e Cipolla 7 £11.00

Tomato saucs, mozzarella cheese, [falian sausage,
and red onfon

Pere, Gorgonzola, Noci e Rucola 7 £14.00
Pear, Gorgonzola cheese, walnuts, and rocket

Pizza Bianca con Tartufo 07 £16.00
White sauce, mozzarella cheese, and fresh black truffle

Focacela con Burrata e Rucola ') £16.00
Traditional focaceia topped with burrata,
rocket and fresh tomata

Focacela all'Aglio e Olio [V £8.00
Traditional focaccia with garlic

© Contorno / Side Dishes

Patate al Forno £7.00
Baked patatoes

Verdure Grigliate £7.00
Grilled vegetables

Patate Fritte £8.00
Frips

Insalata Mista £6.00
Mixed salad with tomatoes

Insalata di Pomodaori £6.00
Tomato salad

© Menu per Bambini / Kids Menu

Margherita Pizza 1 £9.00
Pasta al Sugo con Polpette " £10.00
Fasta with meathalls and fomato sauce

Pollo alla Griglia con Patatine Fritte £12.00
Grilled chicken with fries

Penne al Burro e Parmigiano 7 £9.00
Penne with butter and parmesan

Penne Pomodorg 7 £10.00

Penne with tomato sauce

© Dolce / Dessert of the day

Tiramisd della Casa ') £10.00
Dolce del Giorno £1.00
Dessert of the day

Cantuccini e Vin Santo '#! £9.00
Panna Cotta del Giorno 7 £8.00

OSTERIA
ETRUSCA

SALINE DI VOLTERRA

EVENT CALENDAR

(16 June - 29 August)

MONDAY/THURSDAY:

LIVE ITALIAN MUSIC {Sonica Band)
FROM 19.00 to 23:00 (FREE)

IOT TUESDAY:

PIZZA NIGHT WITH FREE SMALL GLASS OF WINE

Enjoy a free small glass of wine (adults)
or slushy [kids) with every pizza ordered

WEDNESDAY:
COOKING CLASS WITH LUNCH - 11:00 to 13:00

(E25.00 per person)

Includes pasta- and pizza-making followed
by a family lunch.

FRIDAY:

SEAFODD NIGHT
(€:35.00 per person, minimum platter for 2]

© www.osteriaetrusca.com
@osteria_etrusca
. +39 347850 4284
B< info@osteriaetrusca.com




