Espresso Coffe 3
Espresso Coffee with milk 3,5
Espresso coffee with a lot milk 4
Double Coffee 5
Decaffeinated Coffee 3,5
Decaffeinated Coffee with milk 4
American Coffee 4
American Decaffeinated Coffee 5
Coffee with whipped cream 4,5
Barley Coffee / Ginseng 4
Caffelatte 4,5
Cappuccino 4
Soya Cappuccino 4,5
Barley Cappuccino (if requested with soya milk) 5

Decaffeinated Cappuccino (if requested with soya milk) 5

Ginseng Cappuccino (if requested with soya milk) 5
Marocchino 45
Decaffeinated Marocchino 5
Latte macchiato (milk with coffee) 45
Hot chocolate 5
Hot chocolate with whipped cream 6
Shaken Coffee 6
Livorno Punch 4
Corretto Caffe (coffee with liquor) 5
MINERAL WATER cl. 37,5 2,5
Tuscan mineral water San Felice® Still or Sparkling
MINERAL WATER cl. 75 3,5
Tuscan mineral water San Felice® Still or Sparkling

SODAS DRINKS

PAPINI QUEEN 100% TUSCAN cl. 33 5

Cola, Orange soda, Chinotto, Bitter, Cedrata,
Gassosa, Lemonade, Grapefruit, Blonde “Spuma”,
Panterino, Tonica, Ginger Beer

NOT TUSCAN 5
Coca-Cola, Coca-Cola ZERO, Fanta, Crodino,
Iced EstaThé Lemon, iced Estathé Peach

FRUITJUICES

100% TUSCAN (from fresh fruit) 6
Strawberry, Blueberry, Peach, Apricot, Pear, Apple

NOT TUSCAN 5

Apricot, Peach, Pear, ACE, Pineapple, Green Apple,
Grapefruit

FRESH SQUEEZED ORANGE JUICE 7

ELISIR (REPLENISHING) 7
Apple, pomegranate, blueberries, lemon
FRAGOLOSO (MOISTURIZING) 7

Apple, pineapple, strawberries, lemon

DETOX (DETOXIFYING) 7
Apple, cucumber, spinach, lemon, ginger

BLU ICE (REGENERATING) 7
Pineapple, apple, lime, mint, spirulina algae

EXOTIC (REGENERATING) 7
Apple, pineapple, mango, lemon

e Y

LA VIA DEL TF®

EARL GREY IMPERIALE 5
fine leaf black tea from India, bergamot scented

ENGLISH BREAKFAST 5
Traditional strong blend of black teas

SPECIAL GUNPOWDER 5
whole leaf Chinese green tea,
the most drinked in the Word

‘WHITE TEA PAI MU TAN 5
white Chinese tea “white peony”

SWEET RELAX (RELAXING) 5
delicate blend of herbs with relaxing properties

PURITY (DETOX) 5
herbal blend with purifying properties,
with the natural aroma of lemon

ENERGY (REVITALIZING) 5
intense and friuty taste blend of peach and ginger.
Among the ingredients, roobois, guarana and ginger

FENNEL & LIQUORICE 5
a sweet and fragrant mixture composed of two herbs known
since ancient times for their well-known digestive properties

CAMOMILLA 5
mixture of whole chamomile flower heads matricaria,
appreciated since ancient times

for its soothing and softening properties

homemade shortbread biscuits (4 pcs ) 3,5
homemade shortbread biscuits (6 pcs) 5
homemade shortbread biscuits ( 8 pcs) 6,5
Croissants®, hazelnut brioche*, puff pastry* 3
and rice pudding

Pain au chocolate 3,5
Mini tart 3
Mini nougat 3
Slice of cake 8
Hot “Chocolate Heart” * 8
Fruit platter 8
SUNDAE ICE CREAM (max. 3 flavours) 8

cream, chocolate, pistachio, milk cream

SUNDAE ICE CREAM fruit 8
Lemon or strawberry

Fresh strawberries or wild berries in addition 3
SHOWCASE SANDWICHES

Savoury food (Sbirulino®, sandwiches, flatbread) 5,5
Savoury food mignon 3,5
Sandwich with salmon 7
ToscaNino® ham & cheese toast 8

* UNTIL 7PM *
AVOCADO TOAST 13
5 cereals bread, avocado, guacamole,
“Primo Amore” fresh cheese, tomatoes
CHIANTI TOAST 13
white bread toast, pecorino cheese, tomatoes,
artichokes paté, Tuscan lard
and caramelized onion
CLUB SANDWICH with fries* 20
white bread, mayonnaise, chicken, tomato, lettuce
egg, Tuscan bacon, cheese
VICINI DELLA MAREMMA 10,5

Sbirulino® stuffed with goat’s bloomy-crust cheese,
raw ham DOP and artichokes

TOSCA BURGER with fries* 20
220gr. beef, grilled eggplant, avocado and spirulina™* sauce

NINO BURGER with fries* 20
220gr. beef, pecorino cheese, caramelized onion,
tomatoes, bacon and mayonnaise

Drticnn Beern

La Mi’ Birra®

LA MI’' FIRENZE 0,33 L 6
Lager 4,8% (digestible, very drinkable)

LA M’ E’SSENZA 0,33 L gluten free 7
Unfiltered lager 4,8% (light, tasty)

LA MI’ NORA 0,50 L 9
Weiss 5,0% (fresh, fruity)

LA MTI’ ROSSA 0,33 L 7
Unfiltered red ale 6,1% (determined)

Birrificio 26Nero®
“Artisti della birra”

DANTE 0,33 L 7
Strong bitter 5,1% (floral, balanced)

GALILEO 0,33 L 7
Session IPA 4,6% (tasty, floral)

GIOTTO 0,33 L 7

Blanche 4,7% (aromatic, intense)

*ROOFTOP SERVICE+10% %

Some fresh products may have undergone rapid temperature
abatement in order to guarantee quality and safety as describe in Plan
HACCP according to Reg. CE 852/04 e Reg. CE 853/04.

* Products can be frozen.

** Green-blue freshwater microalga: energizing, highly protein, rich
in minerals and vitamins, antioxidant and detoxifying, considered the
“food of the Gods”. It is a Superfood: the food with the most complete
nutritional profile on our planet. Our spirulina is Tuscan, 100& BIO,
GMO-free.

SCAN THIS QR CODE FOR MENU AND INFORMATION
ABOUT SUBSTANCES AND ALLERGENICS
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. L . SBIRULING L
Served in combination with g Low natural levitation
dough, oven baked. Flour, extra virgin oil, water, salt.

Small Entire

LEONARDO 3-4-5-10 11 21
raw ham, truffle-flavoured fresh cheese
VASARI 3-4-5-10 10 19

raw ham, salami, aged percorino cheese,
fresh cheese and honey

MICHELANGELO 4-5-10 11 21
raw ham, salami, finocchiona,
“soprassata” and arctichokes

DONATELLO 3-4-5-7-10 11 21
“capocollo”, wild boar salami, pecorino cheese from Pienza,
flowery crust cheese, pear and toast almond

VERRAZZANO 1-4-5-8-12-14 12 23
salmon and swordfish smoked with sauce and chopped
pistachios, pickled vegetable

GIOTTO wveg 3-4-5-10 11 21
“Maremma” blue cheese, Tuscan pecorino cheese,

fresh cheese, goat’s “capriccio” brie in flowery rind,

red pecorino cheese from Siena,

pickled vegetables anch Chianti mustard
BRUNELLESCHI 1-3-4-5-9-10 8,5

raisin bread with liver paté, black cabbage crounton
with lard and honey, bruschetta with cherry tomatoes
and oregano, bread with butter and anchovies,
polenta with porcini mushrooms*

Artichokes from Donoratico in olive oil (3 pcs) 10 6

v

ONIONveg3-9-10-11-14 13
with pecorino on tomato cream
BEEF CARPACCIO 3-5-7-8-10 16

marinated in herbs, with truffle sauce and crunchy Tuscan
olives

BEEF TARTAR 3-5-7-8-10-11 18
with crunchy egg yolk, mini burrata cheese, lemon zest and
crispy capers

SHRIMP* 1-2-3-5-6-8-10-11-14 16
with zolfini beans, celery, mullet bottarga and spring onion

TOM’O/ 504744/
LA “SACRA” RIBOLLITA veg 4-10-11-14 12
bread soup with vegetables
YELLOW PUMPKIN* SOUP 1-2-3-4-5-10-14 15

with burrata cheese, crispy rosemary and prawns*
in oil cooking

TASTING of 2 soup 16

Crppreaa frinal Coinaea

SPAGHETTI ALLA CHITARRA veg 3-4-5-8-9-10-11-1412

with tomato sauce, burrata cheese and basil

PICI INCACIATI veg 3-4-5-7-10-11-12 15
with pepper and black cabbage chips
GNUDI DI RICOTTA E SPINACI* veg 3-5-14 16

fresh Tuscany pasta of ricotta cheese and spinach,
with butter and sage

LASAGNETTA 3-4-5-8-9-10-11-12-13-14 15
with ragu of Chianti style
BIG FUSILLI* 5-7-8-10-11 15

fresh pasta with wild boar ragu

TUSCANY RAVIOLI* 1-2-3-4-5-6-9-10-14 18
pasta filled with scallops and prawns,
with porcini mushrooms and crabs

SPAGHETTI “PORTOFERRAIO” * 1-2-6-10-14 18

cuttlefish, prawns, calamari, mussels, clams and cherry tomatoes

PURPLE EGGPLANT FLAN veg 3-4-5-10-14
with tomatoes and mozzarella cheese

VEAL MEATBALLS 4-5-10-14 19
with Livorno-style tomato sauce
“ROSBIFFE” (roast beef) 5-10-11-12 22

with Chianti sauce and roast potatoes

“PEPOSO” BEEF'S CHEEK AND MUSCLE 5-10-14 24
with citrus-flavored nerve jelly and mashed potatoes

FISH FILLET of the day 1-2-3-4-5-6-10-11-14 26
on a black cabbage disc with liquorice and fennel herbal tea,
with candied oranges

OCTOPUS* GRILLED 1-2-4-5-6-10-11-14 26
on chickpea hummus, confit tomatoes and caramelized ginger

BEEF FILLET 10 28
oil and rosemary

BEEF FILLET 8-10-14 34
with porcini mushrooms* and prized black truffle

GRILLED CHICKEN DRUMSTIKS 5-10-13 20
with aromatic herbs and roast potatoes

BEEF TAGLIATA 5-10-13 25

with raw ham chip, pecorino cheese and sage fried

TOSCA BURGER with fries* 20
220gr beef, grilled, eggplant, avocado and

spirulina™* sauce 3-4-5-7-8-9-10-11-12-13-14

NINO BURGER with fries* 20
220 gr. beef, pecorino cheese, caramelized onion,

tomatoes, bacon and mayonnaise
3-4-5-7-8-9-10-11-12-13-14

Addition of FRESH TRUFFLE 6
(on any dish)
51/04/ @ iahea veg

ROASTED POTATOES 10 7
SPINACH* 3-5-10-14 7
BEANS zolfini at oil an rosemary 4-5-12-13 8
GRILLED VEGETABLES 4-5-12-13 7,5
GREEN or MIXED SALAD 6,5
FRIES* 5-7-10-11-12-13 7
FRIED VEGETABLES* 3-4-7-9 8
PIAZZA DELLA SIGNORIA veg 3-5-12 13

with spinach, pears, pecorino cheese, nuts and sesame sauce

PIAZZA SANTA CROCE (with Caesar dressing) 15
with romaine lettuce, grilled chicken, Tuscan bacon,

Grana cheese and crunchy crountos

1-3-4-5-8-9-10-11-13

PIAZZA DELLA REPUBBLICA 15
with mixed salad wild hebrs, veal bresaola, fresh

cheese, carrots and sunflower seeds
3-4-5-8-9-10-11-12-13-14

PIAZZA PUCCINI 1-2-3-5-6-8-10-11 16
quinoa, salmon CBT*, avocado cherry tomatoes and lime yogurt
sauce

UNTIL 7 PM
AVOCADO TOAST 3-4 13
5 cereals bread, avocado, guacamole, fresh cheese, tomatoes
CHIANTI TOAST 3-4-7 13

white bread toast, pecorino cheese, tomatoes, artichokes paté,
Tuscan lard and caramelized onion

CLUB SANDWICH with fries* 20

white bread, mayonnaise, chicken, tomato, lettuce, egg,
Tuscan bacon and cheese
3-4-5-7-8-9-10-11-12-13-14

VICINI DELLA MAREMMA 3-4-7 10,5
Sbirulinoe stuffed with goat’s bloomy-crust cheese,
raw ham DOP and artichokes

Small Big
DOLCE DELL'AMICIZIA 8 14
wafers from Montecatini with ice Florentine cream
3-4-5-7-9

TIRAMISU DI TOSCANINO 3-4-9 8
APPLE TART 3-9 8

with cream ice cream

TORTA DELLA NONNA (grandmother’s cake) 3-9 8
cream, almond and pine nuts

NINO'S CAKE* 3-4-5-7 8
with chocolate, hazelnut mousse and raspberry jam
BERRY CHEESECAKE* 3-4-9 8
PISTACHIO SEMIFREDDO* 3-4-9 8
with its sauce and crunchy white chocolate pine nuts
ZUCCOTTO FIORENTINO* 3-4-9 8
CHOCOLATE “LAVA CAKE” 3-4-5-7 8
with berriers sauce and pistachios

ALMOND BISQUITS FROM PRATO 3-4-5-9 10
served with Vin Santo DOCG

FRUIT PLATTER 9 8

ZWWWVVI/

SUNDAE ICE CREAM (max. 3 flavours) 3-5-9-10-11 8

cream, chocolate, pistachio, milk cream

SUNDAE ICE CREAM fruit: 3-5-9-10-11 8

lemon or strawberry

Fresh strawberriers or wild berries in addition 3

ALEATICO PASSITO

VIN SANTO del Chianti DOC
POURRITURE NOBLE — Petreto
MOSCATO — Particolare Buonamico

Cover charge

w o N O N

*ROOFTOP SERVICE +10% %

Some fresh products may have undergone rapid temperature abatement in
order to guarantee quality and safety as described in Plan HACCP according to
Reg. CE 852/04 and Reg. CE 853/04.
* Products can be frozen.
**Green-blue freshwater microalga: energizing, highly protein, rich in minerals
and vitamins, antioxidant and detoxifying, considered the "food of the Gods". It
is a Superfood: the food with the most complete nutritional profile on our planet.
Our spirulina is Tuscan, 100% BIO, GMO-free.

SCAN THIS QR CODE FOR MENU AND INFORMATION

ABOUT SUBSTANCES AND ALLERGENICS
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20-

21

22-
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CARTA DEI VINI

ROSSI / RED WINES

CHIANTI CLASSICO DOCG

ROCCA DELLE MACIE “TENUTA SANTALFONSO” - Chianti Classico DOCG

Sangiovese 100%

POGGIO TORSELLI - Chianti Classico DOCG
Sangiovese 95%, Merlot 5%

LUIANO - Chianti Classico DOCG
Sangiovese 90%, Merlot 10%

TENUTA DEGLI DEI “FORCOLE” - Chianti Classico DOCG BIO
Sangiovese 100%

CASTELLO DI AMA “AMA” - Chianti Classico DOCG
Sangiovese 96%), Merlot 4%

ORMANNI - Chianti Classico DOCG BIO
Sangiovese 100%

PANZANELLO - Chianti Classico DOCG BIO
Sangiovese 95%), Merlot 5%

CASTELLO DI VERRAZZANO - Chianti Classico DOCG BIO
Sangiovese 95%, complementari rossi 5%

FELSINA “BERARDENGA?” - Chianti Classico DOCG
Sangiovese 100%

CHIANTI CLASSICO RISERVA DOCG

ORMANNI “BORRO DEL DIAVOLO?” - Chianti Classico DOCG Riserva
Sangiovese 100%

ROCCA DELLE MACIE - Chianti Classico DOCG Riserva
Sangiovese 90%, Cabernet Sauvignon 5%, Colorino 5%

ANTINORI “VILLA ANTINORI” - Chianti Classico DOCG Riserva
Sangiovese 90%, Cabernet 10%

29,00

30,00

28,00

29,00

35,00

30,00

32,00

28,00

32,00

39,00

37,00

42,00



30-

31-

32-

33-

34-

40-

41

50-

51-

52-

53-

54-

55-

60-

61-

62-

CHIANTI CLASSICO GRAN SELEZIONE DOCG

LUIANO “81” - Chianti Classico Gran Selezione DOCG
Sangiovese 85%, Merlot 15%

ORMANNTI - Chianti Classico Gran Selezione DOCG BIO
Sangiovese 100%

CASTELLO DI AMA “SAN LORENZQO” - Chianti Classico Gran Selezione DOCG

Sangiovese 80%, Merlot 13%, Malvasia Nera 7%

CASTELLO DI VERRAZZANO - Chianti Classico Gran Selezione DOCG BIO

Sangiovese 100%

SERGIO ZINGARELLI - Chianti Classico Gran Selezione DOCG
Sangiovese 100%

CHIANTI RUFINA

COLOGNOLE - Chianti Rufina DOCG
Sangiovese 100%

COLOGNOLE - Chianti Rufina Riserva DOCG
Sangiovese 100%

BRUNELLO DI MONTALCINO DOCG

POGGIO ANTICO - Brunello di Montalcino DOCG
Sangiovese 100%

FRESCOBALDI “CASTEL GIOCONDO?” - Brunello di Montalcino DOCG
Sangiovese 100%

ANTINORI “PIAN DELLE VIGNE” - Brunello di Montalcino DOCG
Sangiovese 100%

FOLONARI “TENUTA LA FUGA” - Brunello di Montalcino DOCG
Sangiovese 100%

VAL DI SUGA - Brunello di Montalcino DOCG
Sangiovese 100%

CAPRILI - Brunello di Montalcino DOCG
Sangiovese 100%

ROSSO DI MONTALCINO DOC

FOLONARI “TENUTA LA FUGA” - Rosso di Montalcino DOC
Sangiovese 100%

POGGIO ANTICO - Rosso di Montalcino DOC
Sangiovese 100%

CAPRILI - Rosso di Montalcino DOC
Sangiovese 100%

48,00

55,00

69,00

58,00

78,00

28,00

36,00

82,00

68,00

86,00

62,00

64,00

70,00

32,00

40,00

35,00



70-

71-

80-

81-

82-

83-

84-

85-

86-

90-

91-

92-

93-

94-

95-

96-

97-

NOBILE DI MONTELPULCIANO DOCG

FOLONARI “TORCALVANO” - Vino Nobile di Montepulciano DOCG
Sangiovese 100%

ANTINORI “LA BRACCESCA” - Vino Nobile di Montepulciano DOCG
Sangiovese 90%), Merlot 10%

BOLGHERI DOC

FOLONARI “CAMPO AL MARE” - Bolgheri DOC
Merlot 60%. Cabernet Sauvignon 20%, Cabernet Franc 15%, Petit Verdot 5%

ANTINORI “IL BRUCIATO” - Bolgheri DOC
Cabernet Sauvignon 65%, Merlot 20%, Syrah 15%

DIEVOLE TENUTA MERAVIGLIA “BOLGHERI ROSSO” - Bolgheri DOC BIO
Cabernet Franc 100%

TENUTA DI VAIRA “CACCIA AL PALAZZO” - Bolgheri DOC
Cabernet Sauvignon 50%, Merlot 25%, Cabernet Franc 25%

ANTINORI “GUADO AL TASSO” - Bolgheri DOC Superiore
Cabernet Sauvignon 55%, Merlot 25%, Cabernet Franc 18%, Petit Verdot 2%

ANTINORI TENUTA GUADO AL TASSO “CONT'UGO” - Bolgheri DOC
Merlot 100%

MICHELETTI - Bolgheri DOC
Merlot 50%, Cabernet Sauvignon 50%

TOSCANA IGT

TENUTA DEGLI DEI “LE REDINI” - Toscana IGT BIO
Merlot 90%, Alicante 10%

TENUTA MORAIA “PERPIERO” - Toscana IGT
Cabernet Sauvignon 40%, Sangiovese 40%, Cabernet Franc 20%

ROCCA DELLE MACIE “SASYR” - Toscana IGT
Sangiovese 60%, Syrah 40%

ORMANNTI “CANAIOLO” - Toscana IGT BIO
Canaiolo 100%

LE VOLTE DELL’'ORNELLAIA - Toscana IGT
Merlot 67%, Sangiovese 13%, Cabernet Sauvignon 20%

ANTINORI “VIE CAVE” - Toscana IGT
Malbec 100%

PANIZZI “PINOT NERO” - San Gimignano DOC
Pinot Nero 100%

COLLE BERETO “IL CENNQO” - Toscana IGT
Pinot Nero 100%

34,00

38,00

37,00

44,00

39,00

37,00

190,00

95,00

35,00

36,00

120,00

28,00

32,00

38,00

38,00

34,00

68,00



98-

99-

100

110-

111-

112

120-

130-

131-

132-

133

134-

135-

136

137

TENUTE CASENUOVE - Toscana IGT
Merlot 83%, Cabernet Franc 17%

CASTELLO DI AMA “HAIKU” - Toscana IGT
Sangiovese 50%, Merlot 25%, Cabernet Franc 25%

CASTELLO DI AMA “IL CHIUSO” - Toscana IGT
Pinot Nero 100%

MORELLINO DI SCANSANO DOCG

ROCCAPESTA “ROCCAPESTA” - Morellino di Scansano DOCG
Sangiovese 80%, Syrah 10%, Petit Verdot 10%

ROCCA DELLE MACIE “CAMPO MACCIONE” - Morellino di Scansano DOCG
Sangiovese 90%, Cabernet Sauvignon 10%

ROCCAPESTA “CALESTAIA” - Morellino di Scansano DOCG Riserva
Sangiovese 100%

CARMIGNANO DOCG

CAPEZZANA “VILLA DI CAPEZZANA” - Carmignano DOCG BIO
Sangiovese 80%, Cabernet Sauvignon 20%

SUPER TUSCAN

IL BORRO “IL BORRO” - Toscana IGT BIO
Merlot 50%, Cabernet Sauvignon 35%, Syrah 10%, Petit Verdot 5%

ANTINORI “TIGNANELLO” - Toscana IGT
Sangiovese 80%, Cabernet Sauvignon 15%, Cabernet Franc 5%

CONTE GUICCIARDINI “HISTORIA” - Toscana IGT
Merlot 100%

CECCHI “COEVO” - Toscana IGT 2015
Sangiovese 50%, Cabernet Sauvignon 20%, Merlot 20%, Petit Verdot 10%

TENUTA DEGLI DEI “CAVALLI” - Toscana IGT
Cabernet Sauvignon 50%, Petit Verdot 35%, Cabernet Franc 15%

SOLAIA - Toscana IGT
Cabernet Sauvignon 75%, Sangiovese 20%, Cabernet Franc 5%

FONTODI “FLACCIANELLO” - Toscana IGT
Sangiovese 100%

MAZZEI “SIEPI” - Toscana IGT
Sangiovese 50%, Merlot 50%

65,00

95,00

36,00

36,00

30,00

65,00

38,00

85,00

160,00

65,00

95,00

75,00

420,00

190,00

185,00



150-

151-

152-

154-

160-

161-

162-

163-

164-

165-

170-

171

172

173

174-

PICCOLI FORMATI

0,3751

LUIANO - Chianti Classico DOCG
Sangiovese 90%, Merlot 5%, Cabernet Sauvignon 5%

ROCCA DELLE MACIE “CAMPO MACCIONE” - Morellino di Scansano DOCG

Sangiovese 90%, Cabernet Sauvignon 10%

ANTINORI “IL BRUCIATO” - Bolgheri DOC
Cabernet Sauvignon 65%, Merlot 20%, Syrah 15%

TENUTA DI VAIRA - Bolgheri DOC
Cabernet Sauvignon 50%, Merlot 25%, Cabernet Franc 25%

GRANDI FORMATI

MAGNUM 1,51

FELSINA “BERARDENGA” - Chianti Classico DOCG
Sangiovese 100%

ORMANNI “BORRO DEL DIAVOLO” - Chianti Classico DOCG Riserva
Sangiovese 100%

TENUTA DEGLI DEI “CAVALLI” - Toscana IGT
Cabernet Sauvignon 50%, Petit Verdot 35%, Cabernet Franc 15%

FONTODI “FLACCIANELLO” - Toscana IGT
Sangiovese 100%

DIEVOLE TENUTA MERAVIGLIA - Bolgheri DOC BIO
Cabernet Franc 100%

FRESCOBALDI “CASTELGIOCONDO” - Brunello di Montalcino DOCG
Sangiovese 100%

ROSATI / ROSE WINES

IL BORRO “BORRO ROSA” - Toscana IGT BIO
Sangiovese 100%

RUFFINO “ACQUA DI VENUS” - Toscana IGT
Syrah 38%, Sangiovese 31%, Pinot Grigio 31%

FOLONARI “CAMPO AL MARE” - Bolgheri DOC
Merlot 60%, Cabernet Sauvignon 40%

ROCCA DELLE MACIE “CAMPO MACCIONE” - Toscana IGT
Sangiovese 100%

LUIANO “ELLA” - Toscana IGT
Sangiovese 100%

15,00

14,00

24,00

20,00

78,00

95,00

140,00

360,00

92,00

160,00

30,00

29,00

34,00

26,00

28,00



BIANCHI / WHITE WINES

180+ TENUTA DI NOZZOLE “LE BRUNICHE” - Toscana IGT 28,00
Chardonnay 100%

181+ RUFFINO “ACQUA DI VENUS” - Toscana IGT 29,00
Vermentino 61%, Chardonnay 22%, Sangiovese 17%

182+ CINCIANO “PREZIANO” - Toscana IGT 32,00
Sangiovese 100%

183+ ANTINORI “SCABREZZA” - Toscana IGT 30,00
Pinot Grigio 100%

184- CHIESINA DI LACONA “ELBA BIANCO?” - Elba Bianco DOC 34,00
Procanico, Vermentino, Viognier, Ansonica

185- PETRETO “PODERE LE SASSAIE” - Toscana IGT 32,00
Sauvignon 60%, Semillon 35%, Chenin Blanc e Riesling 5%

186- BUONAMICO “VIVI” - Toscana IGT 28,00
Vermentino 100%

187- RUFFINO “SOLATIA” - Toscana IGT 32,00
Pinot Grigio 100%

VERNACCIA DI SAN GIMIGNANO

200- TOLLENA “LUNARIO” - Vernaccia di San Gimignano DOCG 32,00
Vernaccia 100%

BOLGHERI

210- MICHELETTI - Bolgheri DOC 29,00
Vermentino 100%

211+ FOLONARI “CAMPO AL MARE” - Bolgheri DOC 30,00
Vermentino 100%

IL NOSTRO OSPITE DAL TRENTINO

220- VILLA VESCOVILE “GEWURZTRAMINER - Trentino DOC 34,00
Gewurztraminer 100%

PICCOLI FORMATI

0,3751

230- BUONAMICO “VIVI” - Toscana IGT 14,00
Vermentino 100%



BOLLICINE / SPARKLING WINES

240+ FRESCOBALDI “LEONIA” Brut metodo classico - Pomino DOC 48,00
Pinot Nero, Chardonnay

241+ FELSINA Brut metodo classico - BIO 36,00
Sangiovese 60%, Pinot Nero 20%, Chardonnay 20%

242+ BUONAMICO “PARTICOLARE” - Grand Cuvée Brut 29,00
Pinot Bianco, Semillon, Trebbiano

243+ FELSINA “BRUT ROSE” - Metodo classico Rosé BIO 38,00
Sangiovese 50%, Pinot Nero 30%, Chardonnay 20%

244- BUONAMICO “PARTICOLARE ROSE” - Grand Cuvée Brut Rosé 33,00
Sangiovese, Syrah

245- FRESCOBALDI “LEONIA ROSE” Brut metodo classico Rosé - Pomino DOC 54,00
Pinot Nero 100%

IL NOSTRO OSPITE DAL TRENTINO

250-  FERRARI “PERLE” - Trento DOC 68,00
Chardonnay 100%

I NOSTRI OSPITI DALLA FRANCIACORTA

260- ANTINORI “CUVEE ROYALE” - Franciacorta DOCG 48,00
Chardonnay, Pinot Nero, Pinot Bianco

261- CA’ DEL BOSCO “CUVEE PRESTIGE” - Franciacorta DOCG 58,00
Chardonnay, Pinot Bianco, Pinot Nero

262 VEZZOLI “BRUT S.A.” - Franciacorta DOCG 42,00
Chardonnay 100%

I NOSTRI OSPITI DALLO CHAMPAGNE

270+ PERRIER-JOUET “GRAND BRUT” - Champagne AOC 105,00
Pinot Nero 40%, Pinot Meunier 40%, Chardonnay 20%

271 PERRIER-JOUET “BLASON ROSE” - Champagne AOC 150,00
Pinot Nero 50%, Pinot Meunier 25%, Chardonnay 25%

272+ PERRIER-JOUET “BLANC DE BLANCS” - Champagne AOC 170,00
Chardonnay 100%



280-

281-

282-

400-

401-

402-

403-

404-

GRANDI FORMATI

MAGNUM 1,51

FRESCOBALDI “LEONIA BRUT” metodo classico - Pomino DOC
Pinot Nero, Chardonnay

BUONAMICO “PARTICOLARE ROSE” - Gran Cuvée Brut Rosé
Sangiovese, Syrah

FELSINA “BRUT ROSE” - Metodo classico Rosé BIO
Sangiovese 50%, Pinot Nero 25%, Chardonnay 25%

VINI DOLCI / WINE DESSERT

DIEVOLE “VIN SANTO” - Chianti Classico DOC
Trebbiano Toscano, Malvasia Bianca

BUONAMICO “PARTICOLARE DOLCE” - Toscana IGT
Moscato 100%

ANTINORI “ALEATICO” - Sovana DOC Superiore
Aleatico 100%

CHIESINA DI LACONA “ALEATICO PASSITO” - Elba DOCG
Aleatico 100%

PETRETO “POURRITURE NOBLE” - Toscana IGT
Sauvignon Blanc 55%, Semillon Blanc 45%

0,50l

0,75l

0,50l

0,501

0,501

SCEGLI LA TUA BOTTIGLIA

Seleziona dalla Enoteca di Rinascente e al servizio ci pensiamo noi

Prezzo esposto + 15,00€ di servizio a bottiglia

92,00

68,00

85,00

42,00

30,00

37,00

48,00

62,00



