Free-Handed ltinerary

An experience of creativity from our chef Domenico Francone to surprise and guide you.

7-course itinerary
euro 160

Banfi wine pairing
euro 80

Memories, aromas, and flavors

Crudité of red shrimp, Kaluga caviar, sesame wafer, pappa al pomodoro and buffalo mozzarella 123479

10.11)

Organic spaghettone Dimitria, slipper lobster, fava beans, zucchini flower and lime #2914

Tortello maremmano.. my way *379
Variation of local lamb, seaweed, sea food and Brunello sauce @919

Tiramisu sphere 378

euro 130

Banfi wine pairing

Stroll in Tuscany

Beef tartare, mustard ice cream and Florus-flavored foie gras 71

Fagottelli with buffalo mozzarella, estragon, escarole pesto and marinated sardines ©347.14

Farm to table beef tagliata, smoked eggplant, arugula jelly and BBQ sauce @9

Lemon & ricciarello ©378

euro 60

euro 110

Banfi wine pairing

\Water euro 5

Prices in €, VAT included

Based on market availability, certain products could have been subjected to freezing.

Certain products could have been subjected to preventive cleaning treatments in compliance with the provisions of reg. CE 853/2004

Kindly advise our service staff of possible allergies and intolerances

*Cereals containing gluten &Nuts, almonds, walnuts, hazelnuts and pistachios and relating by-products
2Crustacean and products based on shellfish 9Celery and products based on celery

3Eggs and products based on eggs *Mustard and products based on mustard

4Fish and products based on fish 1 Sesame seeds and products based on sesame seeds

5Peanuts and products based on peanuts 2Sulphur dioxide and sulfites in concentrations over 10 mg/Kg or 10 mg
6 Soy and products based on soy 3 upines and products based on lupines

7 Milk and products based on lactose 14 Mollusks and products based on mollusks

RELAIS &
CHATEAUX

euro 40





