OUR APPETIZERS

Antipasto Toscano € 10

artisan cured meats from Pistoia, traditional Tuscan
croutons, Pistoia fresh cheese and Vineria’s pickles

1,4,7,9,12*
Cheese Plateauv €12

SIDE DISHES €5

Potatoes Wedges

with homemade sauces

6,8 V-VG

selection of'|talian and foreign cheeses with sauces and honey

7,8,10,12

Vineria’s Fantasy € 14

tasting ofVineria’s delicious bruschettas

1,3,4,5,6,7,8,10,12

MAIN COURSES

Quinoa €11

quinoa BIO with flavorful chickpeas,
sun-dried tomatoes, Taggiasca olives,
seasoned withlight parsley-infused oil
and garlic

12 VG

Shawarma € 13

wrap stuffed with roasted chickpeas,
bean cream, crunchy seasonal vegetables
and yogurt sauce on a tender salad

1,3,5,6,7,10,12 V-VG

Falafel

homemade Falafel with sauces
3,5,6,7,10,12 * V-VG

Mixed Salad

with seasonal ve,ge,table,s
VG

BIG BRUSCHETTAS €9

it is possible to have half'a portion € 5,00

Vineria
roasted ham, bio dried tomatoes and Tuscan Pecorino d.o.p.
1,7,12

Solito

roasted ham, Brie and truffle cream by Savini Tartufi Family
1,7

Campagnolo
artichoke paté, organic dried tomatoes and Taleggio d.o.p.
1,7,12V-VG

Carciofolaro
artichoke paté, Tuscan Pecorino d.o.p. and Tuscan Raw Ham
1,7

Goloso

artisan roasted rolled bacon, caramelized red onion and
Taleggiod.op.

1,7



ARTISAN BURGERS

ANl our Hamburgers are served in fresh bun with cereals, accompanied by our wedges of
potatoes and homemade Sauces

Juicy Lucy €15

180g Italian Beefburger from The Butcher by Nicola Ferrariin sous vide cooking,

stuffed with stringy Monte Veronese cheese, coleslaw topped with our homemade yogurt sauce and
bacon

1,3,5,7,10,1,12*

Cheeseburger € 14

200g Chianina beef burger cooked on the grill served with salad, fresh tomatoes,
Monte Veronese d.o.p. and caramelized red onion

1,3,57,1,12*

Mind Flayer € 14

chicken breast cooked at low temperature and then grilled with creamy brie and tender artichokes
with herbs

1,3,57,1,12*

Vurger €14

fresh sheep Tomino cheese from Uffiziatura Pagliai cheese served in a cabbage jacket and mushroom
and summer truffle sauce from the Savini Tartufi family

1,3,571,12*V

Cecetto €14

Soft vegan omelette with agretti, iceberglettuce, roasted cherry tomatoes with herbs and citrusy
vegan mayonnaise

1,5,6,11,12" VG

PuTled Gigi € 15

oven-baked and spiced pulled jackfruit, coleslaw with citrus vegan mayo and homemade BBQ
1,5,6,1,12 * VG



TASTY SALADS

Croccante €9

Crunchy salad of seasonal julienne vegetables with lightly mustard
yogurt sauce, mixed salad, chickpea falafel of our production and

pink hummus
1,3,6,7,10,12 *V, VG

Cesare €9

Mixed salad, organic dried tomatoes, chicken breast cooked at low
temperature, rosemary croutons; topped with mustard sauce

1,10, 12

Levante €10

Mixed salad, tender artichokes cooked at low temperature with herbs, walnuts,
raspberry crumble, and Plant-Based Feta, dressed with raspberry vinegar.

8,12VG

DESSERTS €6

Cheesecake

Pistachio cheesecake revisited with biscuit crumble and
white chocolate
1,3,5,6,7,8V

Umpa Lumpa

Dark chocolate mousse with stewed berries and coconut
6,8 VG

Carrot Cake

soft carrot cake served with hazelnut cream
1,5,6,8 VG

Roba DaMatte

Sheep Ricotta cream from Uffizziatura Pagliai served with
stewed berries and hazelnuts
7,8V

CAFFETTERIA

Espresso € 2
Deca€ 2

Orzo€2

Cappuccino €3
Latte Macchiato € 3
Macchiato Soia € 2,5
Cappuccino Soia € 3
Americano € 2
Corretto €3

Doppio € 3,5
Te/Tisana € 3






