
DINNER IN THE 
VINEYARD

Menu
Starters
Selection of Tuscan cured meats Stuffed
focaccia with soprassata, stracchino and
pistachios 
Panzanella 
Green beans and pecorino

Chicken salad with savoy cabbage
Spelt salad with garden vegetables

First course
Lasagnetta with courgettes, mint, sausage
and smoked scamorza cheese

Main course 
Roast beef with potatoes and chives

Dessert 
Apple tart

A menu inspired by the flavours of the Tuscan
countryside, served amongst the vine rows at sunset.

i l b a t t i becco . i t

POGGIO AI MANDORLI AND BATTIBECCO
JOIN FORCES FOR A DINNER IN THE
VINEYARD.

AVAILABLE FOR GROUPS OF AT LEAST 12 PEOPLE.

PRICE:  €80 PER PERSON

pogg ioa imando r l i . com

FOR INFORMATION AND BOOKINGS
338.3467822 

Wine included for every 4 people 
A BOTTLE OF PROSECCO
A BOTTLE OF CHIANTI CLASSICO RISERVA
DOCG 2022 POGGIO AI MANDORLI
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