


IMPORTANT NOTICE

IF YOU ARE ALLERGIC OR INTOLERANT TO ONE OR MORE SUBSTANCES, PLEASE LET US 
KNOW AND WE WILL TELL YOU WHICH FOOD AND BEVERAGES DO NOT CONTAIN SPECIFIC 
ALLERGENS.

Information regarding the presence of substances or products causing allergies or intolerances is 
available by contacting the staff on duty.

1.	 Frutta a guscio / Nuts

2.	 Arachidi e prodotti a base di arachidi / Peanuts and products thereof

3.	 Lupini e prodotti a base di lupini / Lupin and products thereof

4.	 Latte e prodotti a base di latte / Milk and products thereof

5.	 Uova e prodotti a base di uova / Eggs and products thereof

6.	 Pesce e prodotti a base di pesce / Fish and products thereof

7.	 Molluschi e prodotti a base di molluschi / Shellfish and Molluscs and products thereof

8.	 Crostacei e prodotti a base di crostacei / Crustaceans and products thereof

9.	 Soia e prodotti a base di soia / Soya beans and products thereof

10.	Cereali contenenti glutine / Cereals containing gluten

11.	Semi di Sesamo e prodotti a base di semi di sesamo / Sesame seeds and products thereof

12.	Sedano e prodotti a base di sedano / Celery and products thereof

13.	Senape e prodotti a base di senape / Mustard and products thereof

14.	Anidride solforosa e solfiti / Sulphur dioxide and sulphites

Our HACCP procedures take into account the cross-contamination risk and our staff are trained 
to deal with this risk. Nevertheless, it should be pointed out that in some cases, due to objective 
needs, the preparation and service operations of food and beverages may involve some shared 
areas and utensils (e.g. in the buffet area). Therefore, the possibility that food has been exposed to 
other food products, including other allergens, cannot be excluded.

MICHELIN-STARRED RESTAURANT

The Michelin-starred La Torre restaurant - named after
our Castello Torre - offers its guests

a journey through the flavours and traditions of Tuscan gastronomic culture from
the point of view of Executive Chef Giovanni Luca Di Pirro.

Seasonal ingredients, grown in our organic garden
on the property, are at the heart of the menu.

La Torre restaurant collaborates with small producers and local companies with the commitment to 
enhance local ingredients and promote zero-mile sustainability in its cuisine.

The MSC certification indicates to guests that the fish we have on our menu comes from 
sustainable fishing in Tuscany and Italy and respects the health of fish populations and marine 
ecosystems.

Our vegetables come from our organic garden.



CHEF’S MENU

Contemporary Tuscan Terroir 
A journey through Tuscany, balancing tradition and modern expression 

WELCOME FROM THE KITCHEN

Roasted Certaldo onion   LF  VG  LS 
Aged pecorino, Vin Santo, wild herbs

Casentino egg   VG  LS 
Smoked potato, black truffle

Valdarno guinea fowl bottoni with green asparagus   LF  VG  LS 
Spring pods, charred lemon

Spring peas   VG  LS 
Braised lettuce, fresh pecorino, mint

Roasted Valdarno pigeon   GF  LS 
Vermouth, pigeon jus, bitter herbs

PRE DESSERT 
Lemon   V  VG  LS 

Extra virgin olive oil, wild fennel

DESSERT

Guanaja chocolate   LF  V  VG  N  LS 
Caramel, miso

FRIANDISES

RADICI

A showcase of seasonal produce 
Our organic kitchen garden shapes these dishes each day

 
WELCOME FROM THE GARDEN

Charcoal grilled aged carrot   GF  LF  V  VG  LS 
Vegetable garum, bitter almond, fermented citrus

Spring salad   GF  LF  V  VG  LS 
Raw garden vegetables, sprout flowers, citrus vinaigrette, cold extraction of lettuce and cucumber

Roasted asparagus   GF  LF  VG  LS 
Morel mushrooms, wild garlic, cured egg yolk

Green raviolo   LF  VG  LS 
Herb extraction, sorrel, 36 month aged Parmigiano

Charcoal grilled aubergine    GF  LF  V   VG  N  LS 
Miso, sesame, vegetable jus, bitter herbs

PRE DESSERT

Green apple granita GF  LF  V  VG  LS 
Extra virgin olive oil, wild fennel

DESSERT

Garden strawberries   V  VG  N  LS 
Basil, almond

FRIANDISES

GF Gluten-free   LF Lactose-free   V Vegan   VG Vegetarian   SS Sustainably sourced

N Contains nuts   P Contains pork   SF Contains seafood   LS Locally-sourced   

GF Gluten-free   LF Lactose-free   V Vegan   VG Vegetarian   SS Sustainably sourced

N Contains nuts   P Contains pork   SF Contains seafood   LS Locally-sourced   



WINE PAIRINGS

CLASSIC

Celebrating the excellence of tradition

PREMIUM

Where each glass is an integral part of the culinary experience

EXPERIENCE

Prestigious labels representing renowned terroirs

GRANDE PRESTIGE

A journey through the region’s most renowned vineyards

SELECTION À LA CARTE

Select courses from our tasting menus

Two choices per person

Three choices per person

For four or more diners, it is necessary to select the tasting menu

ORIGINI

A journey across the ocean 
Our Chef’s vision for seafood, told through fire and the flavours of nature

 
WELCOME FROM THE KITCHEN

Marinated amberjack   GF  SF  LS 
Tomato, basil, gooseberry

Charcoal grilled scampi   GF  LF  SF  LS 
Fig leaf, fermented lemon

Barbecued fennel and seaweeds   GF  LF  N  SF  LS 
Fennel, seaweed butter, burnt lemon

Roasted sea bass, Oscietra caviar   GF  LF  LS 
Beurre blanc, sea lettuce

PRE DESSERT 
Lemon   GF  LF  V  VG  LS 

Basil, extra virgin olive oil

DESSERT 
Chamomile   V  VG  N  LS 

Apricot, almond

FRIANDISES

GF Gluten-free   LF Lactose-free   V Vegan   VG Vegetarian   SS Sustainably sourced

N Contains nuts   P Contains pork   SF Contains seafood   LS Locally-sourced   

GF Gluten-free   LF Lactose-free   V Vegan   VG Vegetarian   SS Sustainably sourced

N Contains nuts   P Contains pork   SF Contains seafood   LS Locally-sourced   


