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Appetizer  
Soft Boiled Egg, Tomato Confit, Parmesan fondue and Ham   € 9,00  
Spinach flan with Roasted Almonds and Ricotta Cheese Topped € 7,00  
Beef Tartare           € 8,00  
Chicken Liver Paté and Raisin Bread       € 7,00  
Grilled Polenta, beef tongue and Squacquerone    € 9,00  

First Course  
Hand made Tortellini with Garlic, Oil and Chili Pepper    € 14,00  
Risetto with Saffron and Spring Onion       € 13,00  
Spaghettini with Futura Osteria’s Tomatoes Sauce    € 10,00 
Cream of White Beans, Tripe Ragout      € 12,00  
Pappa al Pomodoro          € 10,00  

Main Course  

Osteria’s Traditional Meatloft       € 17,00  
Sliced Beef from Butcher’s Shop Ceccatelli in Greve in Chianti  € 19,00  
Stuffed Chicken thigh with fig sauce and mustard     € 19,00  
Cooked and Raw Vegetables         € 18,00  
Pork Headneck with Tuna Sauce        € 18,00 
Borlotti a “l’Uccelletta” with Roasted Sausage     € 16,00 

So n o  pre s e n t i  a l i m e n t i  c o n g e lat i  i n  O s t er ia  c o n  l ’abbat t i tore  d i  T em p eratura



amb i e n ta l e ,  pre f e r i b i l m e n t e  s e  n at i  n o n  lo n ta n o  da  qu e s ta  O s t er ia  

cold cuts  
Cold Cuts Selected by the Osteria € 17,00  Cinta’s Ham aged 24 Month             € 9,00   
Grigio from Siena Soppressata        € 7,00    Cheek Boiled Made at the Osteria € 7,00 
Finocchiona from Tuscany                 € 8,00    Capocollo Made at the Osteria       € 8,00 
    

Cheeses  
Selection of Our Cheese                € 12,00  Vertical by S. Margherita’s Goat Ch. € 12,00  
Red Cow’s Parmesan                       € 9,00    Fresh Goat Cheese (S. Margherita)   € 9,00  
Raw Milk Pecorino Cheese            € 7,00    Canestrato Cheese aged 18 months € 8,00  
Blu Cheese from Sheep Milk        € 9,00    Caciocavallo from Podoliche’s Cow    € 9,00  

Sweety  
Caprese Cake     € 5,00  
Bio-Crème Caramel    € 5,00  
Bread, Oil and Roasted Peach  € 6,00  
Nooks and Vin Santo    € 7,00  
Cup of Ice Cream and Sorbet  € 5,00  

To Drink  

Wine Red/White Glass  € 4,00   Soft Drink    € 3,50  
                                  Bottle  € 11,00  Espresso Illy   € 1,50 
Vin Santo Glass   € 4,00             Cappuccino         € 2,00   
                   Bottle  € 12,00           Tea and Herbal Teas  € 2,00 
                                                             Ammazzacaffè   € 3,00 
                     
Naturalized Water   € 1,00  
        Place Stetting   € 1,50 

L e  p i e ta n z e  d e l  g i or n o  e d  e ve n tua l i  var ia z i o n i  d e l  m e nù so n o  r i p ortat e  su l la  lavag na


