ristorante

SAN MICHELE



SELECTION OF DESSERT WINES

ALEATICO PASSITO DELL’ELBA ALEA
LUDENDO 2020

Tenuta Delle Ripalte - Capoliveri, Toscana
Aleatico

MUFFATO DELLA SALA 2018
Castello della Sala Antinori - Ficulle, Umbria

Sauvignon Blanc, Grechetto, Traminer, Riesling

PASSITO DI PANTELLERIA BUKKURAM
PADRE DELLA VIGNA 2014

Marco De Bartohi - Pantelleria, Sicilia
Zibibbo

PICOLIT 2016
Livio Felluga - Rosazzo, Friuli Venezia Giulia
Picolit

TORCOLATO DI BREGANZE 2011
Maculan - Breganze, Veneto

Vespaiola, Garganega, Friulano

VIN SANTO DEL CHIANTI CLASSICO 2008
[sole & Olena - Barberino Tavarnelle, Toscana

Trebbiano, Malvasia

VIN SANTO DI MONTEPULCIANO 1996
Avignonesi - Montepulciano, Toscana
Trebbiano, Malvasia

Glass

28

18

28

30

18

20

45

Bottle
(37.5¢l)

140

85

140

150

75

So

220



DOLCI

ZUPPA INGLESE 16
with Farmacia Santa Maria Novella Alchermes liqueur,
Jivara chocolate mousse, marinated cherries, pistachio ice cream
(1.3.7.8,12)
HAZELNUT BROWNIE 70
caramel mousse, balsamic vinegar
(1,3,7,8,12)
BABA 16
with China Clementi liqueur, star anise, Fiesole saffron
(1,3,7,8,12)
APRICOT CLAFUTIS 75
Amaretto, almond ice cream
(1.3.7.8,12) (V)

WILD RED BERRIES SHORTCRUST TART 710
almond frangipane, vanilla cream

(1.3.7,8,12) (V,GF)

TIRAMISU 76

homemade Savoiardo bisquit, mascarpone cream, coffee
(1,3,7,8,12)

HOMEMADE ICE CREAMS (V)
& SORBET (VG) (1,3,7.8) (GF) 16

SEASONAL FRUIT (VG) 16



<V ) vegetarian (\G) vegan ( GF} gluten-free

Prices in euros, service included - VAT included

Our commitment toward sustainability is reflected in our product sourcing. Many of our products
(including our fish, meats, produce, dairies) come from local suppliers.

Our coffee and tea are green certified and come from fair trade partnerships.

INFORMATION ON FOOD ALLERGIES: Certain dishes and beverages may contain one or more of the
17 allergens designated by I:U Regulation No. 1169/2011. The designated allergens and products thereof*
are: (1) Cereals containing gluten, (2) Crustaceans, (3) Iggs, (4) Fish, (5) Peanuis, (6) Soybeans, (7) Milk, (8)
Nuts, (9) Celery; (10) Mustard, (11) Sesame seeds, (12) Sulphur dioxide and sulphites, (13) Lupin beans, (14)
Molluscs. Please consult the appropriate documentation that will be provided by our staff upon request. We
cannot guarantee the total absence of allergens in all of our dishes and beverages.

100% recycled paper



