VILLA SAN MICHELE, A BELMOND HOTEL, FLORENCE
INVITES YOU TO

SALT COD SALAD WITH BLACK OLIVES AND HOMEMADE PICKLES
SEAFOOD SALAD WITH OCTOPUS, PRAWNS, CUTTLEFISH, SQUID, AND RAW VEGETABLES
TRADITIONAL “PAPPA AL POMODORO”
CHIANINA BEEF TARTARE, BLACK TRUFFLE AND PECORINO CHEESE
PRAWN COCKTAIL WITH BRANDY AND ORANGE SAUCE
SELECTION OF FRESH VEGETABLES WITH PINK CHIANTI CHICKPEA HUMMUS
RUSTIC CHRISTMAS CAKES
BARLEY AND SPELT SALAD WITH BLACK KALE AND SHEEP’S MILK GUTTUS CHEESE
FRESH BUFFALO MOZZARELLA AND TOMATOES

SELECTION OF FRESH AND AGED CHEESES WITH JAMS
AND SEASONAL FRUIT CHUTNEYS

TUSCAN CURED MEATS SELECTION
TRADITIONAL MEAT-STUFFED TORTELLINI IN CAPON CONSOMME

CHIANINA BEEF SIRLOIN WITH WILD MUSHROOMS AND THYME

LUCIANA-STYLE OCTOPUS WITH CHERRY TOMATOES, CAPERS, AND OLIVES

GRAND DESSERT BUFFET

€180 PER PERSON
(COVER CHARGE INCLUDED, WINES AND BEVERAGES EXCLUDED)
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