
 
 

Café CapriCCio 
ChaÎne de rÔtisseurs menu  

 
La festa di CaCCiatore 

deLeCtations from the farm and forest 
 

first Course 
 

BresaoLa: air dried Beef from vaLteLina, LomBardia 
Wood fired foCaCCia With roasted pLum tomatoes & herBs 

moLiterno: truffLe peCorino from sardegna 
gran mugeLLo: tusCan- CoW-miLk truffLe Cheese from trattoria iL 

paLagiaCCio near firenze 
Vino: Zardetto Prosecco Brut DOC NV 

 
seCond Course 

  
gaLantine of duCk Breast  

farro 
roasted sWeet peppers 

Vino: Cigliuti Barbera d’Alba “Serraboella” 2019 
 

third Course 
 

ragu of pheasant and raBBit sausage 
hand made pasta, fatta in Casa 

Vino: Caiarossa Pergolaia (Super Tuscan) 2016 
 

main Course 
 

ossoBuCo d’agneLLo (LamB) tusCan Wine sauCe 
root vegetaBLe porridge 

Vino: La Lecciaia Reserva Collina dei Lecci Brunello di Montalcino 2009 
 

doLCe 
 
 


