
Beetroot salad

salted cheese and toasted pine nuts

13

“Crostini” shaved Aglione 

colonnata lardo and e.v.o. oil

10

“Crostini” toscani

creamed veal offal and chicken liver pate

13

caprese salad

bufala cheese dop, tomatoes, basil e oregano

18

Tuscany prosciutto 

with bufala cheese dop 

18

Beef carpaccio

rocket oil, parmesan and lemon mayo

22

 

Spaghetti with fresh tomato 

basil

14

Handmade pici pasta with aglione 

tomatoes sauce 

16

Handmade ravioli ricotta & spinach

clarified butter, chianti reduction and walnuts 

16

Handmade pappardelle with wild boar ragù

fresh egg pasta

18

Handmade cuttlefish ink Cappellacci ravioli

salted cod and tomato water sauce 

22

Porterhouse

8.5 per 100gr

T-Bone 

7.5 per 100gr

Rib Eye

6.3 per 100gr

Mixed green salads with tomatoes and carrots

8

Baked potatoes 

8

three-coloured carrots 

napped in butter

8

Sautéed spinach

garlic, olive oil and pepper

8

 

Marinated spicy grilled chicken 

mixed spices and grilled potatoes

28

Fiorentina hamburger 250gr 

roast potatoes

28

Tagliata steak

rocket and parmesan

36

Ox Entrecôte

42

Scottona fillet

grilled vegetables

46

F IRST  COURSES

STARTERS

F IORENT INA  STEAKS

S IDES

THE  GR ILL

cover charge 3.5

SECOND  COURSES

Stew wild boar 

marinate in chianti classico wine and mashed potatoes

24

Sea bass with cuttlefish ink breadcrumbs 

pizzaiola sauce and confit yellow tomatoes

28



 @relaisvignale 

Dairy free

Gluten free

Vegan

We inform our kind customers that our dishes
may contain particular ingredients, which may
cause allergic reactions or may not be
compatible with diets. We therefore invite you
to inform your waiter of any allergies and
consult the table of ingredients. Reg. CE
1169/2011 
In addition, we wuold like to inform you that in
this restaurant we use seasonal raw materials,
which are frozen at origin in order to preserve
their organoleptic qualities. 


