THE TRADITION

TOMATO BRUSCHETTA € 4,00
Toasted bread with extra-virgin oil and basil

CROSTINI DELLA VALDORCIA MISTI € 7,00
Variety of local bruschettas

CROSTONE AL LARDO DI CINTA SENESE € 5,00
Great bruschettas with bacon "Cinta Senese”

CROSTONE CON FAGIOLI € 5,00
Great local bruschettas with beans

SELECTION OF PECORINO DI PIENZA (Cheese) € 900
Pecorino Cheese, Val d'Orcia Honey and Natural Jams

GRILLED PECORINO DI PIENZA € 8,00

SELECTION LOCAL OF COLD CUTS € 900
“Salumi of Grigio and Cinta Senese”

TAGLIERE VALDORCIA € 12,00
Selection of Bruschettas, cold cuts “Grigio”,
Pecorino di Pienza, Val d'Orcia Honey and Natural Jams

CACCIUCCO DI CECI (Tuscan soup with chickpeas) € 7,00

LASAGNE (Vegetable lasagna) € 7,00
With mixed vegetable and Pecorino di Pienza

HAMBURGER

ORCIA BURGER € 14,00
Hamburger 250 GR Chianina meat, Cinta Senese,

Bacon, Val d'Orcia Sauce, Grilled vegetables of the season,
Tomato, Salad, Fried fresh potatoes

ORCIA CHEESEBURGER € 14,00
Hamburger 250 GR Chianina meat, Fresh Pecorino cheese,
Mayonnaise, Grilled vegetables of the season, Tomato, Salad,
Fried fresh potatoes

ORCIA PORKBURGER € 13,00

Hamburger 250 GR Suino Grigio of Val d'Orcia, Tobasco,
0Old mustard, Val d’Orcia Sauce, Onions, Pepper, Salad,

Fried fresh potatoes

ORCIA DOG € 12,00

Hot Dog: wurstel of Suino Grigio of Val d'Orcia, Old mustard,
Grilled vegetables of the season, Fried fresh potatoes

ORCIA VEGGIEBURGER € 10,00
Vegetarian Hamburger with vegetables of the season:
Fresh Pecorino di Pienza, Tomatoes, Mayonnaise,

grilled vegetables of the season, Fried fresh potatoes

GRILL

CHIANINA RIB-EYE

With rosemary € 14,00
With diced Cinta Senese € 15,00
With seasoned Pecorino di Pienza and rocket € 15,00
CINTA SENESE RIB-EYE
With fennel pollen € 12,00
With rocket salad and aromatic vinegar € 12,00
VEAL STEAK € 15,00
FIORENTINA STEAK “CHIANINA” € 4,50/hg
GRILLED SUINO GRIGIO VALDORCIANO €12,00
(A prized local pig breed)
Ribs, Sausages, Bacon, Pork neck
LOCAL COCKEREL FLAVORED € 11,00
MIXED MEAT SKEWER € 11,00
SLICE CHICKEN €12,00
With rocket salad, Cherry tomatoes and Aromatics
vinegar
TARTARE OF “FIERALE” €12,00
Lemon or Pistachio
CARPACCIO €12,00
Side dishes
Hand cut roasted potatoes or fried fresh potatoes € 4,00
Beans with extravirgin olive oil € 400
Grilled vegetables € 4,00
Side salad € 300
Artichokes in oil € 5,00
Steamed vegetables € 400

Soutéed or with lemon salt dressing

Dessert

Tuscan Cantucci with Vin Santo € 6,00
Typical tuscan buiscuits paired
with a tipical tuscan sweet dessert wine

Dessert of the day € 4,00
Cafeteria
Illy caffe / Barley coffee / Decaffeinated coffee €150
Grappa di Brunello or Nobile / Liqueurs € 4,00/ € 3,00
Drinks
Mt. Amita Kikered water , Natural € 1,50
Mt. Amita Xikered water, Sparkling € 1,50
Drinks €250

i piaceri di Baccq

Craft Beers

Birrificio “San Quirico”

Iris (blonde beer) cl. 38 € 7,00

Giulitta (double malt beer) cl. 38 € 8,00
Birrificio “Saragiolino”

Vale (blonde beer) cl 38 € 6,00

Viola (amber beer) cl. 38 € 7,00
Birrificio “Brasseria della Fonte”

Rossa di Pienza (red beer) cl. 38 € 6,00

American Pale Ale (blonde beer) cl. 38 € 7,00

Wine of Fierale

Local red wine € 8,00
Local red wine by the glass

On the “List of the local wines”
you will find a selection of

Brunello, Orcia, Nobile, Chianti

Cover charge € 2,00



