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VITALETA

GOURMET

Welcome to Vitaleta Gourmet

An exclusive culinary experience in one of the most iconic settings
of the Val d’Orcia curated by Chef Antonio Pastore.

Our tasting menu invites to discover Tuscany through flavor,

a journcy where cach dish is a harmony of local excellence,
contemporary creativity, and timeless tradition.

We celebrate the richness of our land, our philosophy of Amore
Toscano, through a scasonal, refined, and authentic cuisine that tells
the stories of rolling hills, vineyards, ancient villages and artisans.

Let yourself be guided on a sensory journcy shaped by our passion,

where ecvery flavor tells a story,

and every story is a taste of luscany’

List of Allergens:

1 Gluten - 2 Crustaceans - 3 Eggs - 4 Fish - 5 Peanuts - 6 Soy - 7 Milk and dairy products -

8 Nuts - 9 Celeriac - 10 Mustard - 11 Sesame - 12 Sulfur Dioxide and sulfites - 13 Lupini beans -
14 Molluscs



VITALETA

GOURMET

Duck
Duck breast carpaccio marinated in Orcia Rosso DOC wine,
pickled beetroot and celeriac, strawberry grape gel, Vin Santo and raisin bread (1,7,12)

Fennel

Vanilla-scented slow-cooked fennel,
fennel cream and sage-infused oil with kefir (7)

Tagliolino
Toasted flour tagliolino, dark beer sauce,
smoked pumpkin cream and fermented chanterelles (1,3,12)

Gnudo
Handmade ricotta cheese dumpling “gnudo”, finished with ham-infused butter,
black cabbage sauce and Tuscan ham crisps (7,12)

Cauliflower
Fried cauliflower with cumin powder, cauliflower souffl¢ with saffron sauce,
cauliflower salad with honey and mustard dressing (1,3,7,10,12)

Shank
Pork shank braised in mulled wine, salsify pur¢e,
turnip greens sauce, bone marrow madeleine (1,3,7,12)

Qil
White chocolate and olive leaf mousse, almond praline cream,
our organic EVO oil in three textures and salt (1,3,7)

Woodland

Dark chocolate crisp, chestnut crémeux, porcini mushroom créme anglaise
and cocoa, beetroot and saffron tuiles (1,3.,7)

Four courses - 125 Six courses - 165 Seven courses - 175
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