HAPPY JACK - TUSCANY MENU

AP Petizer
Chef's "Pappa al Pomodoro"
Poached egg stuffed with truffles on parmesan foam
Tuna tartar with rosemary oil

Full Mixed Tuscany aPPe’cizer:
From the organic farm of Corzano and Paterno: tasting of Pccorino chccsc, blue
cheese of sheep) and ricotta cheese with Pumpkin compote.
Toasted sPelt crouton with chicken liver sauce and herbs from the garclen.

Bruschetta with tomato, basil and garlic.

First

Grandmother’s tortelli stuffed with potatoes and Porcini mushroomsJ chicken and

beef sauce, herbals from the garclen
Hand made sPclt tagliatc”e with Porcini mushrooms and truffle

Florentine gnocchi made with sPinac]'l and ricotta cheese, slow~coo‘<ing tomato

sauce from the garclen and tuscan olive oil.
Spag]ﬂetti with clams from the Tuscan archipelago
Seafood whole Risotto
Main

“Fiorentina” beef steak, baked Potatoes, cannellini beans and sage
Crispg organic garlic chicken, spinach and baked chcrrg tomatoes

Livorno salted cocl, tomatoes sauce, mashed Potatoes

Cuttlefish and peas, chiPs Potatoes, brilliant asparagus

Wonderfull tuna steak with rosemary tuscan oil, salted taccole beans with scallion
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Dessert

Florentine cake with rasterry foam
Chestnut cake with orange Pee[ and ricotta cheese

Choccolate Tiramisu
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