HAPPY JACK - TUSCANY MENU

Appetizer

Full Mixed Tuscany aPPetizcr:
From the organic farm of Corzano and Paterno: tasting of Pecorino ct‘neeses)
blue cheese of stleep, with aromaticjam. Cinta Senate ham. Bruschetta with

tomato, basil and garlic. Eggplant Pie with Parmesan and mozzarella cheese.

First

Chef's sPaghetti alla Pomarola
Tortelli stuffed with potatoes, beef ragout sauce
Hand made s[:)elt tagliate”e with Porcirli mushrooms sauce
Florentine gnocctli made with spinaclﬁ and ricotta cheese, tasty tomato sauce.
Spaghetti with clams from the Tuscan arct;ipelago

Seafood whole Risotto
Main

“Fiorentina” beef stea|<, baked Potatoes and sPinactl
Rosticciana and sausages bbq, baked potatoes
Crispg garlic chicken, chards and baked cherrg tomatoes
Duck breast with orange sauce
Florentine triPe with parmesan cheese and side dish of sPinach

Livorno salted cocl, tomatoes sauce, mashed Potatoes
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Dessert

Choccolate cake with almond Hour, arabica coffee and Jamaica rum
Florentine cake with hazelnut whipped cream
Warm chocolate cake with a melting heart on raspberrg’s coulis
Ricotta cheese cake with aunt Stephy’s orangcjam
Shortbread sandwich with chantillg foam and red fruits

Tiramist
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