
 
 

Café capriccio 
ChaÎne de RÔtisseurs menu  

 
La festa di cacciatore 

Delectations from the farm and forest 
 

First Course 
 

Bresaola: air dried beef from valtelina, lombardia 
Wood fired focaccia with roasted plum tomatoes & Herbs 

Moliterno: truffle pecorino from Sardegna 
Gran Mugello: Tuscan- cow-milk truffle cheese from trattoria il 

palagiaccio near Firenze 
Vino: Zardetto Prosecco Brut DOC NV 

 
Second course 

  
Galantine of duck breast  

Farro 
Roasted sweet peppers 

Vino: Cigliuti Barbera d’Alba “Serraboella” 2019 
 

Third course 
 

Ragu of pheasant and rabbit sausage 
Hand made pasta, fatta in casa 

Vino: Caiarossa Pergolaia (Super Tuscan) 2016 
 

Main course 
 

Ossobuco d’agnello (lamb) Tuscan Wine sauce 
Root vegetable porridge 

Vino: La Lecciaia Reserva Collina dei Lecci Brunello di Montalcino 2009 
 

Dolce 
 
 


