
Ristorante Stroncapane
Menu

Coperto Service Charge

Service charge (each person) 2.00

1 Antipasti Starters

Crostini misti 6.50
Canapès with liver patè, tomatoes cream and parmesan flakes, chef patè

Bruschetta 6.50
Grilled bread with fresh tomatoes and olive oil

Caprese 8.00
Mozzarella, sliced fresh tomatoes and basil

Prosciutto e melone 8.00
Parma ham and melon

Contadino 8.50
Goat cheese and mixed grilled peppers, eggplants, zucchine

Coccoli, stracchino e prosciutto crudo 9.00
Coccoli (fried dough), Stracchino (soft cheese), Crudo (Parma ham)

Antipasto Toscano 9.00
Parma ham, tuscan salami, finocchiona and mixed canapès

Antipasto della casa 11.00
Wild boar sausage, tuscan salami, canapè with liver and chef patè, pecorino cheese
with chilli pepper and black pepper, burratina (fresh soft cheese)
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2 Primi piatti First Course

Penne o spaghetti al pomodoro 7.50
Penne or spaghetti with tomato sauce

Penne o spaghetti al ragù 9.00
Penne or spaghetti with Bolognese sauce

Spaghetti alla Carbonara 9.00
Spaghetti with eggs and bacon

Fusilli al pesto 9.00
Fusilli (short pasta) with pesto sauce with basil, garlic, pine nuts, parmesan and
olive oil

Tagliolini in salsa di rucola 9.00
Tagliolini (long pasta) with rucola sauce, fresh tomato and pecorino cheese

Pici all’Aglione 9.00
Typical long pasta with garlic, oil, chili pepper and tomato sauce

Pici cacio e pepe 9.00
Typical long pasta with pecorino cheese and fresh pepper

Ravioli alla crema di noci 9.00
Ravioli filled with spinach and cheese dressed with walnut cream

Lasagne 10.00
Lasagne with Bolognese sauce (Home made)

Crespelle alla fiorentina 10.00
Florentine crèpes filled with ricotta, spinach and white sauce (Home made)

Tris di primi 13.00
A mixed trio of first courses (at least two portions): Florentine crepès, pici
all’Aglione, ravioli with walnut cream
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3 Secondi piatti Main Course

Chicken nuggets and fries 10.00
Nuggets di pollo (8 pezzi) e patate fritte

Hamburger e patate fritte 11.00
Hamburger and fries

Pollo alla griglia 13.00
Grilled chicken (half chicken)

Filetto di maiale all’aceto balsamico 13.00
Fillet of pork with balsamic vinegar and sweet-and-sour onions

Grigliata mista 17.00
Mixed grill: Sausage, pork rib, pork chop and beef

Peposo dell’Impruneta 17.00
Typical Florentine specialty. Beef stew with black pepper, cooked into red wine

Tagliata con pepe verde e rosmarino 17.00
Sliced beef with green pepper and rosemary

Tagliata con aceto balsamico e grana 17.00
Sliced beef with balsamic vinegar and sliced parmesan

Filetto di manzo alla griglia 20.00
Grilled fillet of beef

Tagliata con funghi porcini 22.00
Sliced beef with wild mushrooms

Filetto di manzo al pepe verde o tartufato 22.00
Fillet of beef with green pepper sauce or truffle cream

4 Contorni Side Dishes

Insalata mista 4.00
Mixed salad

Patate arrosto 4.00
Roasted potatoes

Patate fritte 4.00
French fries

Spinaci saltati 4.00
Sauteed spinach

Fagioli cannellini all’olio 4.00
Tuscan beans with oil

Melanzane grigliate 4.00
Grilled eggplants

Peperoni grigliati 4.00
Grilled peppers
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5 Pizze

Margherita 7.00
Tomato sauce, mozzarella

Margherita con rucola 8.00
Tomato sauce, mozzarella, rucola

Napoletana 8.50
Tomato sauce, mozzarella, anchovies, capers

Salamino piccante 8.50
Tomato sauce, mozzarella, spicy salami (Diavola)

Funghi 8.50
Tomato sauce, mozzarella, mushrooms

Salsiccia 8.50
Tomato sauce, mozzarella, sausage

Carciofi 8.50
Tomato sauce, mozzarella, artichokes

Wurstel 8.50
Tomato sauce, mozzarella, wurstel

Olive 8.50
Tomato sauce, mozzarella, black olives

Prosciutto 8.50
Tomato sauce, mozzarella, ham

Gorgonzola 8.50
Tomato sauce, mozzarella, gorgonzola cheese

Prosciutto e funghi 9.00
Tomato sauce, mozzarella, ham, mushrooms

Margherita con crudo 9.00
Tomato sauce, mozzarella, Parma ham

Calzone 9.00
Stuffed folded over: mozzarella, ham

Mangiafoco 9.50
Tomato sauce, mozzarella, spicy salami, peppers, chili pepper powder

Tonno e cipolla 9.50
Tomato sauce, mozzarella, tuna fish, onions

Amatriciana 9.50
Tomato sauce, mozzarella, bacon, onions, sliced parmesan

Quattro formaggi 9.50
Tomato sauce, mozzarella, cheese cream

Norcina 9.50
Mozzarella, sausage, black truffle cream

Stroncapane 9.50
Mozzarella, ham, fresh tomatoes, garlic, rucola

Hawaii 9.50
Tomato sauce, mozzarella, ham, pineapple

Quattro stagioni 9.50
Tomato sauce, mozzarella, ham, black olives, artichokes, mushrooms

Capricciosa 9.50
Tomato sauce, mozzarella, ham, artichokes, mushrooms, wurstel

Fumè 10.00
Tomato sauce, mozzarella, smoked cheese, smoked ham

Funghi porcini 10.00
Tomato sauce, mozzarella, wild mushrooms

Prosciutto e funghi porcini 10.00
Tomato sauce, mozzarella, ham, wild mushrooms

Nduja e burrata 10.00
Tomato sauce, mozzarella, Calabrian spicy sausage, burrata cheese

Calzone farcito 10.00
Stuffed folded over: mozzarella, ham, artichokes, wurstel, mushrooms

I’ Bomba 11.00
Calzone with mozzarella, ham, spicy salami, sausage, wurstel

Pane Arabo 11.00
Double plains of pizza filled with mozzarella, salad, Parma ham, sliced tomatoes

Rustica 11.00
Tomato sauce, mozzarella, sausage, wild mushrooms, tuscan salami

Montanara 11.00
Tomato sauce, mozzarella, wild mushrooms, Brie cheese

Giuliano 11.00
Tomato sauce, mozzarella, Parma ham, slivers of parmesan, rucola, sliced fresh
tomatoes

Funghi porcini con crudo 12.00
Tomato sauce, mozzarella, wild mushrooms, Parma ham

Funghi porcini e crema di tartufo 12.00
Tomato sauce, mozzarella, wild mushrooms, truffle cream
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Aggiunta di mozzarella di bufala 2.00
Spinaci, patate, fegatini di pollo e nuggets di pollo, in mancanza di prodotto fresco possono essere
surgelati

6 I nostri dessert

Tiramisù 4.00
Home made

Tiramisù alla Nutella 4.00
Home made

Il bicchiere della nonna 4.00
Almond crumble and custard, covered with shortcrust pastry and pine nuts (Home
made)

Cheese Cake 4.00
Cheese Cake dressed with salted caramel, wild berries or chocolate (Home made)

Panna cotta 4.00
Cooked milk cream dressed with salted caramel, wild berries or chocolate (Home
made)

7 Bevande Drinks

Aperol Spritz Gin Tonic 5.50

Prosecco bicchiere 0.20 lt 4.00
Prosecco (glass) 0.20 lt

Vino della casa bicchiere 0.20 lt 3.00
House wine (glass) 0.20 lt

Vino della casa 0.25 lt 3.50
House wine 0.25 lt

Vino della casa 0.50 lt 7.00
House wine 0.50 lt

Vino della casa 1.00 lt 14.00
House wine 1.00 lt

Vino della casa in bottiglia 0.75 lt 11.00
Bottle of red/white house wine 0.75 lt

Bibite in lattina 0.33 lt 3.00
Soft drinks (can 0.33 lt)

Succo di frutta alla mela 3.00
Apple fruit juice 0.20 lt

Acqua minerale 0.75 lt 2.50
Mineral water 0.75 lt

Liquori 3.50
Spirits

Caffè 1.50
Espresso coffee

Cappuccino Caffellatte Latte macchiato 2.00
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8 Birre in bottiglia

Moretti 33.0 cl 4.00

Ichnusa 33.0 cl 4.00

Ichnusa non filtrata 50.0 cl 5.00

Nastro Azzurro 62.0 cl 6.00

Ichnusa 66.0 cl 6.00

Moretti 66.0 cl 6.00

Heineken 66.0 cl 6.00

9 Vini

9.1 Vini rossi

Castelgreve Chianti Classico 18.00

Fattoria Montecchio Chianti Classico 20.00

Terre di Melazzano BIO Chianti Classico 20.00

Tenuta La Gabbiola Chianti Classico 22.00

Morellino di Scansano 22.00

Lamole di Lamole Chianti Classico 25.00

Nobile di Montepulciano 26.00

Loggia Dei Fiori Chianti Classico RISERVA 26.00

Il Grigio di San Felice Chianti Classico RISERVA 28.00

Brunello di Montalcino 45.00

9.2 Vini rosè

Capriccio Rosato BIO di Toscana 16.00

9.3 Vini bianchi

Chardonnay Bianco Mezzacorona DOC 17.00

Prosecco del Veneto 17.00

Pinot Grigio 19.00

Vernaccia di S. Gimignano 19.00
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