
Rosewood Castiglion del Bosco supports local food suppliers and farmers to celebrate the bounty of farm and sea produce 
from all over Tuscany and shine a spotlight on sustainable zero-mile quality ingredients.



The Experience

Stockfish Ragout, Val d’Arno Chickpeas, Perugina Sausage

Trecce di Gragnano, Sconcigli, Anemones, Veal ‘Centopelli’

Rabbit Ravioli with Herbs, Foie Gras, Mussel

Noisettes of Roasted Venison, Red Cabbage, Grape Focaccia

Montalcino Honey Parfait, Spelled Risotto, Pollen

Five Courses

160

Wine Pairing

110

The Menu needs to be ordered by all guests at the same table

Vegetarian 
Vegan   



Our Vegetables Garden 

Val d’Orcia’s Millet, Wood Sorrel, Walnuts, Roots  

Stuffed Porcino Mushroom, Ponzu, Hazelnuts Foam 

‘Monnalisa’ Gnocchi, Mushrooms, Bitter Herbs Pesto 

Vegetables from our Garden, Lovage, Nasturtium Jus  

Cooked Pear, Herbs from our Garden, Citrus Infusion  

Five Courses

140

Wine Pairing

110

The Menu needs to be ordered by all guests at the same table

Vegetarian 
Vegan   
   



Starters

Val d’Orcia’s Millet, Wood Sorrel, Walnuts, Roots  
38

Blue Lobster, Pan Perduto, Broccoli, Limoncello
48

Stockfish Ragout, Val d’Arno Chickpeas, Perugina Sausage
42 

Veal Sweetbread, Wheat, Lavender, Kaki

40

Vegetarian 
Vegan   
    



First Courses

‘Monnalisa’ Gnocchi, Mushrooms, Bitter Herbs Pesto 
40 

Pici, ‘Aglione’ Cream, Cacciucco, Tamarind  
50

Trecce di Gragnano, Sconcigli, Anemones, Veal ‘Centopelli’  
45

Rabbit Ravioli with Herbs, Foie Gras, Mussels
45

Vegetarian 
Vegan   
 



Main Courses

Vegetables from our Garden, Lovage Pesto, Nasturtium Jus 
42

Chargrilled Turbot, Onion Emulsion, Porcini Mushrooms, Tagete Oil  
60

Cinta Senese Pork, Savoy, Mustard, Buristo
55

Roasted Pigeon, Hokkaido, Castagnaccio
55

Noisettes of Roasted Venison, Red Cabbage, Grape Focaccia    
55

Vegetarian 
Vegan   


