BELMOND
VILLA SAN MICHELE

FLORENCE

TRUFFLE
DELIGHT

Ignite your senses at La Loggia
Restaurant with a succulent,
a la carte dinner inspired
by the ‘gem of the earth’

UPON RESERVATION

MENU

Foamy potato Cappuccino, crispy Chianina veal
sweetbreads, roasted Giffoni hazelnuts,
persimmon salad €24.00

Gently fried bio egg yolk, baked foamy white egg,
porcini mushrooms, scorzonera purea €26.00

Creamed risotto with buffalo mozzarella broth,
grilled bits of cheese, frozen buffalo chips €26.00

Homemade fettuccelle, tonka scented whipped
butter, seasonal prawns, toasted almond €28.00

Cinta Senese piglet duo, cauliflower cream,
marron glacé €30.00

Golden fried breaded cream with cantucci,
Annurca apple jam, cinnamon ice emulsion €23.00

Truffle sliced and added in front of guests: €8/gr. Wine pairing available on request.
Information and bookings: +39 055 5678200, vsm.events@belmond.com



