
Easter
chef’s welcome

gnudi stuffed with sheep’s ricotta cheese
from podere il casale with kale and

hazelnut sauce

poached egg with asparagus, pecorino di
pienza cheese mousse and truffle

cannelloni stuffed with lamb on savoury
zabaglione, candied lemon and parsley

dust

low temperature cooked pork fillet,
cabbage, porcini mushrooms and sunchoke

puree 

2026

3 chocolates bavarois on crunchy cocoa
biscuit

100,00€ per person
beverages not included

12:30 pm welcome drink

info & booking: dimore@argiano.net

option to add wine pairing
65,00€ per person
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