Welcome to ‘
Ristorante Le Corniole






Retaggio means “heritage”, but it has a wider meaning:
it means cultural heritage, heritage of traditions,
heritage of lifestyle.

Therefore, our name represents our goal: we work every
day with passion and curiosity in order to rediscover the
flavors and values that Tuscany offers us and to pass
them down to our guests in an authentic way.

Our heritage is located within one of the most beautiful
frames in Tuscany: the medieval city of Arezzo.






From our Kitchen

Starters

House Special for 2 people... €22,00
(Cold cuts, Selection of Local Cheese with Honey)

Selection of Local Cheese with Artisan Honey... €15,00
Tuscan Black Croutons... €9,00

Trio of Bruschetta... €10,00
(mushrooms | lard | brie, walnuts, and honey)

Cantabrian Anchovies with Green Sauce and Croutons... €10,00

Seasonal Vegetables Flan on Pecorino Cheese Cream... €10,00

First Dishes (Hand-made Pasta)

Pici all’Aglione (tomato sauce and local garlic)... €13,00

Pappardelle with Tuscan Ragu... €15,00

Raviolone stuffed with “Cacio e Pepe” (with butter and sage)... €15,00
Pumpkin Cappellacci with Gorgonzola and Crispy Speck... €15,00

Tagliatelle with Lacinato Kale Cream and Breadcrumbs... €13,00

Second Dishes
Tripe with Aglione Sauce... €15,00
Tuscan Livers (nr. 3)... €12,00

Desserts

Our desserts are homemade and change daily. Ask our staff what has the
chef prepared today.



From our Fireplace

T-Bone Steak - Ribe Eye Steak Veal Bistecca (M)... €4,80/hg
T-Bone Steak - Florentine Veal Bistecca (M)... €5,30/hg
T-Bone Steak - Ribe Eye Steak Scottona Loin (F).. €4,80/hg
T-Bone Steak - Florentine Scottona Loin (F).. €5,30/hg

Sliced Beef... €22,00
(Rosemary/Rocket and Grana Padano/Black or Pink Pepper)

Sliced Beef with Porcini Mushrooms*... €24,00

Mixed Grill - Heifer (rump and entrecote) ... €18,00

Mixed Grill - Pork... €14,00
Grilled Pork Tenderloin... €14,00

Grilled Pork Tenderloin with Porcini Mushrooms*... €18,00

Lamb Ribs*... €14,00

Boneless Chicken Ham with Spices... €12,00

Side Dishes

White Beans... €6,00

Chickpeas with Olive Qil.... €6,00
Potatoes cooked under Ashes... €4,00
Onions cooked under Ashes... €4,00
Roast Potatoes... €5,00

French Fries*... €5,00

Sautéed Mixed Vegetables*... €6,00
Green or Mixed Salad... €5,00



From our Bar

Still / Sparkling Water... €2,50

Coca Cola Zero [ Fanta 330ml... €3,50
Draft Coca Cola 0.40 cl... €3,50

Draft Menabrea blond beer 0,40 cl... €5,50
Draft Menabrea red beer 0,40 cl... €5,50
Coffee/ Decaf [ Barley... €1,50

Ginseng... €2,00

Spirits, Grappa and Bitters

Classic Bitters... €4,00
Special Whiskey / Cognac [/ Rhum... starting from €6,00

Craft Beers

Ask our Staff which Craft Beers are available.



Cover... €3,00

In case of allergies or intolerances, please inform the staff when ordering: we
will advise you and inform the kitchen.

The list of allergens can be consulted on the QR code and can also be
provided in paper format, upon request, by our service staff.

Our dishes are cooked to order, so you will need to wait the necessary time
for their preparation from the moment of ordering.

*frozen/deep frozen product
For information and reservations:
+39 05751913733
+39 377 576 1141
ristorantelecorniole@gmail.com

Visit our website: https://ristorante.lecorniole.it

Follow us on:
Facebook & Instagram - Ristorante Le Corniole
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