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A TAVOLA CON L'OSTE

FOUR-HANDS DINNERS WITH CHEF ASSO MIGLIORE

4<}§§:>+
1L KITCIHEN
&THE BAR

TUESDAY, APRIL 21 - 7:30 PM
WITH ROMEO COLZI OF TRATTORIA MARIO

TUESDAY, MAY 12 - 7:30 PM
WITH PAOLO GORI OF TRATTORIA DA BURDE

A four-course tasting menu
created by Chef Asso Migliore together with the guest chef

€60 per person

Proceeds from the evening will support, through the
The Place of Wonders Foundation,
training scholarships for young artisans at
LAO - Le Arti Orafe Jewellery School in Florence.
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A TAVOLA CON L'OSTE

CENA A QUATTRO MANI
ASSO MIGLIORE - THE KITCHEN & THE BAR
INCONTRA
ROMEO COLZI - TRATTORIA MARIO

CROSTINO Al FEGATINI E POLENTA GRIGLIATA
CON RAGU DI CONIGLIO

Chicken liver crostini and grilled polenta with rabbit ragu
di Romeo

MEZZE RIGHE AL RAGU DI GRIGIO DEL CASENTINO
Mezze righe pasta with ragu of Casentino Grey pork
di Asso

STRACOTTO DI SORRA E SPINACINI SALTATI
Slow-braised beef and sautéed baby spinach
di Romeo

TIR AMISU

di Asso

Acqua e calice di vino - Water and a glass of wine

€60
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