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POGGIO ROSSO

STELIOS SARALIS

Chef

Among the hills of Chianti, where the light caresses the vineyards and the air
is scented with herbs and wind, a cuisine is born that speaks many languages:
that of ancient Tuscany, of the radiant Mediterranean, of the soulful Greece.
We invite you on a journey made of emotion and substance, where each dish
is a memory taking shape, a meeting between culture and nature,

a gesture of love toward beauty.

Welcomel!

CHIANTISHIRE

Four Courses
175 €

NOSTOS

Six Courses
195 €

SAN FELICITA
Four Vegetarian Courses
165 €

Dishes from the Tasting Menus
may also be ordered a la carte:

2 dishes of your choice
125€

3 dishes of your choice
155 €

The selected tasting menu applies to the entire table.
For allergies, intolerances, or information about allergens, please speak with our service staff.
Some ingredients may have been subjected to rapid chilling to ensure quality and safety,
as described in our HACCP Plan in accordance with EC Regulation 852/04.
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POGGIO ROSSO

CHIANTISHIRE

Chicken liver parfait with Tuscan spices and red onion with San Felice Vermouth
Risotto with a light smokey sensor and wood flavours
My pigeon

Amedei chocolate with orange and panforte flavoured gelato

NOSTOS

Spring ‘ala Grecque’

Capraia prawns with liquid bean salad, tarama and olive gelato
Ditali pasta with nettle, delicate feta cheese and Caviar
Spaghetto Sbagliato
Crispy red mullet with agretti and carrots with cumin

Whisky salted caramel and millefeuille with peanuts and coffee

SAN FELICITA

A vegetarian tasting menu of four courses,
crafted with fresh ingredients from
our philanthropic project ‘Orto & Aia Felice’,
which brings together sustainability and social inclusion.



Borgo San Felice Resort, Localita San Felice, 53019
Castelnuovo Berardenga (Siena), ltaly
T +39 0577 3964 / F +39 0577 396550
www.borgosanfelice.com / info@borgosanfelice.com



