
L I G H T  L U N C H D E S S E R T S

Selection of Cold Cuts and Cheeses
Caesar Salad
Lettuce, Organic Free Range Chicken, Parmesan Cheese, Bread 
Croutons, Caesar Dressing
Niçoise Salad
Green Salad, Tuna, Green Beans, Cherry Tomatoes, Eggs, 
Anchovies, Taggiasche Olives
Focaccia Caprese
Mozzarella, Fresh Tomato, Basil
Pici all’Aglione della Val di Chiana
Tomato, Valdichiana Aglione Sauce
Pollo Nostrale
Chicken with Herbs and Roasted Potatoes
Caprese with Burrata
Burrata Cheese, Fresh Tomato, Basil
Panzanella
Tuscan Bread, Fresh Tomato, Cucumber, Red Onion
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Artisanal Sorbets and Ice Cream

Seasonal Fresh Fruit Platter

Tiramisù
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When you order a pizza, EUR 1 will be 
donated to the charity ‘Insieme per i 

Bambini’ to support the pediatric ward 
at Siena hospital, for the purchase of a 

cardiopulmonary monitor for respiratory 
distress. Castiglion del Bosco proudly 

supports local charity initiatives.

Tax and service included. Detailed lists of 
possible allergens can be found in the se-
parate ingredient information sheet which 

your waiter can provide on request.

Castiglion del Bosco, A Rosewood Hotels 
supports local food suppliers and farmers 

to celebrate the bounty of farm and sea 
produce from all over Tuscany and shine  

a spotlight on sustainable zero mile          
quality ingredients.

P I Z Z A

Margherita
Mozzarella, Tomato Sauce, Basil, EVO Oil 
Diavola
Mozzarella, Tomato Sauce, Tuscan Spicy Salami, EVO Oil
Del Bosco
Mozzarella, Cinta Senese Sausage, Porcini, Provola, Rosemary, EVO Oil
Toscana Bianca
Mozzarella, Figs, Blue Cheese, Rigatino, EVO Oil 
Provola & Pepe
Mozzarella, Tomato Sauce, Smoked Provola, Ricotta, Pepper, EVO Oil
Aglione
Aglione Sauce, Confit Tomatoes, Anchovies, Olives, Oregano, EVO Oil
Mediterranea
Mozzarella, Zucchini Flowers, Anchovies, Burrata, Green Beans EVO Oil
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Local
Vegetarian
Vegan
Sustainability Certified



S PA R K L I N G
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Felsina, Metodo Classico Brut 12
Comte De Montaigne 25
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Fattoria Svetoni, 2021
Vino Nobile di Montepulciano
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Tenuta Prima Pietra, 2021
Prima Pietra
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Monteraponi, 2024
Chianti Classico
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Castiglion del Bosco, 2021
Brunello di Montalcino
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Tenuta Montauto Enos I, 2024
Sauvignon Blanc

Tenuta delle Ripalte, 2022
Mediterraneo

Panizzi, 2024
Vernaccia di San Gimignano 
“Santa Margherita” 
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C O C K TA I L S

W I N E S  B Y  T H E  G L A S S

R O S S O

Castiglion del Bosco, 2022
Rosso di Montalcino “Gauggiole” 

W H I T E

Castiglion del Bosco, 2024
Chardonnay 
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Castello di Monsanto 2024
Fabrizio Bianchi Chardonnay
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Il Borro, 2025
Borrorosa
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R O  S É

Fattoria Le Pupille, 2024
Rosato Rosamati

Americano
Bitter Campari, Mancino Amaranto, Soda
Spritz
Aperol, Colesel Cuvée Prestige, Soda

Bellini
Colesel Prosecco DOCG, Fresh Peach Purée

Negroni
London Dry Gin, Mancino Amaranto, Barbieri Bitter
Martini
Dry Vermouth, London Dry Gin


