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The taste of tradition

The cuisine of Chef Franco Mazzei is
inspired by the

flavours of Tuscan tradition,
celebrating simple and authentic
ingredients.

Fresh pasta, freshly baked bread,
and carefully selected ingredients
become the protagonists of a table
that tells a story of

territory, memory and conviviality.

So that every dish can bring
you back to the pleasure
of the flavours of times past.

Villa Parri

WINE ROOM BISTROT
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Bruschetta Selection (5 pieces):
Chicken liver pate

Tomato

Sausage and pecorino

Black cabbage and beans

Fresh goat cheese and sun-dried tomatoes
)

8€

Soups o
Pappa al pomodoro
Ribollita n

Chickpea flatbread with black cabbage Trio: 1C Single: 13€

Breaded Bruschetta
Crispy bread, whipped goat cheese, Tuscs

salted figs with Vin Santo
(C,1,B,P)

Savory Neccio
Chestnut flour pancake, pecorino, cut

stewed porcini mushrooms
(CO)

Carpaccio di bigoncia
Grana Padano, green salad

Trio of Lardo with warm bread
Spicy lardo, woodland herb lardo

Pozza Beef with Grana Pada
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Cured ham
Roast pork (A
Sbriciolona

Mortadella d
Mixed Lardo
Salami

Sausage

Sh

Cur,

’

ats boa 1person:15€ 2 people: 28€

C

(®)

eats & ch

1person:18€ 2 people: 34€

( eats, che

1 person: 20€ 2 people: 36€
etta board

QLL(R(

tion varies daily, a

f"‘&"’:oa)

sting Selection 1person:15€ 2 people: 28€
ved with honey, & sauces,
d fruit



Fﬂu‘s 'ﬂ{“"ﬁ

(Pp)appardelle with white duck ragu 15€
Ig)gliatelle with porcini mushrooms and pine nut 15€
Maccheroni with venison ragu 18€
(Pp)ici with garlic cream, olive oil, pepper and cri 12€
;I;)agliolino with truffle 18€
Tagliatelle with wild boar ragu 15€

(P)

Maltagliati with Livorno-style salt cod 15€
p

Tordello lucchese with traditional me:
)

Grilled &k main

Grilled Cockerel with wild herbs

Mucco Pisano T-bone steak 60€ /Kg (average we

Ga rfag nana beef T-bone stes S55€/Kg (average weig

Sliced beef with Mediterranea

g)ried chicken and rabbit

Stuffed quail with olives
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Roasted pots

Beans in tom
Chickpeas and thyme
Mixed salad

Braised ve
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