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EXPERIENCE

3 COURSE

4 COURSE

5 COURSE

BUSINESS LUNCHES IN THE
HEART OF CHIANTI CLASSICO

tavoladiguido.com  |  +39 351 020 5716

Terms & Conditions: Minimum 6, maximum 20 participants. Reservation required. Possibility of overnight stay at
a preferential rate. Tours available in Italian and English. Partially accessible for people with disabilities. No refunds

except for exceptional cases (a voucher will be issued, valid for one year).

Welcome toast with products from the One Belvedere
Tuscany estate
Lunch or dinner with a customized menu (Belvedere 1 wines
included)
Final gift: each participant will receive a bottle of Belvedere 1
wine in an elegant gift box

Price: € 50 per person (with water, coffee, and service charge)
Ribollita croquette, sweet-and-sour onion, fermented black
cabbage, and bean purée
Cacio e pepe tortelli on pumpkin cream with toasted seeds
72% dark chocolate mousse, vanilla ice cream, and wild berry
compote

Price: € 65 per person (with water, coffee, and service charge)
Crispy suckling pig bites, fig mustard, marinated cabbage,
and chive sour cream
Tagliatelle with Tuscan meat ragù, pepper pesto, and shaved
Parmigiano
Sliced beef steak, roasted potatoes, and grilled vegetables
Cheesecake with orange compote and dark chocolate sorbet

Price: € 85 per person (with water, coffee, and service charge)
Beef tartare, crispy capers, seasonal salad, homemade
Tabasco, and crème fraîche
Eggplant parmigiana-style tortelli with light pesto and
buffalo mozzarella
Risotto with homemade sausage, porcini mushrooms, and
aged balsamic vinegar
Milk-fed veal loin with Tuscan white truffle, baked potatoes,
and seasonal vegetables
Walnut semifreddo with marinated pear, melted chocolate

On request: live music, photographer, photo booth, DJ set, hospitality desk with hostess, etc...


