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ALLERGENS. Dear Guest, ask the Staff regarding possible allergies caused by specific ingredients. Thank you. 
 
 

 
The dishes cooked in our Taverna are all made following the old Montalcinese tradition specially linked with the way the 
food was served in the “Villa”. Tuscan cuisine is much more that just steaks and bean soup, it is ancient, complex, the 

result of many different and fascinating realities. We offer you one of them. Besides, as every tradition was born because of the 
pleasure of experimenting, you will find a few “creation” made by our chef Maurizio  

using only ingredients coming from Montalcino. 
 

 
 

 
Starters 

 
 

Liver patè on homemade walnut and raisin bread € 9,00 
Since ever in the Colombini household the patè made either with chicken or pheasant liver, butter, capers, anchovies and a 

touch of Vinsanto has been served as a starter. It is spread on our bread made with Val d’Orcia flour, walnuts and raisins. 
 
 

Tuscan pork cured meats with mixed pickled vegetables € 12,00 
In Tuscany pickled vegetables are a traditional match for pork cured meats. We briefly steam the vegetables and marinade 

them in water and vinegar. The Colombini way requires very little vinegar in order not to cover the freshness  
and the taste of the ingredients. 

 
 

Stuffed goose neck with green sauce (ancient recipe) € 12,00 
This is a Summer dish in Montalcino. The goose neck is stuffed with a mix of meat, ham, milk, bread and spices. The green 

sauce is made out of parsley, garlic, vinegar, bread and olive oil. 
 
 

Poached egg on a sheep cheese and black truffle cream, with salad of asparagus € 12,00 
This is a fresh dish perfect for Spring weather, created by our chef Maurizio in order to enhance the fresh sheep cheese 

 from Barbi. It matches the black truffle from this area and a salad of raw asparagus. 
 
 

Fresh cheese salad with cream of fava beans € 11,00 
In the Tuscan countryside it is tradition during Spring to eat fava beans with fresh cheese,  

our chef Maurizio presents a modern version of it. 
 
 



 
Taverna dei Barbi 
Menu May-June 2019 

 
 
 

 
 

 
 

ALLERGENS. Dear Guest, ask the Staff regarding possible allergies caused by specific ingredients. Thank you. 
 
 

First courses 
 
 

Pinci with pork sauce € 13,00 
In Tuscany once the only pasta was the one homemade and the Picio, in Montalcino is called Pincio, is the king of first 

courses. It is a long spaghetto in a irregular shape as it is handmade using only Val d’Orcia flour, water and salt, no eggs. 
Here it is matched with a pork sauce, a very savoury meat which enhance its texture and delicate taste. 

 
 

Pinci cheese and pepper (ancient recipe) € 14,00 
The classic matches for the Montalcinesi Pinci could be the “aglione”, a local garlic variety very large and with a distinctive 
taste, or a sauce made with bread crumbs fried in olive oil, or a meat sauce or cheese and pepper. This is the latter, an old 

version of the recipe using dry sheep cheese made by Barbi and black pepper.  
 
 

Bread soup (aka bean soup or ribollita) € 10,00 
The bean soup is a dish always present in Tuscany, every town makes its own version. In Montalcino is called “bread soup”, 

it has an abundance of white beans, bread and kale. It is dressed with olive oil and raw onion, finely chopped. 
 
 

Maremma ravioli with white chianina beef sauce € 12,00 
This area borders the Maremma region, therefore many of our dishes come from there. 
The large and square raviolo, stuffed with sheep ricotta and spinach is a very tradition 

and finds a perfect match with the white chianina beef sauce. 
 
 

Maremma ravioli with olive oil and sage € 11,00 
The tortello (large and square raviolo) is often served with a butter and sage sauce, but this is quite recent.  
Butter was rarely used in Tuscany, cakes were made with lard and for everything else there was olive oil.  

That’s why we propose the classic recipe with olive oil and sheep cheese.  
 
 

Fettuccine with porcini sauce € 13,00 
In Montalcino the handmade fettuccine using Val d’Orcia flour and eggs are matched  

with porcini mushrooms (ceps). Thanks to the generous recent rains they sprouted abundantly, 
thus we are able to offer them. 
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Second Courses 
 
 

Veal cheek with black pepper sauce, potatoes mash and thyme € 18,00 
In questo piatto abbiniamo lo stile di cottura del tradizionale Peposo, cotto in vino rosso e 

pepe, alla consistenza morbida e sugosa della gota di vitello. Un taglio in cui il grasso 
ed il magro si alternano, dando un sapore particolare al piatto. 

 
 

Roasted stuffed rabbit with pan seared wild herbs (ancient recipe) € 16,00 
This is one of the most ancient Easter dishes: boneless rabbit stuffed with a blend of white meat, bread soaked with milk, 

sausage, bacon and spinach. It is presented sliced and sided by a salad of wild herbs. 
 
 

Guinea fowl breast braised in vinsanto sauce with beans (ancient recipe) € 18,00 
The Guinea fowl cooked in vinsanto with onion and spices is a great recipe of the Montalcinese cuisine.  
Today the Guinea fowl meat is not often seen on the table, but its taste similar to the one of pheasant, 

 with a touch of sweet and sour due to the vinsanto, it is something worth trying. 
 
 

Pork filet with bacon and porcini mushrooms € 16,00 
Thanks to the recent generous rains we can benefit the pleasure of eating Spring porcini,  

in this case we present them topping a grilled pork filet. 
 
 

Steamed cod filet with tomatoes and seasonal vegetables € 19,00 
The “Baccalà” as locally cod is called is the only fish always eaten by the Tuscan “inlanders”.  

We present it here in its simpliest version, matched with tomatoes  
and other Spring vegetables dressed with our olive oil. 

 
 

Seasonal vegetables flans € 9,00 
In the past we rarely ate salads, preferring to taste our vegetables fried, or in a soup or as ingredients in a flan. 

This is the reason why through the centuries we elaborated many versions using all sorts 
of vegetables from different seasons. The results is a selection of flans with specific identity. 
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Cheeses 
A selection of sheep cheeses with homemade jams € 15,00 

Fresh ricotta cheese with honey and toasted pine cones € 9,00 
 
 

Desserts 
 

Coffee pudding (ancient recipe) € 7,00 
This was the classic dessert served in the upper class households of Montalcino in the nineteen century, originally topped by 

meringue. It is a firm pudding made out from a mix of milk and coffee, the bitterness of which is balanced by the sweetness of 
the meringue. 

 
 

Ring cake with a zabaione and Barbi vinsanto sauce, sided by a fruit salad € 10,00 
This is a cake frequently baked all over Tuscany. In the Colombini household we serve it with a zabaione and vinsanto 

sauce, the sweetness of which is balanced by the savoury acidity of a fruit salad. 
 
 

Sheep cheese mousse with chocolate and pears € 9,00 
This is an elaboration of our chef Maurizio who loves sheep cheese and is happy to serve it with a sweet twist.  

The unusual but real balance of tastes makes this dish very intriguing. 
 

 
Marinated strawberries € 8,00 

This is the season of strawberries, in our household we eat them after they marinated for a while in red wine,  
sliced lemon and a touch of sugar. They need to rest in the marinade in order to “drink” the wine properly. 

 
 

Covered apples (ancient recipe) € 9,00 
This is an old recipe coming from our family. Elina Colombini at the beginning of the twenty century offered more than once 

to King Vittorio Emanuele III when he was visiting our home.  
The perfect but simple balance of tastes makes this dessert very special.   

 
 

Coffee and more 
Espresso, Decaffeinated or Barley Coffee € 2,50 

Cappuccino, Tea or Herbal Tea € 3,00 
Sparkling or still water € 3,00 
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Wines by the Glass 
(15 cl each glass) 

Brunello di Montalcino DOCG, Fattoria dei Barbi 2014 - € 8,00 
Rosso di Montalcino DOC, Fattoria dei Barbi 2017 - € 5,00 

Birbone Toscano IGT Toscana Rosso, Fattoria dei Barbi 2016 - € 4,50 
Maremma Toscana Rosso DOC, Fattoria dei Barbi 2017 - € 4,00 

Vermentino dei Barbi IGT Toscana Bianco, Fattoria dei Barbi 2016 - € 4,00 
 

 
Wines 

Brunello di Montalcino DOCG, Fattoria dei Barbi 2014 - € 29,50 
Brunello di Montalcino DOCG, Fattoria dei Barbi 2013 - € 30,00 

Brunello di Montalcino DOCG, Fattoria dei Barbi, Vigna del Fiore 2013 - € 56,00 
Brunello di Montalcino DOCG, Fattoria dei Barbi, Vigna del Fiore 2012 - € 54,00 
Brunello di Montalcino DOCG, Fattoria dei Barbi, Vigna del Fiore 2007 - € 70,00 

Brunello di Montalcino DOCG, Fattoria dei Barbi, Riserva 2012 - € 60,00 
Brunello di Montalcino DOCG, Fattoria dei Barbi 2001 - € 120,00 
Brunello di Montalcino DOCG, Fattoria dei Barbi 2002 - € 40,00 
Brunello di Montalcino DOCG, Fattoria dei Barbi 2004 - € 55,00 

Birbone Toscano IGT Toscana Rosso, Fattoria dei Barbi 2016 - € 12,50 
Rosso di Montalcino DOC, Fattoria dei Barbi 2017 - € 12,00 

Maremma Toscana Rosso DOC, Fattoria dei Barbi 2017 - € 10,50 
Vermentino dei Barbi IGT Toscana Bianco, Fattoria dei Barbi 2016 - € 9,50 

 
 

Dessert Wines by the Glass 
(5 cl each glass) 

Dorato dei Barbi - € 3,50 
Vinsanto dei Barbi - € 4,50 

 
 

Grappa by the Glass 
(5 cl each glass) 

Grappa di Brunello, 45% alc. - € 5,00 
Grappa Riserva, 45% alc. - € 6,50 

 


