
Menu
Confit  Potatoes,  Shaved Celery,  Spring

Onion, Lemon Vinaigrette

R U F F I N O  G A L E S T R O  T O S C A N A  I G T  2 0 1 8

Antipasti

Grilled Octopus

R U F F I N O  L O D O L A  N U O V A ,  V I N O  N O B I L E  D I
M O N T E P U L C I A N O  D . O . C . G  2 0 1 6

Beef Tripe Braised In Tomato Sauce,
Chickpeas,  Mint,  Pecorino Toscano

Secondi

Porcini Rubbed Wagyu Beef Tagliata 

$68++ PER PERSON 
$98++ INCLUSIVE OF WINE PAIRING

Sweet Crust Pastry,  Ricotta
Custard,  Vanil la Ice Cream

Dolce

Torta Della Nonna

H O M E M A D E  C L I F F  L I M O N C E L L O

3 COURSE SET DINNER


