











	Welcome to Agricucina dei Grippi,  a place where cuisine is born from a love for the land and for things made with care. Here we grow much of what we serve on the table, and what we do not produce ourselves is carefully selected from local producers who share our values.
	The dishes we offer are inspired by the traditions of our territory, reinterpreted with creativity and according to the rhythm of the seasons. The vegetables come fresh from our garden, the meats are locally sourced, and many preparations – from bread to vegan cheeses and desserts – are homemade with passion and dedication.
	We care deeply about cooking consciously: we reduce waste, respect resources, and place quality at the center of everything we do, without compromise. And if something wins you over, you can take a little piece of our Agricucina home with you: many of the products you taste here are also available in our small shop.
	Thank you for being here.  For us, cooking is an act of love.
	Tasting Dinner
	A sensory journey in 3 courses, where each dish meets two glasses of wine in a game of emotions.
	For each of the first 3 courses, you will enjoy 2 wine tastings selected on the spot by our experts: it will be up to you to discover which pairing will make your senses come alive.
	And for the grand finale… the fourth course becomes pure magic: an exclusive creation by our bartender, accompanied by our handcrafted fortune cookies, each containing a small surprise to keep or share.

	Price: €59 per person
	THE TASTING DINNER IS SERVED TO THE ENTIRE TABLE.

	Fresh Pasta & Soups
	Side Dishes


