
Ars Libandi





Traditional Tuscan wine and gastronomic experiences, and not only ! You can 
book a dinner, luncheon, an elaborate poolside aperitif, directly at the villa. A 
chosen staff, made up of personnel with years of experience in the restaurant 
business, will come to your villa and we are sure that they will be able to satisfy 
you, whether you decide to choose dishes which are typical of the Tuscan 
tradition, either meat or fish, as well as dishes from other regions in Italy. We 
offer also, vegetarian or vegan menus. It is possible to have chefs and waiters 
at your disposition and able to inform you of the wine/food traditions of the area. 

• Personal chef 
• Visits to vineyards and winetasting 
• Wine and Food tasting 
• Cooking classes
The products used by our chefs are fresh and seasonal, of first class quality 
and from the local area.

Ars Libandi
wine and food , emotions in Tuscany
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 Personal chef

If you wish to have your personal chef 
come to the villa, book this experience. 
He can prepare a delicious Italian dinner 
for you and your guests.

You can choose from the following menus: 
 
Tuscan menu, Steak menu, BBQ menu, 
Italian menu, Fish menu, Vegetarian menu, 
Aperitif dinner at poolside
(prices on the menus ).

A special thanks to Cul de Sac for these pictures 
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                                           Cooking lessons 

Cooking lessons at the villa can be arranged for you with typical Tuscan or Italian 
cooking. 

Our chef will present and explain dishes of simple, medium or advanced levels 
and you can prepare them with him and then enjoy them at dinner. 

At the end of the evening you will be presented with a participation certificate 
(price : 100,00 € per person).

Try one of these experiences :

• Make fresh pasta (tagliatelle, ravioli, tortelli, etc )
• Prepare a typical Tuscan meal (first course, second course and side dish)
• Make your  Italian desserts (tiramisù, chocolate cake, torta della nonna,  

coppa al croccantino, panna cotta, etc )
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1) Selection of Bolgheri red wines 70,00 € per person
• i.g.t rosso
• Bolgheri Doc
• Bolgheri Superiore

2) Selection of 3 Italian sparkling wines (Franciacorta) 90,00 € per person

3) Selection of 3 French sparkling wines (Champagne) 120,00 € per person

4) Selection of Chianti red wines 50,00 € per person
• Chianti
• Chianti Classico
• Chianti Riserva

 Wine tasting with Ars Libandi

Our chef, together with a sommelier and 
winemakers from the area, will propose dishes 
with  the appropriate wine and explanations 
about the local products. 

You will discover unexpected flavors 
and contrasts, enriching your experience 
with interesting information and anecdotes 

Wine and food, emotions in Tuscany



Our chef and his assistant have years of experience in the restaurant business 
and we are sure that you will enjoy your choice of typical, traditional Tuscan 
dishes. The products used are from the local markets, seasonal and fresh.

5) Selection of 3 Italian white wines 50,00 € per person choosing from one 
of the below areas
• Alto Adige = Pinot Grigio, Gewurtztraminer, Pinot Bianco
• Friuli = Chardonnay, Ribolla Gialla, Sauvignon
• Campania = Fiano di Avellino, Falanghina, Greco di Tufo

All the 5 options include 2 glasses of each wine per person and a selection 
of dishes matching with them. The experience will also be enriched 
with interesting information and anecdotes given from a Chef and a Sommelier.
The guests will also have the chance to buy the bottles during the wine tasting.

   Live your Tuscan emotion with us 



Tuscan 
Menù
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STARTERS

1. Prosciutto (ham) and melon.
2. Selection of hams, salami, Tuscan crostini (sliced Tuscan bread) with 

typical pate
3. Selection of bruschetta (sliced Tuscan bread) with 1) tomato, onion and 

fresh basil 2) lard from Colonnata 3) white beans with finely chopped onion 
and Tuscan olive oil.

4. Caprese salad (tomatoes, fresh buffalo mozzarella and fresh basil)

FIRST COURSE

1. Pasta with tomato and basil sauce 
2. Pasta with homemade meat sauce
3. Ravioli (stuffed pasta) with butter and sage
4. Homemade lasagne
5. Crepes Florence style with spinach and ricotta cheese
6. Tagliatelle (long flat pasta strips) with porcini mushroom sauce.



SECOND COURSE
 
1. Roast chicken Tuscan style
2. Chicken or rabbit with olives
3. Roast pork
4. Cod Livorno style (baccalà with tomato sauce and onions)
5. Tripe Florence style (tripe with tomato sauce and parmisan cheese ) 
6. Roast beef

SIDE DISHES

1. Roast potatoes
2. Mixed or green salad
3. White beans with Tuscan oil 
4. Peas Florence style ( with onions and bacon )
5. Tomatoes and cucumber with oil and vinegar
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SWEETS
 
1. Tiramisu
2. Chocolate cake  
3. Fruit salad and ice cream
4. Jam tart 
 

PRICE
  
45.00€ per person (children up to 10 pay 25.00€)
Wine is included ( a bottle every 3 people. Extra bottles on request ). 
Service includes the dinner being ready at the chosen time and the kitchen 
clean and left in order. 

For 15.00 € per person it is possible to have the table laid , 
table service and final cleaning up . 

You may choose 2 dishes from the Starters, 1 First course, 
1 Second course, 1 side dish and 1 sweet. 

Please let us know if you have any allergy. Gluten free or special 
dishes can be made on request. Please contact us for info and upcharges.



Italian 
Menù
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 STARTERS

1. Ham and melon
2. Caprese salad ( fresh buffalo mozzarella with tomatoes and fresh basil )
3. Bresaola rucola e grana ( finely sliced cured beef with rocket, parmisan 

cheese, lemon juice  and oil )
4. Small zucchini rolls stuffed with prosciutto and robiola cheese
5. Fried slices of polenta with a porcini mushroom sauce
6. Selection of Italian crostini ( sliced Tuscan bread ) with 1) olive pate  

2) tomatoes and onions 3) zucchini carpaccio

FIRST COURSE

1. Trofie ( pasta with homemade pesto sauce )
2. Spaghetti with amatriciana sauce ( bacon, onion and tomato )
3. Risotto Milan style ( rice with sausage, saffron and parmisan 

cheese )
4. Gnocchetti with ricotta cheese and crunchy bacon sauce
5. Ravioli ( stuffed pasta ) with homemade meat sauce
6. Penne alla Norma ( pasta with an eggplant, tomato  

and ricotta sauce )



MAIN DISHES
 
1. Parmigiana ( oven cooked eggplant with tomato sauce and cheese )
2. Veal escalopes with mushrooms
3. Turkey roll with ham , cheese and rocket
4. Pork cooked in milk with sage and garlic
5. Sliced chicken with parmisan cheese and rocket
 
SIDE DISHES
 
1. Mixed or green salad
2. Peas cooked with garlic and sage
3. Grilled vegetables
4. Boiled potatoes with parsley
5. Carrots tossed in butter
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SWEETS

1. Tiramisu
2. Chocolate salami
3. Cheese cake
4. Strawberries with fresh whipped cream

PRICE

45.00 € per person (children up to 10 pay 25.00 €).
Wine is included ( a bottle every 3 people. Extra bottles on request ). 

Service includes the dinner being ready at the chosen time 
and the kitchen clean and left in order. 

For 15.00 € per person it is possible to have the table laid, table service 
and fi nal cleaning up .

You may choose 2 dishes from the Starters, 1 First course, 
1 Second course, 1 side dish and 1 sweet. 

Please let us know if you have any allergy. 
Gluten free or special dishes can be made on request. 
Please contact us for info and upcharges



Vegetarian 
Menù
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STARTERS
 
1. Mixed bruschette (sliced toasted bread) with olive patè, porcini mushroom 

patè, caprese (basil, onion and tomato), truffle sauce
2. Pinzimonio ( various fresh vegetables to be dunked in oil and salt )
3. Caprese (tomato, onion and fresh basil with buffalo mozzarella)
4. Hummus with toasted bread bites
5. Individual mould of fresh season’s vegetables with a spiced bechamel 

sauce
 
 
FIRST COURSE

1. Cous cous with vegetables (cold)
2. Spaghetti with tomato and basil sauce
3. Short pasta with fresh pesto
4. Long pasta with truffle cream sauce
5. Gnocchetti with 4 cheese sauce
6. Ravioli with butter and fresh sage sauce
 
MAIN COURSE
 
1. Parmigiana di melanzane ( oven cooked eggplant with parmisan cheese )
2. Terrine of fresh season’s vegetables and melted cheese
3. Vegetable balls with tomato and cumin sauce
4. Ricotta and spinach tart
5. Mixed vegetable tart



SIDE DISHES

1. Mixed or green salad
2. Tomato and cucumber salad
3. Chick peas tossed with garlic and rosmary
4. White beans with fresh onion

SWEETS

1. Tiramisu
2. Pineapple and maraschino
3. Yoghurt with skewered fresh fruit
4. Strawberries with fresh cream or lemon and sugar
 
PRICE 

40.00 € per person (children up to 10 pay 25.00 €).
Wine is included ( a bottle every 3 people. Extra bottles on request ). 

Service includes the dinner being ready at the chosen time 
and the kitchen clean and left in order. 

For 15.00 € per person it is possible to have the table laid, table service and 
final cleaning up . 

You may choose 2 dishes from the Starters, 1 First course, 1 Second course, 
1 side dish and 1 sweet. 

Please let us know if you have any allergy. 
Gluten free or special dishes can be made on request. 
Please contact us for info and upcharges.





Fish
Menù
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STARTERS                                                                                                          
 
1. Platter of smoked salmon served on a bed of valeriana salad and pine nuts
2. Thinly sliced smoked sword fish served with an apple salad, rocket and a 

yoghurt sauce
3. Prawn cocktail
4. Impepata di cozze ( mussels cooked in white wine and pepper )
5. Bruschetta ( sliced toasted bread ) with anchovies and vegetables
6. Cuttlefish with peas
 
 
FIRST COURSE
 
1. Homemade lasagna with zucchini and salmon 
2. Spaghetti with clams (vongole)
3. Spaghetti with anchovies
4. Short pasta with fish sauce
5. Riso alla pescatora (rice with mixed seafood)
6. Saffron rice with calamari and shrimp

 
SECOND COURSE
 
1. Fish bites wrapped in lard with a white bean (cannellini) sauce 
2. Slice of fresh tuna with sweet and sour onions
3. Slice of salmon with homemade mayonnaise and mustard sauce
4. Octopus with potatoes, parsley and garlic
5. Cod with chickpeas and onion
6. Skewer os calamari, prawns, salmon with grilled vegetables





SIDE DISHES

1. Mixed or green salad
2. Tomatoes with oil and basil
3. Grilled vegetables

SWEETS
 
1. Lemon sorbet
2. Italian ice cream
3. Fruit salad with icecream
4. Cooked cream with chocolate or wild berry sauce
5. Tiramisu
 
PRICE 

The price for this menu is 70.00 € per person 
(children up to 10 pay 35.00 €).
Wine is included ( a bottle every 3 people. Extra bottles on request ). 

Service includes the dinner being ready at the chosen time, the table laid and 
the kitchen left in order. 

For 15.00 € per person it is possible to have table service and the final cleaning 
up after the meal.  

You may choose 2 dishes from the Starters, 1 First course, 
1 Second course, 1 side dish and 1 sweet. 

Please let us know if you have any allergy. Gluten free or special dishes 
can be made on request. Please contact us for info and upcharges.



Special 
Menus



Barbeque menù
STARTERS Selection of typical hams, salami etc. local cheeses, vegetables 
under oil or vinegar
 
MAIN COURSE Mixed grill of chicken, pork ribs and Tuscan sausages
 
SIDE COURSES Choice from: mixed or green salad, white beans with garlic 
and oil, tossed greens, roast potatoes
 
SWEETS Choice from: Tiramisu, Fruit salad with ice cream, Chocolate cake, 
Crepe with Nutella and whipped cream
 
PRICE 

45.00 € per person (children up to 10 pay 25.00 €).
Wine is included ( a bottle every 3 people. Extra bottles on request ). 

Service includes the dinner being ready at the chosen time and the kitchen 
clean and left in order. 

For 15.00 € per person it is possible to have the table laid , table service and 
final cleaning up . 

You may choose 2 dishes from the Starters, 1 First course, 1 Second course, 1 
side dish and 1 sweet. 

Please let us know if you have any allergy. Gluten free or special dishes 
can be made on request. Please contact us for info and upcharges.



Steak menù
STARTERS

Selection of typical ham, salami and cheeses with olives and mixed vegetables 
in oil or balsamic vinegar
 
MAIN COURSE

Florentine steak or Fillet steak with porcini mushroom on top  or Slices of T 
bone steak topped with rocket, parmisan cheese and oil or with lard or porcini 
mushrooms or fresh herbs
              
SIDE DISHES

1. Mixed or green salad
2. White beans with olive oil
3. Tossed panfried greens
4. Roast potatoes
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SWEETS

1. Tiramisu                                              
2. Fruit salad with ice cream
3. Chocolate cake
4. Crepe with Nutella and whipped cream 
 
PRICE
 
80.00 € per person (children up to 10 pay 35.00 €).
Wine is included ( a bottle every 3 people. Extra bottles on request). 

Service includes the dinner being ready at the chosen time, the table laid , table 
service and the kitchen left in order. 

Please let us know if you have any allergy. Gluten free or special dishes can be 
made on request. Please contact us for info and upcharges.    



Poolside aperitive
Selection of local hams, salami etc; local cheeses; mixed crostini (sliced Tuscan 
bread with various toppings such as Tuscan paté, tomato onion and fresh basil 
etc.) niblets; olives and various vegetables under oil or vinegar; local seasonal 
specialties.
 
Selection of prosecco, red and white wine, beer and the house cocktails on 
request.
 
PRICE

40.00 € per person (children up to 10 pay 20.00 €). 

The service includes an abundant aperitive service at the appointed time with a 
poolside buffet and the kitchen left clean. 

For 15.00 € per person it is possible to have a barman service and the final 
cleaning up after the meal. 





Booking 48/72 hours advance booking and menu selection are requested .

To guarantee the best service , we need to get reservation and to know what 
the guest wish to eat, at least 2 days before .

The personal Chef and the wine tasting experiences can be done for groups of 
at least 8 people ( prices on each menu ) . 

For less people, the minimum charge is of 300,00 € ( 250,00 € without service ).

Cancellation policy we require from 72 to 48 hours cancellation notice pri-
or to the scheduled event, otherwise we will charge cancellation fee as below:

For events that have been booked well in advance,  we require at least 15 days 
in advance cancellation notice,  otherwhise we’ll debit the total amount.
Cancellations  received prior to the 15 days, will be charged 50% of 
the total amount.

Thank you for your cooperation,

Ars Libandi

 Booking and cancellation



                         Order your dishes     



cristiano.arslibandi@gmail.com

+39 340 003 2364

Cristiano Melani

tempeeli@gmail.com

+39 335 532 9412

Elisa Tempestini

Ars Libandi @ ars_libandi

Ars Libandi’s services are related to tradition 
Tuscan gastronomy.

You can book a dinner, a lunch, an elaborate 
aperitif directly at your home.


