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WELCOMe

keeping in the family
In 1945 my uncle established “L’Antica Norcineria” in Ghivizzano, 

near Lucca in Tuscany. In Italy a norcineria is a traditional butcher shop 

which specializes solely in pork hams. The products we make are certified 

by the slow food movement, which promotes and preserves traditional 

regional products and production methods around the world. 

The program now has members in over 150 countries 

and helps to make a statement regarding 

the globalization of agricultural products. 

The free-range pigs processed at L’Antica Norcineria have eaten 

only foods that are in season such as sweet corn, bran, soy and barley; 

their most important food – as historically HAS been the case 

for pigs in Italy – Is sweet chestnuts. We ensure the pigs 

as long a life as possible, with them weighing 

in at anywhere from 180 to 240kg.

We are proud to say that on November 2015 L’Antica Norcineria was awarded with a star 

by Gambero Rosso (the most important Italian food and wine magazine) 

Achieving the highest level of merit for its production of traditional hams. 

At Lenzi Tuscan Kitchen we are proud to offer exclusive, 

traditional and high quality products to our customers. 

and of high quality and it is strictly regulated by the Italian government.
has gone through a scrupulous quality process in italy where it is gauranteed to be unique, inimitable

** denominazione origine protetta (d.o.P) certified - the produce in which you are about to enjoy



La SalumeriA E
I Formaggi

DEL lenzi
Hams & Cheeses from Lenzi’s Farm 

Tagliere del Lenzi
Hams & Cheeses From Lenzi’s farm           
Small 580B  Medium 1080B  Large 2200B

Biroldo IGP presidio Slow Food 
blood pudding ham 
420B

Soppressata  
DIFFERENT PARTs OF the PORK 
COOKED & PRESSED TOGETHER 
420B

LARDO
Fatback with herbs & rock salt
400b

Lonza dolce
  

DRIED-CURED MUSCLE FROM NECK TO RIB 
460B

Salame TOSCANO 
cURED Salame, FERMENTED & AIR-DRIED
370B

Culaccio della Garfagnana  
the kING OF hams, MADE FROM LEG MUSCLE 
720B

Mortadella al Tartufo 
HEAT-CURED PORK SAUSAGE 
WITH cubes of pork fat & TRUFFLE
680B

pancetta toscana
rolled pork belly
320b

Prices are subject to applicable government tax and 10% service charge

Formaggi Artigianali del Lenzi 
Artisanal cheeses From Lenzi’s farm  
Small 580B  Medium 980B

Pecorino Rosso
fresh sheep milk cheese 
440B

Pecorino stagionato in grotta
sheep milk cheese 
matured in a natural cave
460B

Il formaggio Vaccino
fresh cow milk cheese 
420B



Gli Antipasti
Appetizers

calamari alla puttanesca 
e polenta 
slow-cooked squid in light spicy
tomato sauce with capers, 

450B

fritto di calamari e gamberi 
deep-fried squid & prawn
served with spicy garlic mayo 
680B

Foie gras, Ananas 
e salsa Allo Scalogno
Pan-seared French foie gras 
with pineapple PurÉE & Caramelized SHallots
1180B

Burratina con 
Insalata Di pomodori  
Soft buffalo & COW cheese 
with green, yellow & Red tomatoes 
680B

Noci di capesante in 
salsa viareggina
Pan-SEARED Hokkaido scallops, 
creamy beetroot potato, garlic 
& Lemon wine sauce
780B 

Prices are subject to applicable government tax and 10% service charge

trota salmonata mela verde

homemade lightly smoked
OCEAN SALMON TROUT, green apple, 

680b

Tartara di tonno,  

Raw atlantic Wild blue fin tuna tartare  
with creamy avocado & yogurt
750B

sushi del chianti
beef tartare  

950B

Carpaccio di manzo di pozza,
carCiofini marinati e scaglie 
di parmigiano
Marinated Beef carpaccio from 
Lenzi’s Farm, italian artichokes 

680b

Capesante, foie gras e tartufo 
nero di San miniato
Pan-seared giant Hokkaido scallops, 
foie gras & fresh black truffle 
in port sauce
1400B

melanzana Al forno
slow cooked half baked eggplant,    

520B

light tomato sauce  

with parmigiano reggiano sabayon 
& Fresh black truffle 

carpaccio di capasanta
hokkaido scallops carpaccio,  
wasabi mayonnaise,   

720b

fresh spring onion & balsamic pearls

AVOCADO E Yogurt  

& aged parmigiano reggiano fondue 

& aged parmigiano reggiano 

avocado mayo & LEMON ZEST

black olives, anchovies,
Parsley & Italian Basil 

e avocado

GRANCHIO REALE dell’alaska
steamed king crab with 

880B

pickled shallots, yuzu jelly,
spring onion & avocado mayo 



INSALATE E
        ZUPPE  

Prices are subject to applicable government tax and 10% service charge

Insalate

Insalata di rucola con pomodorini, 
Parmigiano e carciofini
Organic Rocket salad with cherry tomatoes, 
36-MONTHs AGED Parmigiano reggiano 
& Italian artichokes in oil
390B

Insalatina di mare del lenzi
Organic Green Salad with 
homemade smoked salmon,
Pan-seared hokkaido SCALLOPS 
& prawns, Creamy avocado,
lettuce Sauce & Deep-Fried leeks 
720B

Zuppa cremosa di mais 
e calamari alla Lenzi
Creamy sweet corn soup, 
slow cooked squid 
Braised in tomato sauce
380b

minestra di granchio 
slow cooked crab soup with Italian fregola

560B

ZUPPE

Insalata mista 

Fresh Cherry tomatoes, fennels & carrots 

350B

& charcoal grilled crab meat

Salad & Soup

rucola e salsiccia

organic rocket salad with cherry tomatoes,  
36-months aged parmigiano reggiano

grilled sausage from lenzi’s farm

790B

mixed legumes & Vegetables soup 

420B
from garfagnana, tuscany

MiNestra Della Garfagnana

Organic green salad with 



Ravioli ripieni di foie gras 
in salsa di tartufo 
homemade ravioli stuffed with
French foie gras & Ricotta cheese, 
truffle emulsion & Strawberry Sauce
880B

Spaghetti alla Lenzi 
lenzi’s Spaghetti, garlic, 
chiLli, pork belly, tiger prawns, 
Topped with a slice of 
blood pudding ham
680B

Spaghetti all’astice canadese
Spaghetti with half canadian lobster
& cherry tomatoes in san marzano 

1600B

Spaghetti Con vongole Veraci 
e bottarga 
Spaghetti in white wine sauce, 
galician Clams & Shaved dried Bottarga 
980B

pici al granchio
homemade pici with Alaskan crab meat
in cherry tomato sAuce, basil 
& parsley 
720B

ravioli di Nonna Nella

homemade ravioli stuffed with 
eggplant, ricotta cheese, herbs 
with tomato sauce 
& aged parmigiano reggiano fondue
680b

Prices are subject to applicable government tax and 10% service charge

Rigatoni con pomodorini e burrata
rigatoni in tomato sauce, 
burrata cheese & fresh basil
650b

Gnocchi gorgonzola e culaccio
Homemade potato gnocchi with 
gorgonzola & culaccio ham
from Lenzi’s Farm  
650B

I rigatoni di San Miniato
 Rigatoni with Tuscan sausage 

from Lenzi’s farm, 
porcini mushrooms & truffle PAste 
from San Miniato in Tuscany
750B

Spaghetti gamberi, ricci di mare 
E pomodorini
Spaghetti with prawns & sea urchin 
in cherry tomato sauce
820B

Risotto taleggio e tartufo
Slow cooked Carnaroli rice with 
taleggio cheese, truffle Emulsion 

880B

Risotto AI CROSTECEI

1500B

PAPPARDELLE AL RAGù DI CINGHIALE 
TRADITIONAL homemade Pappardelle 
WITH TUSCAN wild boar ragù   
650B

tomato sauce 

Slow Cooked carnaroli rice in 
crostaceus broth with
raw sicilian red prawns

Spaghetti Allo Scoglio Del Lenzi
Spaghetti in white wine sauce, 
ITALIAN SQUID, Tiger Prawns, galician Clams
& Cherry Tomatoes 
750B

& Fresh Black Truffle 

Pici Al Ragú D’Agnello

850B

Handmade pici pasta with 
Knife cut lamb ground 
In a light lamb gravy sauce

& dried smoked eggplant powder

con salsa di pomodoro e
fonduta di parmigiano reggiano

I PRIMI
Pasta & Risotto

at lenzi tuscan kitchen we use 
high quality artisanal dry pasta from

 “Rustichella D’aBruzzo” 



Filetto alla Rossini
Pan-seared 270-days Australian 
Angus Beef tenderloin topped with 
French foie gras & black Truffle 
from SaN Miniato in Tuscany
(Suggested Temperature: Medium Rare)
1800B

Astice alla catalana del lenzi
grilled Canadian Lobster, 
zucchini, celery, carrots salad
in light yuzu dressing with

HALF LOBSTER 1600B

pluma DI MAIALE IBERICO,

48-hours sous De vide cooked IBERIAN pluma PORK,
CREAMY potatoes & stew shallots
990B

sogliola alla mugnaia  
baked whole wild galician dover sole 

BASED ON MARKET PRICE

Prices are subject to applicable government tax and 10% service charge

PURÈ CREMOSO DI PATATE
e SCALOGNO BRASATO

cacciucco del lenzi 
italian langoustine, galician sea bass,

2000B
Slow cooked in light tomato sauce 

in butter & lemon sauce 

trota salmonata, zucchini in scapece, 

pan-seared ocean salmon trout with 

880B

porro grigliato e aioli

grilled marinated zucchini, leek
& aioli sauce

(Suggested: For 1 - 2 persons)

squid & tiger prawns 

marinated cherry tomatoes & lobster mayo

WHOLE LOBSTER 3000B

I SECONDI
Main Course



LA GRIGLIA
A LEGNA

Charcoal Grill 

Prices are subject to applicable government tax and 10% service charge

Filetto Di Branzino Al Forno 
line-caught galician Sea bass, 
Crispy Potatoes, Olives, Capers, 
Cherry Tomatoes, Bell Peppers Sauce  

1700B

La griglia a legna

La Fiorentina
Grilled Queensland 270-days grain-fed 
black Angus beef T-bone steak  
served with roasted potatoes

3600B/kg

Costolette di agnello
Grilled tasmanian grass-fed lamb racks 
with cauliflower PurÉe,

(Suggested Temperature: Medium Rare - Medium) 
1100B

Tagliata con rucola, 
Parmigiano e pomodorini
270-days grain-fed Australian 
Angus Beef tenderloin, 
rocket salad, cherry tomatoes,
aged balsamic & 36-months aged 
parmigiano reggiano
(Suggested Temperature: Medium Rare)
1600B

Agnello Al Miele
TASMANIAN GRASS-FED Lamb Marinated in Honey

1700B

agnello cacciatora
pan-seared whole lamb racks

4200B

(Suggested Temperature: Medium)

(Suggested Temperature: Medium Rare) 
(Suggested: For 2 - 4 persons)

(Suggested: For 2 - 4 persons)

& Jerusalem Artichoke PurèE 

In red wine sauce, shallots
& kalamata olives

with baby broccoli, braised shallots  
& garlic black truffle purÉe  

light smoked eggplant, black truffle
& baby carrots


