PLANT BASED & GLUTEN CARE
in Tuscany
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Welcome to Volterra, an extraordinary city in the heart of Tuscany, rich in history,
nature, and peace. A place of rare beauty, with over 3,000 years of Etruscan, Roman,

and medieval history.

Our restaurant, Life Bistrot, is located on the charming Etruscan street of “Porta
all’Arco”. Our cuisine is a journey to rediscover taste and our unique vision of food.

The products are selected as much as possible from small local producers, the food is
100% plant-based, the majority of our recipes are naturally gluten-free.
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Life Margherita 9 FRT - GLT FREE
Life Verdure (with zucchini, peppers, capers, onion, and chili pepper) 2 FRT - GLT FREE
Life Fattoria (with rocket, confit tomatoes and walnut grains) . I3[ FRT-GLTFREE
Life Verde (with capers, olives and sautéed spinach) 14 FRT - GLT FREE
Life Cereale (with our cotto di grano and zucchini) 14 FRT-GLT

Our Tiramisu 0 FRT-SOY-CLT
Strawberry cheesecake 0 FRT-SOY-GLT
Lemon pie with fresh fruits 9 I SOV -GLT
Chocolate panna cotta veg 0 FRT- F%%YF cLT
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Uur menus - inspired by the Etruscan “Lucumoni” kings
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CAECINA - Inspired by the Velathri “Lucumoni” kings (the city of Volterra)

- Chef’s entrance

- Savory cabbage and potato tart on a slightly spicy sauce

- Pici pasta with zucchini blossoms and saffron

- Aubergine Parmigiana with salad, tomato and pesto, slightly spicy
- Chef’s dessert

VIBENNA - Inspired by the Volsinii “Lucumoni” kings (the city of Orvieto - Bolsena)

- Chef’s entrance
- Hummus mix with chickpea and carrot bites

- Risotto with zucchini cream, lemon and mint o

- Chickpea flour crusted timbale filled with potatoes, zucchini and green beans

- Dolce della Chef

PORSENNA - Inspired by the Clevsin “Lucumoni” kings (the city of Chiusi)

- Chef’s entrance

- Fried zucchini blossoms in rice and buckwheat batter with mayo vegg

- Handmade basil gnocchi with almond cream and cherry tomatoes

- Our Cotto di Grano, with mixed salad greens and caramelized onions

- Dolce della Chef

Allergens in our kitchen
I Meat and meat products NO
2 Fishandfish products : NO
3 Crustaceans and products based crustaceans : NO
4 Eggs and ego products NO
5 Milkand milk-based products (animal derivatives) : NO
6 Shellfish and shellfish products NO
7 Peanuts and pcanut products ‘ NO
8 ' Mustard and mustard-based products ‘ NO
9 Sulfur dioxide and sulfates ‘ NO
10 Lupinsand products based on lupins : NO
il Cereals containing gluten GLT
12 Gluten-free variation - GFREE
3 Soy and soy products SOY
14 Pruitsinshell : FRT
15 i Celeryand celery based products ‘ CEL

16 Sesame seeds and sesame seed products SES
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2026 is ayear full of anniversaries for us:

25 YEARS OF ARCHAEOLOGICAL EXCAVATIONS

In 2001, we completed the archaeological excavation
campaign and the installation of the glass floor

20 YERAS OF PLANT BASED COOKING

In 2006 we opened our first vegetarian restaurant and in
2016 the kitchen happily transitioned to plant-based

10 YEARS OF HOSPITALITY

In 2016, we launched the “Albergo Diffuso” project with
the first houses and suites in the historic center
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PLANT BASED & GLUTEN CARE
in Tuscany

VOLTERRA
City Center - Via Porta all’Arco 11-19

Tel: (+39) 0588 85371  Mobile: (+39) 346 4123124  Messagges: (+39) 379 3250643

www.lifebistrot.com www.albergodiffusovolterra.com



