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[WMMER AT La FRATERIA DI PADRE ELIGIO NEAR CETOMA COULD VERY 'WELL BE DESCRIBED AS A SPIRITUAL EXFERMENCE. THE RESTAURANT—LOCATED BN A
RESTORED THERTEEMTH-CENTURY CONVENT—OFFERS A PRIX FIXE, MURLTI-COURSE MENL EVERY EVEHIMG. THE CONTEMPORARY TUSCAH FARE AMD COOL,

SPARE ATWMOSPHERE ATTRACT WVISITORS FROM SROUND THE WORLD,

THE ELEGANT SIDE OF TUSCANY

Sophisticated restaurants with beautiful settings and fabulous food—and a few Michelin stars, too

By Alexander Lobrano

AWDLIMG OVER & CAPPUCCING in the mediewal
village of Cetona, 1 found the image that best
expressed the mefined Tuscan dining experience, A
friair in a lomg brown mobe ted with a rope passed by

the café termce where 1 was siing. Mo sooner had 1 thoughe
ghaut how spprapriae be looked in this seming than he pulled a
cell phone our of his pocker. This juxeposition of madition and
innovation is what you find in the most sophisticated restaurants
of Tuscany: 1t's in the decor, on the menu and in the taste of the
food, Lets visit ten places that merge past and present best

La MoRra makes its home in the drowsy hamler of PFone a

Morane, bocared just north of Lucca ot the gatewsy o the
Garfagnana, a mountainous area that was lommerly poor and
isolated. At Sawro and Angels Brunicardi's one-star restaurant,
an old post house now painted pink and white, chefs Fanco
Marcuzzo and Angela prepare heamy regional dishes that you
wort't find In ton many other places.

Lunching on the garden terrace, | sampled the wonderful
honse antipast, which included fermel-favored salami; bendo i
Colonnata fsin!u":y delicions cured Fatback); fried |'.IC||I:'I1I:1 Lream-
gles mopped with poreini mushrooms; and croutons piled with
& paradigmatic rage. 1 almost made the mistake of passing »
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Hidden away just outside the town ol
Cetona in southeastern Tuscany is LA
FRATERIA DI PADRE ELIGIO, a magical
place that proves that the ultimate refine-
ment is spiritual. The magnificent thir-
teenth-century monastery was painstak-
ingly renovated by a community of
recovering drug addicts under the aus-
pices of Mondo X, a Franciscan outreach
project founded by the famous Padre Eli-
gio. The monastery is now the communi-
ty’s home, a working farm, a luxury inn
and a highly regarded restaurant.

In the stone-walled dining room with
vaulted ceiling and brick floor, candlelit »



meals are impeccably served at refectory-
style walnur tables set with embroidered
linens. The hand-painted menu changes
often but proposes a single, stylish seven-
course feast of contemporary Italian fare
created by longtime chef Walter Tripodi. A
sample meal: baccala mousse with toma-
toes, olives and capers; rabbit paté with
pine nuts on a bed of sliced plums; pecori-
no and black truffle soufflé; tdmbale of
potatoes and sweet onions; beef- and beet-
filled ravioli; pigeon braised with juniper
berries; and fig tart with fig ice. I love to
stay the night so that I can savor the seren-
ity of the morning and enjoy a breakfast of
homemade bread and cake, fresh cheese,
cured meats and preserved fruit.
Meandering northward, 1 like to visit
the Renaissance church of San Biagio
outside Montepulciano and then head to
the village of Montefollonico about noon.



