


An󰉃i󰈦󰈀s󰉃󰈏 

La 󰉗r󰉉󰈻󰇸h󰇵󰉅a 󰈀󰈗 󰈦󰈢mo󰇷󰈡󰈹󰈢 1

Crostini bread with chopped tomatoes and basil

Cro󰈻󰉄󰈎n󰈏 󰉃i󰈦󰈎c󰈏 󰉃o󰈼c󰈀󰈝󰈏 1,4,9 

Crostini with chicken liver pate

Cap󰈸󰈩󰈼󰇵 di 󰇼󰉉󰇿󰇽la 7 

Buffalo mozzarella caprese

Pro󰈻󰇸󰈎󰉊󰉅o & M󰈩l󰈢󰈝e
Raw ham & Melon

Pro󰈻󰇸󰈎󰉊󰉅o c󰈸󰉉󰇶󰈢 e b󰉉󰇾󰇽󰈘a 7 

Raw ham and buffalo mozzarella

An󰉃i󰈦󰈀s󰉃󰈢 To󰈼c󰈀󰈝󰈢 
Selezione di salumi tipici toscani con crostini al fegatino 

Selection of tuscan cold cuts with crostini with chicken liver patè

Sel󰈩󰉛󰈏o󰈞󰈩 d󰈏 󰈥e󰇸󰈡r󰈏󰈝i 󰉄󰈡s󰇹󰇽󰈞i 󰈩 m󰈏e󰈗󰈩 7

Selection of Tuscan pecorino cheeses and honey

Car󰈥󰈀󰇸c󰈏o 󰇷󰈎 󰈛󰇽n󰉛o 󰈹󰉉c󰈢󰈗a 󰈩 󰈈r󰇽󰈝a 7 
Beef carpaccio with rocket salad and parmesan cheese

Bat󰉉󰉃󰇽 󰇶i m󰈀󰈝󰉜󰈢 co󰈝 󰇻󰉉r󰈸󰇽󰉄a 󰈩 p󰈢󰈚o󰇶󰈡r󰈏 󰈻e󰇸c󰈊󰈎 7

Beef tartare with burrata and dry tomatoes 
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Pri󰈚󰈎 󰈦󰈏a󰉅󰈎

Spa󰈇󰈋󰈩󰉅󰈏 po󰈚󰈡󰇶󰈢ro 󰇾󰈹󰈩s󰇹󰈢 e 󰇻󰉉r󰈸󰇽󰉄a 1,7 

Spaghetti with fresh tomatoes & burrata

Pac󰇹󰈋󰈩r󰈏 󰇹o󰈞 m󰈩󰈗󰇽󰈞za󰈝󰈩, 󰈹󰈏co󰉅󰈀 󰈻󰇽󰈘at󰈀 , 󰈥󰈢󰈛od󰈡󰈸󰈏󰈞i 󰈩 m󰇵󰈝󰉄uc󰇹󰈎󰇽 1,7

Pasta  with eggplant, ricotta, cherry tomatoes and mint

Tag󰈗󰈎󰇽󰉄el󰈗󰈩 󰇽󰈘 ra󰈇ù 󰇻󰈎󰇽n󰇹o 1,3

Fresh pasta with meat sauce 

Pic󰈎 󰇹󰇽󰇸i󰈡 p󰇵󰈥e 1,7

Pasta with cheese and black pepper 

Ris󰈡󰉅󰈢 󰇹o󰈞 c󰈸󰈩󰈛󰇽 di 󰉛󰉉󰇸c󰈊󰈏󰈞e 󰈩 p󰇽󰈝󰇸en󰇹󰈩󰉅󰇽 󰇸ro󰇹󰈀󰈞t󰇵 1,7

Risotto with Zucchini cream and crispy bacon

Le p󰈀󰈥󰈦󰇽r󰇷e󰈘l󰈩 󰇽󰈗 󰇸in󰈇󰈋󰈎󰇽le 1,3,9

Pappardelle with wild boar sauce 
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Sec󰈡󰈝󰇶󰈏 pi󰈀󰉅󰈏 

Ros󰉃󰈎󰇸c󰈏a󰈝󰈀 󰇸󰈢n 󰈻a󰈘s󰈀 󰉏󰇵󰈹de 󰇾󰈀󰉅󰇽 i󰈞 c󰈀󰈻󰇽
Pork ribs with home-made green sauce 

Gal󰈗󰈩󰉅󰈢 󰈼c󰈊i󰈀󰇸c󰈏a󰉃󰈡 󰇽󰈘la 󰇷󰈎󰇽󰉐ol󰈀
Grilled spicy cockerel

Fil󰈩󰉅󰈢 a󰈗 P󰈩󰈦p󰇵 󰈐e󰈸󰇶󰈩
Fillet mignon with green pepper sauce

Fil󰈩󰉅󰈢 a󰈗󰈘󰈀  g󰈸󰈏󰈈li󰈀 󰇹󰈢󰈞 pa󰉃󰈀󰉄󰇵
Grilled fillet  mignon with potatoes

Fil󰈩󰉅󰈢 󰇷i 󰈛󰈀n󰉛󰈢 a󰈘 v󰈎󰈝󰈢 󰈹os󰈻󰈡 󰇵 󰇸re󰈚󰈀 󰇶󰈏 pa󰉃󰈀󰉄󰇵 7
Beef fillet with red wine and potato cream

Tag󰈗󰈎󰇽󰉄a d󰈎 󰈚󰇽󰈞zo 󰈸󰉉󰇸󰈢la 󰈩 󰈇󰈹󰇽na  7

Sirloin steak with rocket salad and parmesan cheese

Cos󰉃󰈀󰉄󰇽 di B󰈎󰈻󰉄󰇵c󰇹a  500/600 g󰈸  
Grilled rib eye steak

26 

Bis󰉃󰈩󰇸c󰇽 a󰈗󰈘󰈀 fi󰈢re󰈝󰉄󰈎n󰇽
Grilled Florentine T-Bone steak 

Gri󰈇󰈘󰈎󰇽ta 󰈚󰈎󰈼t󰇽 󰇷i 󰇸󰈀r󰈝󰇵 󰉖 2 pe󰈸󰈼󰈡n󰇵
(Galletto, salsiccia, tagliata di manzo, rosticciana)

Mixed grilled meat x 2 pax

46
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all’etto 5,5€ mi󰈝 1.2 󰇸on fi󰈗󰈩󰉅󰈢

0.22 LBS 5,5€



Piz󰉛󰈩

le 󰈻󰈦󰈩c󰈏a󰈗
Ama󰈗fi 1,4,7 
Pomodoro datterino giallo, mozzarella di bufala, olive, aglio, 
acciughe del Mediterraneo e origano.
Yellow tomatoes, buffalo mozzarella, olives, garlic 
anchovies from the Mediterranean and oregano.

An󰇷a󰉄󰈀 󰇵 Rit󰈡󰈸󰈞󰈢1,7,8

Fior di latte, mortadella, mousse di ricotta, granella di pistacchio e basilico.
Mozzarella, mortadella ham, ricotta cheese mousse, pistachios and basil.

Piz󰉛󰈀 󰉑󰇽ffe It󰈀󰈗󰈏a󰈞󰈡 1,7

Covaccino, prosciutto crudo, pomodorini, rucola e burrata
Raw ham, cherry tomato, rocket salad and burrata cheese

4 For󰈚󰈀󰈈g󰈏 1,7

Fior di latte, scamorza affumicata, gorgonzola e grana
Mozzarella, smoked scamorza cheese, gorgonzolav,
and parmesan cheese.

forno al legna / WOOD OVEN

le 󰇹󰈘󰈀s󰈻󰈏󰇸he

le 󰈀󰈗󰉄󰇵r󰈝a󰉄󰈎v󰇵
Cal󰈀󰇼󰈹󰇵se 1,7

Pomodoro, fior di latte, nduja calabrese , scamorza affumicata, 
olive e pomodori secchi.
Tomato, mozzarella, Calabrian spicy nduja, smoked scamorza cheese, 
olives and dry tomatoes

Cap󰈸󰈎󰇸c󰈏o󰈻󰈀 1,7

Pomodoro, fior di latte, prosciutto cotto, funghi, carciofi e olive.
Tomato, mozzarella, ham, mushrooms, artichokes and olives.

Sal󰈀󰈚󰈏󰈞o P󰈎c󰇹󰇽󰈞te 1,7 
Pomodoro, fior di latte e salamino piccante
Tomato, mozzarella fior di latte and spicy salami 

Mar󰈇󰈋󰈩r󰈏󰉃a 1,7 

Pomodoro, mozzarella fior di latte e basilico
Mozzarella, tomato and basil

Nap󰈡󰈗󰈏 1,4,7

Pomodoro,  mozzarella fior di latte, capperi di pantelleria, 
acciughe del mediterraneo, origano.
Tomato, fior di latte mozzarella, pantelleria capers,  anchovies from
the Mediterranean andoregano.

Buf󰈀󰈗󰇽 1,7

Pomodoro, mozzarella di bufala campana DOP e basilico.
Tomato, buffalo mozzarella from Campania DOP and basil.
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Pat󰈀󰉃󰇵 a󰈘 f󰈡󰈸󰈞󰈢 
Roasted potatoes

In󰈻a󰈘󰈀t󰇽 󰈚i󰈼t󰈀 
Mixed salad

Fag󰈎󰈢󰈗i 󰈀󰈘l’󰈢󰈗i󰈡 
Beans in olive oil  

 Ver󰇷󰉉󰈹󰇵 al󰈗󰈀 󰈈r󰈏󰈇󰈘i󰈀
Mixed grilled vegetables

Con󰉃󰈡󰈹n󰈏
7

Can󰉃󰉉󰇸c󰈏 e 󰉏󰈎󰈞 s󰇽󰈝󰉄o 1,3,8 
Traditional Tuscan almond biscuits with 

sweet Vin Santo wine

Tir󰈀󰈚󰈏󰈼ù 1,3,7  
Traditional tiramisù

Che󰈩󰈻󰇵 󰇸ak󰈩 1,7   
Cheese cake 

Fla󰈝 󰈀󰈘 c󰈏o󰇹󰇸󰈡l󰇽󰉃o 1,7  
Chocolate flan 

Dol󰇹󰈎
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An󰉃i󰈦󰈀s󰉃󰈏
 

Gam󰇼󰈩󰈹󰈏 in 󰈥󰈀󰈼t󰇵󰈗󰈘a c󰈡󰈝 󰇿󰈢n󰇷u󰉄󰈀 d󰈏 󰈥a󰈹m󰈎󰈇󰈏a󰈞󰈡 2,*

Prawns in batter with Parmesan cheese fondue

 16

Pol󰈥󰈩󰉅󰇵 󰇶i t󰈡󰈝󰈞󰈢 su 󰇹󰈹󰈩m󰇽 󰇷i 󰇸󰈎p󰈢󰈗󰈘e 4, 1, 7 *

Fried tuna balls and onion cream

13

In󰈻a󰈘󰈀t󰇽 󰇷i 󰈦󰈡l󰈥󰈢 󰇸on 󰉏󰈩󰈹d󰉊󰈸e 󰇸r󰈡󰇹󰇸󰇽n󰉃i *
Octopus salad with crunchy vegetables

 14

Pri󰈚󰈎 󰈦󰈏a󰉅󰈎 

Lin󰈇󰉉󰈏󰈞e c󰈡󰈝 󰈹󰇽gù 󰇷i 󰈦󰈡l󰈥󰈢 1,*

Linguine with octopus

 14 
Ris󰈡󰉅󰈢 󰈝e󰈹󰈡 d󰈏 󰈻e󰈦p󰈎󰇽 , 󰉃a󰈹t󰈀󰈸󰇵 󰇶i t󰈡󰈝󰈞󰈢 e l󰈎󰈚󰇵 2,4,*

Squid ink risotto, tuna tartare and lime

18

Pac󰇹󰈋󰈩r󰈏 󰇹o󰈞 c󰈸󰈩󰈛󰇽 di 󰇹󰈹󰈡s󰉃󰇽󰇸e󰈎 󰇵 pi󰈻󰉄󰈀c󰇹󰈋󰈏o 1,2,8*

Paccheri with shellfish cream and pistachio 
16

Sec󰈡󰈝󰇶󰈏
 

Pol󰈥󰈡 󰇽󰈹ro󰈻󰉄󰈎t󰈢 󰈻u 󰈦󰉉r󰇵a 󰇷󰈎 󰈛󰇽re*

Roasted octopus on  mashed patatoes 
22

Tag󰈗󰈎󰇽󰉄a d󰈎 󰉃󰈢󰈞no 󰈸󰉉󰇸󰈢la 󰈥󰈡󰈛󰈢do󰈸󰈎󰈞󰈏 4,*

Sliced   tuna, rocket salad and cherry tomatoes

20

Fil󰈩󰉅󰈢 󰇷i 󰈼p󰈎󰈇󰈢󰈘a c󰈸󰈩󰈛󰇽 di 󰈥󰈎󰈼󰇵l󰈗i 󰈩 󰇸h󰈏󰈥󰈼 di 󰈚󰈩󰈘󰇽n󰉛a󰈞󰈩 4,*

Sea bass fillet, peas cream and aubergine chips 
26 

Spe󰇹󰈎󰇽󰈘ità 󰇷󰈩󰈘l󰈢 󰇹󰈋ef
ma󰈸󰈩



Ac󰈫u󰈀           
Water          
Caffè
Cap󰈥󰉉󰇸c󰈏󰈝o
Sp󰈸e󰈛󰉉t󰇽 󰇷’a󰈹󰈀n󰇹󰈏a
Sp󰈸i󰉄󰈩
Coc󰈀 󰉑󰈢󰈗a
Coc󰈀 󰉑󰈢󰈗a 󰈁󰈩󰈹󰈢
Fan󰉃󰈀
Suc󰇹󰈡 󰇶’󰇽ra󰈝󰇸󰈎󰇽
Suc󰇹󰈡 AC󰉋

Bev󰈀󰈝󰇶󰇵
    

Bir󰈸󰈀

5

6

10

5,5

6

6

3

2

3

7

4

4

4

4

3.5

3.5

7€

7€

7€

7€

7€ 12€



Pan󰈩 󰇵 󰇹o󰈦󰈩r󰉃󰈢 /Cover charge per person   2

Ape󰈸󰈡󰈘 Sp󰈸󰈏󰉄z 
Cam󰈥󰈀󰈹󰈏 Sp󰈸i󰉄z
Neg󰈸󰈡󰈞󰈏
Ame󰈸󰈎󰇸󰇽no
Tan󰈫󰉉󰇵󰈹ay T󰈡󰈝󰈏󰇸
Rum & 󰉑󰈡󰈗󰇽              
Vod󰈔󰈀 󰈴󰇵󰈛on
Mar󰈇󰈀󰈹󰈏ta              
              

Ama󰈸󰈡 󰇶󰇵l 󰇹a󰈦󰈡
Mon󰉃󰈩󰈞󰇵g󰈸o
Lim󰈡󰈝󰇸󰇵l󰈗o
Gra󰈥󰈦󰈀 b󰈏a󰈝󰇸󰈀
Gra󰈥󰈦󰈀 B󰇽r󰈸i󰈬󰉉󰇵
Sam󰇼󰉉󰇸󰇽 
              

Joh󰈝󰈞󰈎󰇵 Wal󰈔󰈩󰈹 r󰇵󰇷
Jac󰈔 󰉍󰈀󰈞󰈏el󰈻
Joh󰈝󰈞󰈎󰇵 Wal󰈔󰈩󰈹 b󰈗󰇽󰇸k
Oba󰈝
              
Bar󰇹󰈩󰈘󰈢
Dip󰈗󰈡󰈛󰇽ti󰇹󰈡
Zac󰈀󰈥󰈦󰇽
Don 󰈪󰈀󰈥󰇽

I Cla󰈻󰈼󰈎c󰈏

Liq󰉉󰈢󰈸i

Whi󰈻󰈕󰈩y

Rum

    

Bev󰈀󰈝󰇶󰇵/ Coc󰈔󰉄󰈀󰈏l󰈻

8

8

8

7

10

8

8

8

    4

4

4

4

6

4

6

7

9

12

9

10

13

12

* Prodotti che possono essere congelati, abbatutti  in origine o in loco


