
MENU



C R O S T I N I  M I S T I

Mixed Crostini

B U R R A T A  A I  T R E  P O M O D O R I  E D  O L I O  A L  B A S I L I C O

Burrata with three types of tomatoes & basil extra virgin olive oil

P O L E N T A  F R I T T A  

Fried polenta with wild boar, porcini mushrooms & fondue

1 0

1 4

1 1

P O L P O  I N  D O P P I A  C O T T U R A  E  P A T A T E  P R E Z Z E M O L A T E

Twice-cooked octopus with potatoes & parsley

G R A N  T A G L I E R E  C O N  S A L U M I  D I  S C A R P A C C I A

Charcuterie board

2 1

2 4

C A P R I N O , M I E L E  &  T A R T U F O
Goat cheese, honey, truffle & pane Carasau

T A G L I E R I N I  A L  T A R T U F O  
Fresh taglierini with truffle

1 4

1 9

Z U P P A  D E L  G I O R N O
Soup of the day

L A S A G N A  F A T T A  I N  C A S A
Home baked lasagna

P I C I  C A C I O  E  P E P E
Cheese & pepper Pici

1 2

1 6

1 7

S P A G H E T T O N E  A L L A  C A R B O N A R A
Fresh Spaghetti Carbonara

T A G L I A T E L L A  A L  C I N G H I A L E ,  O L I V E  T A G G I A S C H E  &  P I N O L I  
Tagliatelle with wild boar, olives & pine nuts

R A V I O L I  D I  B U R R A T A  E  P O M O D O R I N O  
Burrata-filled ravioli with cherry tomatoes

1 6

1 7

1 6

R I S O T T O  A L  P O M O D O R O  E  G A M B E R I
Risotto with shrimps & tomato

T A G L I E R I N I  A L L ’ A S T I C E
Lobster taglierini

1 8

2 5

A N T I PA S T I

TA R T U F O

PA S TA  F R E S C A  E  P R I M I  P I AT T I

con cinghiale, porcini e fonduta

T A R T A R E  D I  C H I A N I N A  S T R A C C I A T E L L A  &  T A R T U F O
Beef tartare with burrata stracciatella & truffle

2 0

M E Z Z E L U N E  D I  P E C O R I N O ,  P E R E  &  M A N D O R L E
Pecorino & pear ravioli with almonds

1 6



S E C O N D I

P E P O S O  D I  M A N Z O  E  P O L E N T A  F R I T T A
Tuscan black pepper beef stew & fried polenta

P E T T O  D ’ A N A T R A  C B T  E  M I E L E  D ’ A C A C I A
Slow-cooked duck breast with acacia honey

P O L P E T T E  A L L A  F I O R E N T I N A
Florentine beef meatballs

1 9

2 3

1 8

F R I T T U R A  D I  P O L L O  E  V E R D U R E
Fried chicken & vegetables

F I L E T T O  D I  P E S C E  D E L  G I O R N O
Fish fillet of the day

1 6

2 4

B I S T E C C A  A L L A  F I O R E N T I N A  S E L E Z I O N E  S C O T T O N A
Florentine-Steak – Premium Selected Heifer Beef

B I S T E C C A  A L L A  F I O R E N T I N A  S E L E Z I O N E  C H I A N I N A  I G P
Signature Florentine Steak - Chianina - Tuscan cattle breed 

C O N T R O F I L E T T O  D I  S C O T T O N A
Sirloin

6 5  /  K g

7 9  /  K g

2 3

F I L E T T O  D I  S C O T T O N A
Eye fillet / Tenderloin

H A M B U R G E R  D I  C H I A N I N A  I G P
Chianina IGP beef burger served with fries

2 7

2 2

G R I G L I A

I N S A L A T A  M I S T A
Mixed side salad

C A P R E S E  D I  B U F A L A
Tomato & buffalo mozzarella caprese

P A T A T E  F R I T T E  O  A R R O S T O
Roasted or fried potatoes

6

1 3

6

F I O R I  D I  Z U C C A  F R I T T I
Fried zucchini flowers

V E R D U R E  M I S T E  G R I G L I A T E
Mixed grilled vegetables

8

7

S P I N A C I N I  S A L T A T I
Sauteed baby spinach

C A R O T E  A L  M I E L E  D I  A C A C I A
Honey roasted carrots 

8

6

C O N T O R N I  E D  I N S A L AT E

S a l s a  b r u n a  a l
C h i a n t i  3
Red wine Jus

S a l s a  a l  P e p e
V e r d e  4  

Green pepper sauce

S a l s a  a i  f u n g h i
p o r c i n i  6

Mushroom sauce

F o n d u t a  a l
t a r t u f o  7
Truffle fondue

I N S A L A T A  C E S A R E   
Caesar salad 

I N S A L A T A  G R E C A
Greek salad

1 4

1 2

P E C O R I N O ,  P E R E  &  N O C I
pecorino, pear, walnuts tomatoes & balsamic

1 3



S E C O N D I

P E P O S O  D I  M A N Z O  E  P O L E N T A  F R I T T A
Tuscan black pepper beef stew & fried polenta

P E T T O  D ’ A N A T R A  C B T  E  M I E L E  D ’ A C A C I A
Slow-cooked duck breast with acacia honey

P O L P E T T E  A L L A  F I O R E N T I N A
Florentine beef meatballs

1 9

2 3

1 8

F R I T T U R A  D I  P O L L O  E  V E R D U R E
Fried chicken & vegetables

F I L E T T O  D I  P E S C E  D E L  G I O R N O
Fish fillet of the day

1 6

2 4

B I S T E C C A  A L L A  F I O R E N T I N A  S E L E Z I O N E  S C O T T O N A
Florentine-Steak – Premium Selected Heifer Beef

B I S T E C C A  A L L A  F I O R E N T I N A  S E L E Z I O N E  C H I A N I N A  I G P
Signature Florentine Steak - Chianina - Tuscan cattle breed 

C O N T R O F I L E T T O  D I  S C O T T O N A
Sirloin

6 5  /  K g

7 9  /  K g

2 3

F I L E T T O  D I  S C O T T O N A
Eye fillet / Tenderloin

H A M B U R G E R  D I  C H I A N I N A  I G P
Chianina IGP beef burger served with fries

2 7

2 2

G R I G L I A

I N S A L A T A  M I S T A
Mixed side salad

C A P R E S E  D I  B U F A L A
Tomato & buffalo mozzarella caprese

P A T A T E  F R I T T E  O  A R R O S T O
Roasted or fried potatoes

6

1 3

6

F I O R I  D I  Z U C C A  F R I T T I
Fried zucchini flowers

V E R D U R E  M I S T E  G R I G L I A T E
Mixed grilled vegetables

8

7

S P I N A C I N I  S A L T A T I
Sauteed baby spinach

C A R O T E  A L  M I E L E  D I  A C A C I A
Honey roasted carrots 

8

6

C O N T O R N I  E D  I N S A L AT E

S a l s a  b r u n a  a l
C h i a n t i  3
Red wine Jus

S a l s a  a l  P e p e
V e r d e  4  

Green pepper sauce

S a l s a  a i  f u n g h i
p o r c i n i  6

Mushroom sauce

F o n d u t a  a l
t a r t u f o  7
Truffle fondue

I N S A L A T A  C E S A R E   
Caesar salad 

I N S A L A T A  G R E C A
Greek salad

1 4

1 2

P E C O R I N O ,  P E R E  &  N O C I
pecorino, pear, walnuts tomatoes & balsamic

1 3



M A R G H E R I T A
Tomato, mozzarella & basil

B U F A L A
Tomato, buffalo mozzarella & basil

M A R I N A R A
Tomato, garlic & oregano

1 0

1 3

8

N A P O L I
Tomato, mozzarella, capers & anchovies

T O N N O  E  C I P O L L A
Tomato, mozzarella, tuna & onion

1 2

1 3

Q U A T T R O  F O R M A G G I  R O S S A
Tomato, mozzarella, parmesan, gorgonzola & taleggio

D I A V O L A
Tomato, mozzarella & spicy salami

Q U A T T R O  S T A G I O N I
Tomato, mozzarella, ham, olives, mushrooms & artichokes

1 4

1 3

1 4

V E G E T A R I A N A
Tomato, mozzarella mushrooms, onion, zucchini & eggplant

C A L A B R E S E
Tomato, mozzarella, spicy salami, onions & olives

1 3

1 4

P R O S C I U T T O  E  F U N G H I
Tomato, mozzarella, ham & mushrooms

L A  N O S T R A  C A P R I C C I O S A
Tomato, mozzarella, roasted ham, olives, Salame napoli, confit tomatoes & artichokes

1 2

1 6

P I Z Z E  C L A S S I C H E



C A L Z O N I

L E  S P E C I A L I

P R O S C I U T T O  C R U D O
Tomato, mozzarella, rucola & Parma ham

P R O S C I U T T O  E  F U N G H I
Tomato, mozzarella, ham & mushrooms

1 4

1 2

N A P O L E T A N O
Mozzarella, ricotta & Salame Napoli

1 3

D A L  B O S C O
Tomato, mozzarella, porcini mushrooms, sausage, taleggio & truffle

M E R I D I O N A L E
Yellow tomato, buffalo mozzarella, garlic, olives, capers, anchovies

S A L S I C C I A  E  P A T A T E
Mozzarella, sausage & potatoes

1 8

1 6

1 5

Mozzarella, mortadella, toasted pistachio, ricotta & balsamic

Tomato, mozzarella, Parma ham, rucola & parmesan

1 6

1 5

Mozzarella, guanciale, pecorino & egg yolk

B R O N T E  B I A N C A

M O N T A N A R A

C A R B O N A R A

S U P R E M A

1 7

1 8

Mozzarella, porcini mushrooms, burrata & truffle



A C Q U A  0 , 7 5
Still / Sparkling water

B I B I T E  I N  L A T T I N A
Coca cola / Fanta / Sprite / Lemon Soda

M I X E R S
Ginger Ale / Ginger beer / Soda / Tonica

3

4

4

T H E  N E R O  F R E D D O
Lemon or peach black iced tea

S U C C H I  D I  F R U T T A
Mela, arancia & ananas
Orange, apple or pineapple juice

4

4 . 5

B E VAND E

C o p e r t o
Cover charge

3

W i F i  
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