
A 7-COURSE MENU THAT TAKES YOU, STEP BY STEP,
ON A JOURNEY TO DISCOVER OUR CUISINE AND THE PASSION THAT INSPIRES IT.

7  S T E P S  
T O  G E T  T O  K N O W  U S

ZOLFINI BEANS, WILD HERBS, VEAL TROTTER, HORSERADISH

( 9 )

CELERY ROOT, PIOPPINI MUSHROOMS, CHARD, ALMOND MILK SOUP

( 7 , 9 , 1 2 )

HAZELNUT CRUMBLE, RICOTTA FOAM, BLUEBERRY SORBET

€ 7 0  a  p e r s o n a

( 6 , 8 , 9 )

CARROT RISOTTO, GOAT CHEESE AND ANGOSTURA

WILD BOAR RAVIOLI, APPLE, CARDAMOM AND MUSTARD

( 1 , 3 , 7 , 9 , 1 0  , 1 2 )

SLOW-COOKED SUCKLING PIG SOUS VIDE, CELERY, TUSCAN VERMOUTH

( 1 , 9 ,  1 2 )

PETITS FOURS

( 1 ,  3 ,  5 ,  7 ,  8 ,  1 1 )

THE MENU IS FOR THE ENTIRE TABLE

WELCOME FROM THE KITCHEN

( 1 ,  3 ,  7 ,  8 ,  1 2 )



P E N T A G R A M  O F  F L A V O U R S

WILD BOAR RAVIOLI, APPLE, CARDAMOM AND MUSTARD

( 9 )

( 1 , 9 , 1 2 )

€ 5 0  a  p e r s o n a

( 1 ,  3 ,  5 ,  7 ,  8 ,  1 1 )

THE MENU IS FOR THE ENTIRE TABLE

PETITS FOURS

WELCOME FROM THE KITCHEN

ZOLFINI BEANS, WILD HERBS, VEAL TROTTER, HORSERADISH

( 1 , 3 , 7 , 9 , 1 0  , 1 2 )

SLOW-COOKED SUCKLING PIG (CBT), CELERY, TUSCAN VERMOUTH

HAZELNUT CRUMBLE, RICOTTA FOAM, BLUEBERRY SORBET

( 1 ,  3 ,  7 ,  8 ,  1 2 )



. . . T o  S t a r t . . .

CHICKEN LIVER PARFAIT, PEANUT BUTTER, PAN BRIOCHE, RASPERRIES

( 1 , 3 , 4 , 5 , 7 , 9 )

€ 1 6

ZOLFINI BEANS, WILD HERBS, VEAL TROTTER, HORSERADISH
 

€ 1 4

( 9 )

CELERY ROOT, PIOPPINI MUSHROOMS, CHARD, ALMOND MILK SOUP 

€ 1 4

( 6 , 8 , 9 )

TURBOT, LIVORNO-STYLE KETCHUP, AROMATIC SALAD, AIOLI 

( 1 , 4 , 7 , 9 )

€ 1 6

SELECTION OF ITALIAN CHEESES 

€2 1

( 7 ,  9 ,  1 0 ,  1 2 )

SELECTION OF CURED MEATS FROM MACELLERIA TOZZETTI AND PIENZA 

PECORINO CHEESES 

€24

( 1 ,  7 ,  1 0 )



WILD BOAR RAVIOLI, APPLE, CARDAMOM AND MUSTARD 

HANDMADE TAGLIOLINI PASTA WITH FRESH TRUFFLE

GARFAGNANA SPELT, HELDERY  HEN, SAFFRON, SOUR CREAM 

( 1 , 7 , 9 )

F I R S T  C O U R S E S

€ 1 6

€ 1 8

( 1 ,  3 ,  7 ,  9 ,  1 0 ,  1 2 )

CARROT RISOTTO, GOAT CHEESE AND ANGOSTURA 

€ 1 6

( 7 ,  9 ,  1 2 )

€24

( 7 , 9 , 1 2 )

SHORT TUBE PASTA , CIBREO SAUCE, OLIVES 

€ 1 6

( 1 , 7 , 9 , )



RABBIT FRICASSÉE, ARTICHOKES, BURNT LEMON JUS 

( 3 , 9 , 1 2 )

M A I N  C O U R S E S

€ 1 8

SLOW-COOKED SUCKLING PIG SOUS VIDE , CELERY, TUSCAN VERMOUTH

€20

( 1 , 9 , 1 2 )

ONION TARTE TATIN, WINTER MIXED GREENS, MUSTARD ICE CREAM 

€ 1 5

( 1 , 3 , 7 , 9 , 1 0 )

RED MULLET IN CRUST, PAPPA AL POMODORO, PUNTARELLE, CAPER GEL 

€20

PIGEON, CAULIFLOWER, COFFEE, PICKLED SHALLOTS 

€24

( 1 , 4 , 9 )

( 1 ,  3 ,  4 ,  7 ,  9 ,  1 2 )



. . . F R O M  T H E
C H A R C O A L  G R I L L

FLORENTINE STEAK “CLASSIC”

€60 / k g

M i n i m u m  s i z e  1 . 2  k g

FLORENTINE STEAK “SELECTION”

€76 / k g

M i n i m u m  s i z e  1 . 3  k g

GRILLED BEEF FILLET  

s e r v e d  w i t h  a  s i d e  d i s h

€30

CHARCOAL COCKEREL

s e r v e d  w i t h  a  s i d e  d i s h

€ 1 8

PORK LOIN CHOP 

s e r v e d  w i t h  a  s i d e  d i s h

€ 1 6



ROASTED POTATOES

S I D E  D I S H E S

€6

SPINACH 

€6

( 9 )

GARDEN SALAD

€6

BEANS IN OIL

€8

( 9 )

FRENCH FRIES

€6



TIRAMISU’

DES S ERT

€8

HANDMADE CANTUCCINI AND VINSANTO

€8

( 1 ,  3 ,  7 ,  8 ,  1 2 )

SELECTION OF CHEESES  (3PZ)

€ 1 2

( 1 ,  3 ,  7 )

PECORINO CHEESECAKE, ORANGE AND DARK CHOCOLATE 

€9

( 3 ,  6 ,  8 )

( 1 ,  3 ,  7 ,  8 , 1 2  )

HAZELNUT CRUMBLE, RICOTTA FOAM, BLUEBERRY SORBET 

( 1 , 3 , 7 )

€9



DR I NKS

ULTRA-FILTERED WATER  €2

MINERAL WATER VERNIA € 3,5 

COCA-COLA / FANTA   €  4 

 GLASS OF WINE  €7 

GLASS OF WINE RISERVA € 9

 GLASS OF WINE SUPERTUSCAN € 14

 ESPRESSO COFFEE €  2 

 AMERICAN COFFEE  /CAPPUCCINO  € 3 

AMARI €5 

GRAPPA € 5

 GRAPPA BARRICATA € 6

 GRAPPA AROMATIZZATA  €8
 

RHUM  € 8/12

 WHISKY € 8/12
  

COVER CHARGE €3


