
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

FRIED TRIPE, LEMON & ROCKET CHIMICHURRI

( 1 )

PUMPKIN CREAM, AMARETTI & BOTTARGA

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

RICOTTA MOUSSE, FIG ICE CREAM & WALNUT CRUMBLE

€ 7 5  a  p e r s o n a

( 1 , 4 , 8 , 9 , 1 0 )

CACIO E PEPE CAPPELLETTI, PEAR & MUSTARD

SAFFRON RISOTTO, SWEETBREADS & VIN SANTO

( 1 , 7 , 9 , 1 2 )  

PIGEON, STRAWBERRY GRAPES & TURNIP GREENS

( 7 , 9 )

PETIT FOURS

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

THE MENU IS FOR THE ENTIRE TABLE

WELCOME FROM THE KITCHEN

( 1 , 7 , 8 )



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

CHICKEN LIVER PARFAIT, PEANUT BUTTER, PAN BRIOCHE, RASPBERRIES

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

€ 1 6

PUMPKIN CREAM, AMARETTI & BOTTARGA

€ 1 4

( 1 , 4 , 8 , 9 , 1 0 )

FRIED TRIPE, LEMON & ROCKET CHIMICHURRI

€ 1 6

( 1 )

SELECTION OF ITALIAN CHEESES 

€24

( 7 ,  9 ,  1 0 ,  1 2 )

SELECTION OF ARTISANAL CURED MEATS & PIENZA PECORINO CHEESES

€2 7

( 7 , 9 , 1 0 )



LINGUINE “MANCINI”, BEETROOT, TROUT & HORSERADISH

HANDMADE TAGLIOLINI PASTA WITH FRESH TRUFFLE

CACIO E PEPE CAPPELLETTI, PEAR & MUSTARD

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

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

€ 1 9

€ 2 4

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

CHESTNUTS GNOCCHI, VENISON & RED BERRIES

€ 2 0

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

€ 2 6

( 1 , 3 , 7 , 9 )

SAFFRON RISOTTO, SWEETBREADS & VIN SANTO

€ 2 2

( 1 , 7 , 9 , 1 2 )

E X P R E S S  P R E P A R A T I O N  –  2 0  M I N U T E S



BEEF FILLET WITH TARRAGON

( 7 , 9 , 1 2 )

M A I N  C O U R S E S

€36

“COPPA” PORK NECK, CELERY ROOT, COFFEE & SEA URCHIN

€24

( 4 , 7 , 9 , 1 4 )

CHICKPEAS TEMPEH IN INZIMINO

€ 1 8

( 9 )

AMBERJACK, CARDONCELLI MUSHROOMS & SMOKED BEURRE BLANC

€2 5

PIGEON, STRAWBERRY GRAPE & TURNIP GREENS

€28

( 4 , 7 , 9 )

( 7 , 9 )

S e r v e d  w i t h  a  s i d e  d i s h  o f  y o u r  c h o i c e



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

FLORENTINE STEAK “CLASSIC”

€69 / 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

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 8

Carefully selected and expertly aged, our signature T-bone steak is grilled over open flame to enhance its rich flavor, tenderness, and authentic Tuscan
character.



ROASTED POTATOES

S I D E  D I S H E S

€6

SPINACH 

€7

( 9 )

GARDEN SALAD

€7

BEANS IN OIL

€8

( 9 )



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 )

€8

( 3 ,  6 ,  8 )

( 1 , 7 , 8  )

RICOTTA MOUSSE, FIG GELATO & WALNUT CRUMBLE

CHOCOLATE CAKE WITH JUNIPER & RASPBERRY SORBET

€9

( 1 , 3 , 7 )



DR I NKS

ULTRA-FILTERED WATER  €2 - MINERAL WATER S.BERNARDO  € 3,5 

COCA-COLA / FANTA   €  4 

 GLASS OF WINE  €7 -GLASS OF WINE RISERVA € 9

 GLASS OF WINE FRANCIACORTA € 14

CALICE GRANDI VINI  €14

 
ESPRESSO COFFEE €  2 

 AMERICAN COFFEE  /CAPPUCCINO  € 4 

AMARI €5- GRAPPA € 5-  GRAPPA BARRICATA € 6

 
 

  

Deal of the Day

PASSITI

Ben Rye Donna fugata 
Moscato rosa Franz Hass 
Tschida Muskat Ottonel Austria 
Moscato d’Asti 

12.00 
9.00 
8.00 
7.00 

WHISKY

The Macallan 12y
Glenfiddich 12y 
Caol Ila Signatory 13y 
Oban 14y 
Florentis Tuscan Whisky 

13.00 
10.00 
12.00 
12.00 
9.00 

RUM 

Depaz rum agricolo Martinica 
Brugal 1888 rep.Dominicana
Hampden Jamaica 
Diplomatico Venezuela 
Angostura rum Caraibi 

9.00 
9.00 
8.00 
12.00 
8.00 

COGNAC - ARMAGNAC

Francois Voyer vsop cognac 
Castarede bas armagnac

9.00 
8.00 

COVER CHARGE 3.50
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	FRIED TRIPE, LEMON & ROCKET CHIMICHURRI
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	RICOTTA MOUSSE, FIG ICE CREAM & WALNUT CRUMBLE
	(1,7,8)

	PETIT FOURS
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	AMBERJACK, CARDONCELLI MUSHROOMS & SMOKED BEURRE BLANC
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	(4,7,9)


	PIGEON, STRAWBERRY GRAPE & TURNIP GREENS
	€28
	(7,9)



	...FROM THE CHARCOAL GRILL
	FLORENTINE STEAK “CLASSIC”
	€69/kg

	FLORENTINE STEAK “SELECTION”
	Carefully selected and expertly aged, our signature T-bone steak is grilled over open flame to enhance its rich flavor, tenderness, and authentic Tuscan character.
	€76/kg

	CHARCOAL COCKEREL
	€18

	PORK LOIN CHOP
	€18


	SIDE DISHES
	ROASTED POTATOES
	€6

	SPINACH
	€7

	GARDEN SALAD
	€7

	BEANS IN OIL
	€8


	DESSERT
	TIRAMISU’
	€8

	HANDMADE CANTUCCINI AND VINSANTO
	€8

	SELECTION OF CHEESES  (3PZ)
	€12

	RICOTTA MOUSSE, FIG GELATO & WALNUT CRUMBLE
	€8

	CHOCOLATE CAKE WITH JUNIPER & RASPBERRY SORBET
	€9


	DRINKS
	ULTRA-FILTERED WATER  €2 - MINERAL WATER S.BERNARDO  € 3,5
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	Glenfiddich 12y
	Caol Ila Signatory 13y
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	10.00
	12.00
	12.00
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	Depaz rum agricolo Martinica
	Brugal 1888 rep.Dominicana
	Hampden Jamaica
	Diplomatico Venezuela
	Angostura rum Caraibi
	9.00
	9.00
	8.00
	12.00
	8.00

	COGNAC - ARMAGNAC
	Francois Voyer vsop cognac
	Castarede bas armagnac
	9.00
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