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BISTECCHE STEAKS

BISTECCA DI SCOTTONA | 58€/KG
HEIFER STEAK

FEMALE CATTLE THAT HAS NEVER GIVEN BIRTH
BETWEEN 15 AND 22 MONTHS OF AGE

ORIGIN: EUROPE (BASED ON AVAILABILITY)
FEMMINA DEL BOVINO CHE NON HA MAI 

PARTORITO
MACELLATA TRA I 15 E I 22 MESI DI ETÀ
PROVENIENZA EUROPA (IN BASE ALLA 

DISPONIBILITÀ)

BISTECCA DI BLACK ANGUS | 70€/KG
BLACK ANGUS STEAK

ADULT BLACK-COATED CATTLE
OVER 22 MONTHS OF AGE

ORIGIN: IRELAND
BOVINO ADULTO DAL MANTO NERO

MACELLATO SOPRA I 22 MESI DI ETÀ
PROVENIENZA IRLANDA

BISTECCA DI CHIANINA | 75€/KG
CHIANINA STEAK IGP

WHITE VEAL
AROUND 24 MONTHS OF AGE

ORIGIN: ITALY, TUSCANY
VITELLONE BIANCO

MACELLATO INTORNO AI 24 MESI DI ETÀ
PROVENIENZA ITALIA, TOSCANA

BISTECCA DI VACCA ITALIA | 80€/KG
FEMALE CATTLE

OVER 4 YEARS OF AGE
ORIGIN: ITALY

FEMMINA DI BOVINO
MACELLATA DOPO I 4 ANNI DI ETÀ

PROVENIENZA ITALIA

BISTECCA DI SASHI FINLANDESE | 85€/KG
SASHI STEAK

CATTLE RAISED GRAZING ON PASTURE
OVER 4 YEARS OF AGE

ORIGIN: FINLAND
VACCA ALLEVATA AL PASCOLO

MACELLATA DOPO I 4 ANNI DI ETÀ
PROVENIENZA FINLANDIA

GRAN SELEZIONE DELLO CHEF | 120€/KG
CHEF’S PRIME SELECTION

A SELECTION OF THE BEST MEATS ON THE MARKET
ASK FOR AVAILABILITY

SELEZIONE DELLE MIGLIORI CARNI SUL MERCATO
CHIEDERE PER DISPONIBILITÀ



TARTUFO FRESCO

FRESH TRUFFLE

ANTIPASTI AL TARTUFO
CROSTINI AL TARTUFO 1,7 €12

SLICED TOASTED BREAD WITH TRUFFLE CREAM AND FRESH TRUFFLE

TARTARE DI MANZO AL TARTUFO 4,7 €24
BEEF TARTARE WITH STRACCIATELLA CHEESE AND FRESH TRUFFLE

TAGLIERE AL TARTUFO 1,7 €18
PLATTER WITH BURRATA CHEESE, RAW HAM, TOASTED BREAD AND FRESH TRUFFLE

FOR 1 PERSON

TAGLIERE AL TARTUFO PER 2 PERSONE 1,7 €35
PLATTER WITH BURRATA CHEESE, RAW HAM, TOASTED BREAD AND FRESH TRUFFLE

FOR 2 PEOPLE

PRIMI AL TARTUFO
RISOTTO AL TARTUFO 7,12 €18

RISOTTO WITH FRESH TRUFFLE

TAGLIATELLE AL TARTUFO 1,7,12 €16
TAGLIATELLE WITH FRESH TRUFFLE

GNUDI AL TARTUFO 1,3,7 €14
RICOTTA DUMPLINGS WITH SPINACH,

PARMESAN CHEESE AND FRESH TRUFFLE

CARBONARA AL TARTUFO 1,3,7 €14
RIGATONI PASTA WITH PORK CHEEK,

PECORINO CHEESE, EGG YOLK AND FRESH TRUFFLE

FIOCCHI DI PERA E PECORINO
SU CREMA DI FORMAGGI AL TARTUFO 1,3,7 €18

DUMPLINGS WITH PEAR AND PECORINO CHEESE
FILLING PLACED ON FRESH TRUFFLE PARMESAN CHEESE

SECONDI AL TARTUFO
FILETTO DI CHIANINA AL TARTUFO FRESCO 7 €34

GRILLED CHIANINA FILLET WITH FRESH TRUFFLE
ENTRECOTE ALLE ERBE AL TARTUFO 7 €28

GRILLED AND SLICED ENTRECOTE WITH FRESH TRUFFLE

COPERTO €3
COVER CHARGE €3



CROSTINI TOSCANI AL FEGATINO DI POLLO 1,7,9,12 €10
CROSTINI WITH TUSCAN MEAT SAUCE

CROSTINI AL RAGÙ TOSCANO 1,7,9,12 €9
CROSTINI WITH BOLOGNESE SAUCE

CAPRESE 7 €13
SLICED FRESH MOZZARELLA WITH TOMATOES, OLIVE OIL AND FRESH BASIL

BRUSCHETTA 1 €8
GRILLED BREAD RUBBED WITH GARLIC TOPPED WITH TOMATOES, OLIVE OIL AND FRESH BASIL

PROSCIUTTO CRUDO E MOZZARELLA DI BUFALA 7 €14
SLICES OF RAW HAM AND BUFALA MOZZARELLA

CARPACCIO DI BLACK ANGUS 7,8 €25
AFFUMICATO CON NOCCIOLA, PECORINO E ACETO BALSAMICO INVECCHIATO

BLACK ANGUS SMOKED CARPACCIO WITH HAZELNUT, PECORINO CHEESE AND AGED BALSAMIC 
VINEGAR

PAPPA AL POMODORO E BURRATA 1,7 €13
TUSCAN TOMATO SOUP WITH BURRATA CHEESE

BURRATA PUGLIESE 7 €18
SU CREMA DI PEPERONI, POMODORINI SECCHI E CAPPERI

APULIAN BURRATA ON A CREAM OF PEPPERS, SUN DRIED TOMATOES AND CAPERS

TARTARE DI MANZO 1,7 €22
CON CREMA DI CIPOLLE CARAMELLATE E PARMIGIANO

BEEF TARTARE WITH CARAMELIZED ONION CREAM AND PARMESAN CHEESE

TAGLIERE MISTO 1,7,8 €25
MIXED TUSCAN COLD CUTS FARM TO TABLE | FOR 2 PEOPLE

TAGLIERE DEGUSTAZIONE 1,7,8,12 €60
LARGE PLATTER DESIGNED BY THE CHEF | FOR 4 PEOPLE

TAGLIERE DEGUSTAZIONE DI FORMAGGI 7,8 €20
PLATTER WITH A SELECTION OF CHEESE OF DIFFERENT AGES/TYPES WITH MARMALADE

ANTIPASTI STARTERS

COPERTO €3
COVER CHARGE €3



PRIMI FIRST COURSES

STROZZAPRETI DA ALDONE 1,3,7,12 €14
CHILI FLAKES GARLIC, TOMATO SAUCE AND SALTED RICOTTA CHEESE

PICI AL RAGÙ DI CINGHIALE 1,9,12 €13
THICK HANDMADE SPAGHETTI WITH WILD BOAR RAGÙ SAUCE

PICI CON POLPETTE DI MANZO 1,9,12 €15
THICK HANDMADE SPAGHETTI WITH BEEF MEATBALLS AND TOMATO SAUCE

TORTELLINI PANNA E PROSCIUTTO 1,9,12 €16
TORTELLINI WITH WHITE CREAM AND BOILED HAM

RISOTTO GORGONZOLA E ASPARAGI 7,12 €17
RISOTTO WITH GORGONZOLA AND ASPARAGUS 

FIOCCHI DI PERA E PECORINO SU CREMA DI FORMAGGI 1,3,7 €18
DUMPLINGS WITH PEAR AND PECORINO CHEESE FILLING PLACED ON CHEESE CREAM

GNUDI CON BURRO E PARMIGGIANO 1,3,7 €12
TUSCAN RICOTTA DUMPLINGS WITH BUTTER AND PARMESAN CHEESE

RIGATONI ALLA CARBONARA 1,3,7 €12
RIGATONI PASTA WITH PORK CHEEK, PECORINO CHEESE AND EGG YOLK

TAGLIATELLE ALLA BOLOGNESE 1,3,7 €12
TAGLIATELLE WITH BOLOGNESE SAUCE

COPERTO €3
COVER CHARGE €3



SECONDI MAIN COURSES

FILETTO DI CHIANINA €30
CHIANINA FILLET MIGNON 

FILETTO DI SCOTTONA €28
HEIFER FILLET MIGNON

ENTRECOTE AL PEPE VERDE 1,4,7,8,12 €26
ENTRECOTE WITH GREEN PEPPER SAUCE

ENTRECOTE ALE ERBE 7 €25
ENTRECOTE WITH SAGE, ROSEMARY AND THYME

TAGLIATA DI POLLO CON RUCOLA E GRANA 7 €20
SLICED GRILLED CHICKEN BREAST

WITH ROCKET SALAD AND PARMESAN CHEESE

POLPETTE AL POMODORO 1,3,7,12 €20
TRADITIONAL BEEF MEATBALLS WITH TOMATO SAUCE

TAGLIATA DI MANZO CON RUCOLA E GRANA 7 €25
SLICED GRILLED BEEF

WITH ROCKET SALAD AND PARMESAN CHEESE

OSSOBUCO ALLA FIORENTINA 1,5,9,12 €20
FLORENTINE STYLE MARROWBONE

PETTO DI POLLO ALLA PARMIGIANA 1,5,9,12 €22
CHICKEN BREAST WITH TOMATOE SAUCE, MOZZARELLA AND PARMESAN CHEESE

COPERTO €3
COVER CHARGE €3



CONTORNI SIDE COURSES

PATATE AL FORNO
ROASTED POTATOES

6€

FAGIOLI ALL’OLIO
WHITE BEANS WITH OLIVE OIL

6€

BIETOLE AGLIO OLIO E PEPERONCINO
BEET GREENS WITH GARLIC, OLIVE OIL AND CHILLI FLAKES

8€

FAGIOLI ALL’UCCELLETTO
WHITE BEANS WITH TOMATO SAUCE

7€

VERDURE ALLA GRIGLIA
GRILLED VEGETABLES

7€

PATATE ARROSTO AL TARTUFO / CREMA E TARTUFO FRESCO 7

TRUFFLE ROASTED POTATOES / CREAM AND FRESH TRUFFLE
10€



INSALATA VERDE
GREEN SALAD

6€

INSALATA MISTA
LETTUCE, CARROTS, OLIVES, TOMATOES AND CUCUMBER

8€

RUCOLA, GRANA E POMODORINI 7

ROCKET SALAD, PARMESAN CHEESE AND CHERRY TOMATOES
10€

CAESAR SALAD 1,7

LETTUCE, CHICKEN, PARMESAN CHEESE, TOASTED BREAD AND CAESAR DRESSING
 15€

INSALATA DI TONNO 3,7

LETTUCE, TUNA, RED ONION, TOMATOES AND BOILED EGG
15€

INSALATA GRECA 7

LETTUCE, FETA CHEESE, TOMATOES, CUCUMBER, RED ONIONS AND OLIVES
7€

INSALATE SALADS



BEVANDE DRINKS

SANPELLEGRINO €3,5
SPARKLING WATER

ACQUA PANNA €3,5
STILL WATER

BIRRE IN BOTTIGLIA €6
BEERS BY BOTTLE

COCA COLA €4

COCA COLA ZERO €4

FANTA €4

SPRITE €4

LEMON SODA €4

THE PESCA €4
PEACH TEA

THE LIMONE €4
LEMON TEA

ACQUA TONICA €4
TONIC WATER

SUCCO ALL’ARANCIA €4
ORANGE JUICE

SUCCO ALLA PESCA €4
PEACH JUICE

SUCCO DI MELA VERDE €4
GREEN APPLE JUICE






