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Mozzarella in carrozza with green sauce L —05 o,
Fried anchovy with lime mayonnaise 4Pes
Pdppd al Pomodoro Traditional Tuscan dish made with bread and tomatoes

2 PCS

Egg pla nt meatba ll With yogurt Sauce T v vy vy vy
Fried sage With teriya ki soUCe L L L L L L L L LR LR LU LT LT LT L

Paté Traditionol TUSCGn Chicken liver paté L T L L L L L LR L R LR T LN LR

0O o
2,4,14
Mediterranean Plateau
GRAND SEAFOOD 2,414 2 oysters, 2 red prawns, 1 langoustine,
PLATEAU 1 king prawn, 1 slipper lobster
2 oysters, 2 red prawns,
1 langoustine, 1 king prawn,
1 slipper lobster, tuna tartare, Assolute Tgrtare
amberjack and red prawn tartare, 2,4 Tuna, amberjack, and red prawn
snapper carpaccio
Dentex Carpaccio
79,00 4 with marinated tomato and summer herbs

4,14
5 3,46
e 6,10

vvv

APPETIZERS

Livorno-style baby octopus with cherry tomatoes and Taggiasca olives

Veal with tuna sauce, caper powder

Maremma beef tartare with shallot, mustard and gherkins
Maremma cured meats and cheeses with mostarda and Tuscan bread
Pumpkin cream soup with black cabbage, Pecorino and bread croutons
Ba by spindch with radicchio dressed with raspberry vinegar, pears and walnuts i
Mixed salad leaves with fennel, cherry tomatoes, broccoli and avocado .

fo
Vegan OK y@? Maremma Autentica Stagionale Seasonal Abbattuto a -24° Flash Frozen (-24°)
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RAW SEAFOOD

49,00

29,00

29,00

26,00

26,00

26,00

24,00

22,00

24,00

22,00

ALLERGENI Allergens: 1 Glutine Gluten, 2 Crostacei Crustaceans, 3 Uovo Eggs, 4 Pesce Fish, 5 Arachidi Peanuts, é Soia Soybeans, 7 Latte Dairy Products, 8 Frutta a guscio Nuts,
9 Sedano Celery, 10 Senape Mustard, 11 Semi di Sesamo Sesame Seeds, 12 Anidride Solforosa e Solfiti Sulphur Dioxide and Sulphites, 13 Lupini Lupin, 14 Molluschi Molluscs.

* |l prodotto potrebbe essere surgelato per la non reperibilitd sul mercato locale. The product may be frozen due to unavailability on the local market.
Gli Allergeni sono elencati Allegato Il del Regolamento UE 1169/2011. Allergens are listed in Annex Il of EC Reg. 1169/2011.



FIRST COURSES

1,414 Mezzo Pacchero with octopus ragd, olives and capers i 34,00
1 Linguine with black truffle . 34,00
1,379 Maremma tortello with beef ragd . 28,00
1,3,.4,6 Pici with cherry tomatoes, tuna, fresh spring onion and wild fennel — 28,00
7 Risotto with pumpkin, guanciale and Tuscan Pecorino . 28,00

Y’@ 1,7 Mezza manica pasta allc bUttero With squsoge, olives and Pecorino L UL T T T 28,00
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© 2,44 &
CATCH OF THE DAY 10,00 Uh “FIORENTINA”  12000h

© 2414 &
SEA BASS STEAK 32,00 RACKOFLAMB . 3500
@ 6,10

SLICED BEEF STEAK ... 32,00 ROOSTER ... 34,00

S L T

000000000000 0000000000000000000000000 Choose d Side 0000000000000 000000000 0

@ @ 7 Ba ked potato With butter qnd thyme L L L L L O O L L LR LN LR TR LT 7,00
@ 8 Roasted cauliflower With porsley Gnd hqzelnuts L R T LR R 7,00

@ @ 7 Corn on the cob With bUtter and pqprikq L L L L T L LU LT 7,00

MAIN COURSES

@ 4,6 Croaker steak with sweet carrot cream and broccoli 32,00

@ 24,14 Traditional “Cacciucco” 36,00

@ 7,9 Veal cheek With Celeridc qnd boby Spinth T v e ey 30,00

&5 12 Peposo Traditional Tuscan beef stew slow-cooked with black pepper and red wine i 32,00
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ALLERGENI Allergens: 1 Glutine Gluten, 2 Crostacei Crustaceans, 3 Uovo Eggs, 4 Pesce Fish, 5 Arachidi Peanuts, 6 Soia Soybeans, 7 Latte Dairy Products, 8 Frutta a guscio Nuts,
9 Sedano Celery, 10 Senape Mustard, 11 Semi di Sesamo Sesame Seeds, 12 Anidride Solforosa e Solfiti Sulphur Dioxide and Sulphites, 13 Lupini Lupin, 14 Molluschi Molluscs.
* |l prodotto potrebbe essere surgelato per la non reperibilitd sul mercato locale. The product may be frozen due to unavailability on the local market.

Gli Allergeni sono elencati Allegato Il del Regolamento UE 1169/2011. Allergens are listed in Annex Il of EC Reg. 1169/2011.



