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SHARE

(@ 1,3.47 Mozzarella in carrozza with green sauce 10,00
1,3, Fried anchovy with lime mayonnaise 10,00
e 1,37 otato croquette with pecorino and Lardo di Colonnata ,

Potat quett hp d Lardo di Col 8,00
1,3,7 ant meatball with yogurt sauce ,
Eggplant tball with yog 8,00
1,3,6 ried sage with teriyaki sauce )
Fried sag h teriyak 6,00
(o)
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RAW SEAFOOD

We primarily use local catch, sourced

from artisanal fishing and carefully @ GRAND SEAFOOD PLATEAU - 70,00

2,4,14 Daily selection of oysters,

selected to bring genuine, fresh flavors to shellfish,and premium local catch

the table. These flavors speak of salt air,

sea breeze, and the rhythm of the seasons.

Bonito, cuttlefish, baby octopus, squid, @ SEAFOOD PLATEAU 49,00
octopus, and mussels tell stories of sandy 414 Catch of the day and shellfish

seabeds and ancient rocks, brought to life

with respect and creativity @ Our tartares 29.00

2,4 Tuna, amberjack, and red prawn

APPETIZERS Xk

Moscardini 26,00 //
44 Cherry tomatoes, Taggiasca olives, and parsley
o . Meat sourced from local organic
“J Vitello Tonnato 26,00 farms, where respect for the
3,4,6 Tuna sauce and caper powder nimal and the land is an
‘ essential part of the production
% © Maremma Beef Tartare 26,00 cycle. Our beef is grass-fed,

6,10 with shallot, mustard, and gherkins raised outdoors in the Tuscan

pastures, and carefully processed

G using artisanal methods 1o

“5 Selection of cured meats and cheeses 24,00

1,7 Salami, Prosciutto and Finocchiona enhance its natural tenderness

and authentic flavor. A choice that
brings connection to the land.

Cecina 22,00
Eggplant cream, olives, mixed greens, and mint oil

) TN
@ Vegetarian Vegan OK @ Maremma Autentica @‘y Slow Food Stagionale Seasonal % Abbattuto a -24° Flash Frozen (-24°)

ALLERGENI Allergens: 1 Glutine Gluten, 2 Crostacei Crustaceans, 3 Uovo Eggs, 4 Pesce Fish, § 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 reperibilita 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.
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FIRST COURSES

Mezzo Pacchero with octopus ragi, olives, and capers

30,00

Spaghettone with basil pesto, almonds, and mussels ~—~—~~—~_~~_~~_~_~~_~_ 30,00

Maremma Tortello filled with ricotta and spinach, beef ragd

28,00

Pici with tuna, ginger, fresh spring onion, cherry tomatoes, fennel, and basil ~—~_—~_~_~_ 28,00

Risotto with turnip tops and guanciale

SEAFOOD MAINS

CATCH OF THE DAY from the grill —— 10,00 U'hg

+ side of your choice
TUNA STEAK from the grill 32,00
+ side of your choice
Croaker Fillet 32,00

Snow peas and sauce vierge

M E A T % Rack of Lamb firom the grill

26,00

AAAA LS

Every morning, as the sun rises
over the clear waters between Elba
Island and the Gulf of Follonica,
small boats return with the fruits of
a sustainable catch, respectful of the
sea’s natural rhythms. This is where
our seafood cuisine is born: authentic,

ethical, and deeply rooted in the land.

32,00

+ side of your choice

MAINS

7,9 Veal Cheek

Fiorentina from the grill
+ side of your choice

12,00 Uhg

30,00

Celeriac and baby spinach

N\

Grown in mineral-rich soils, caressed by the .
sun and the sea breeze, our vegetables arrive @ &
fresh every day from the Orti di Venturina
and the surrounding countryside. Seasonal,
crisp, and authentic, they reflect the rhythm
of nature and the crafismanship of farmers

who are guardians of the land.
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@ Vegetarian Vegan OK ‘@“ Maremma Autentica @g Slow Food

Stagionale Seasonal

sides

VEGETABLES

Baked Potato 10,00
with butter and thyme

Friggitello Peppers T nnnnn 12’00
with yogurt sauce and sesame
Artichokes 12,00

with parsley and anchovy

% Abbattuto a -24° Flash Frozen (-24°)

ALLERGENI Allergens: 1 Glutine Gluten, 2 Crostacei Crustaceans, 3 Uovo Eggs, 4 Pesce Fish, § 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 reperibilita 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.



