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APPETITIZERS
Baccalà croquettes with red onions on a chickpea purée  € 15,00 
Allergens in the preparation: �sh

Seafood salad in parchment with cannellini beans, cherry tomatoes, and olives € 18,00 
Allergens in the preparation: �sh

Chianina Plinio beef tartare (150g) with sun-dried tomatoes, capers, onions, 
and anchovies in olive oil 

 € 18,00 

Allergens in the preparation: dairy, egg

Fettunta  € 4,00
 

Two slices of Tuscan bread baked in a wood oven, toasted, garlic, Tuscan extra virgin olive oil 
Allergens in the preparation: wheat gluten

Schiaccina alla Viareggina with rosemary  € 5,00
 

Focaccia baked in a wood oven with rosemary, garlic, extra virgin olive oil 
Allergens in the preparation: wheat gluten

Livorno-style mussels in spicy tomato stew with crostinis  € 13,00

Tuscan Crouton: Tuscan bread bruschetta with crispy porchetta, 
roasted peppers, and onions 

 
 

€ 9,00



COLD CUTS

Selection of Tuscan cold cuts on a board for two people  € 32,00 
Tuscan raw ham with pepper  
Free-range pork capocollo 
Gentle gut Salame bastardo  
Free-range pork Salame toscano 
Roasted Leg Ham  
Finocchiona I.GP Toscana  
Tuscan Pancetta with salted butter, toasted Tuscan bread 
Chianina Tuna  
Allergens in the preparation: dairy, wheat gluten

Selection of Tuscan cold cuts and cheeses for two people € 36,00 
Tuscan raw ham with pepper  
Free-range pork capocollo 
Gentle gut Salame bastardo  
Free-range pork Salame toscano 
Roasted Leg Ham  
Finocchiona I.GP Toscana  
Tuscan Pancetta  
Selection of typical cheese 
Salted butter, toasted Tuscan bread, honey, fruit compote, and Sangiovese  
Chianina Tuna  

Selection of fresh, aged, and �avored cheeses for two people  € 36,00 

Allergens in the preparation: dairy, sul�tes, wheat gluten, mustard

Allergens in the preparation: dairy, sul�tes, wheat gluten, mustard



 

 

 

FIRST COURSES
Handmade “All’aglione” Pici, with caper crumbs, olives, and chili  € 16,00 
Allergens in the preparation: wheat gluten

Maremma-style Pappardelle, with wild boar white ragù on leek cream  € 16,00 
Fresh egg pasta  

Risotto with Tuscan sausage and escarole, �nished with Chianti  € 17,00 

Pasta and beans  € 14,00

Spaghetti with clams  € 18,00 
Allergens in the preparation: celery

Risotto-style Penne with Elban seafood stew  € 19,00 
Cuttle�sh*, baby squid, shrimp*, cicadas, mussels, bite-sized sword�sh 

Ribollita  € 14,00

Allergens in the preparation: egg, wheat gluten, sul�tes, celery

Allergens in the preparation: sul�tes

Allergens in the preparation: wheat gluten, sul�tes, celery, crustaceans, mollusks, �sh



 

 

 

 

 

 

 

 

MAIN COURSES

Grand Duke’s Pot Roast, stewed Chianina beef chunks with its vegetables  € 17,00 

Grilled Rosticciana with Maremmana spices  € 16,00 
Pork ribs marinated for 24 hours in aromatic herbs, slow-cooked and grilled

Chianina Sliced Steak with Chianti and juniper reduction, 
accompanied by rustic potatoes 

 
 € 20,00 

Veal Steak, grilled, served sliced, 300g

Chianina T-bone steak from “San Giobbe” Agricultural Estate                                                                                      € 7,00/etto

Chianina Ribeye from “San Giobbe” Agricultural Estate                                                                                             € 6,00/etto

Seafood, shell�sh, and crustacean fry  € 19,00 
Assortment of catch, including squid*, cuttle�sh*, shrimp* 
Allergens in the preparation: mollusks, wheat gluten, crustaceans, �sh

Fresh Sea Bream/Sea Bass 400/600g  € 18,00

 
Argentario Fish Soup - for 2 people  € 36,00 
Argentario-style �sh stew, served with toasted bread crostinis  
Some components of the soup may be frozen or thawed by us.  

Piombino-style Octopus   € 17,00

Cuttle�sh in Zimino  € 19,00 

Allergens in the preparation: sul�tes, celery

Allergens in the preparation: wheat gluten, celery, �sh, mollusks, crustaceans, sul�tes



SIDE DISHES

Braised Zucchini  € 6,00 

Pan-fried Rustic Potatoes  € 5,00 

French Fries  € 5,00 

Plate of Grilled Vegetables  € 7,00 

Cannellini Bean Salad  € 5,00 

Mixed Salad  € 5,00

Baked Onions  € 5,00 

Plate of typical cheeses with Sangiovese compote  € 10,00 

For detailed information about the ingredients in each dish, please request the "ingredient book" from the service staff.

*Frozen product

             Vegan dish or can be made vegan**

             Gluten-free dish or can be made gluten-free**



DESSERTS

Homemade Almond Cantucci, served with Vin Santo  € 8,00 

 € 6,00 

Caramelized Apple Cake in a cooking pot  € 6,00

Pineapple Cake  € 6,00 

Tiramisù € 6,00

Amarena Cherry Pannacotta  € 6,00

Chiacchiere with Nutella  € 8,00

Coppa Roberto  € 8,00

 

Florentine-style Baked Cream 

Allergens in the preparations: wheat gluten, dairy, egg, sul�tes, tree nuts



               

COVER CHARGE € 2,00

BEVERAGES
Natural   
or Sparkling Water (75 cl) € 2,00

S. Bernardo Water 1/2 liter  € 2,00 
Natural and Sparkling

Draft Beers
    Small Blonde  € 3,00
    Medium Blonde   €  6,00
    Small Red  €  3,00
    Medium Red sa  €  6,00

House Wine
(red, white)
    1/4 liter  € 3,00
    1/2 liter  €  5,00
    1 liter  € 10,00

DRAFT SOFT DRINKS
Coca-Cola
    Small  €  2,50
    Medium  €  4,00

Bottled drinks  33 cl.  €  3,50
    Coca-Cola, Coca Zero, Sprite, 
    Fanta, Peach or Lemon Tea 

To safeguard our customers, we inform you that our products 
may contain traces of the following allergens: Gluten, soy, milk, 

tree nuts, lupin, sesame seeds, sul�tes, mustard, celery, 
crustaceans, and mollusks.

 

COFFEE
Coffee  € 2,00

Decaffeinated Coffee  € 2,50
 Coffee with a shot of alcohol

/Barley Coffee 
 €  2,50

Amari €  3,50

Grapes  €  4,00

Barricata  €  5,00

Whisky                                             € 5,00/6,00

Zacapa Rum  € 8,00

Brunello Grappa  € 8,00

Aged Tuscan Grappa  € 8,00

Oban  € 8,00

LIQUORS




