





APPETITIZERS

Salt Cod Croquettes with Red Onions on a Pea Purée
Allergens in the preparation: fish, gluten, wheat

Tuscan-Style Chianina Beef Tartare (150 g)
with caramelized onions and Pecorino cheese flakes
Allergens in the preparation: dairy, egg, tree nuts

Fettunta

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

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

Panzanella
Buffalo mozzarella, plum tomatoes, red onion, tuna, Tuscan bread, basil and a light sea-water

dressing
Allergens in the preparation: fish, gluten, wheat, dairy

Tuscan Crostone

Toasted Tuscan bread with crispy porchetta, roasted peppers and onions
Allergens in the preparation. gluten, wheat

La Solita Solfa Octopus

Pan-seared octopus with Taggiasca olives, oregano and parsley
Allergens in the preparation: celery, fish

Livorno-Style or Marinara Mussels

(served with garlic, olive oil and parsley) in a spicy tomato broth with toasted bread croutons
Allergens in the preparation: celery, gluten, wheat, sulphites, molluscs

€ 17,00

€ 20,00

€ 4,00

€ 5,00

€ 15,00

€ 10,00

€17,00

€ 13,00






COLD CUTS

Selection of Tuscan cold cuts on a board for two people
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
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

Allergens in the preparation: dairy, sulfites, wheat gluten, mustard

Selection of fresh, aged, and flavored cheeses for two people
Allergens in the preparation: dairy, sulfites, wheat gluten, mustard

€ 32,00

€ 40,00

€ 36,00
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FIRST COURSES

Handmade “All’aglione” Pici, with caper crumbs, olives, and chili
Allergens in the preparation. gluten, wheat, sulfites, celery

Maremmana-Style Pappardelle with White Wild Boar Ragu*

Fresh egg pasta
Allergens in the preparation: egg, gluten, wheat, sulfites, celery

Risotto with San Gimignano Saffron and Baby Shrimps

Allergens in the preparation. sulphites, celery, crustaceans, molluscs, fish

Spaghetti with Clams

Allergens in the preparation: celery, crustaceans, molluscs, fish

Risotto-style Penne with Elban seafood stew

Cuttlefish*, baby squid, shrimp*, cicadas, mussels, bite-sized swordfish
Allergens in the preparation: wheat gluten, sulfites, celery, crustaceans, mollusks, fish

@ € 16,00

€ 16,00

€ 18,00

€ 19,00

also available g‘"@ € 19,00
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MAIN COURSES

Peposo dell' Tmpruneta
Traditional Tuscan Renaissance-style beef stew slow-cooked in Sangiovese wine and seasoned with

black pepper
Allergens in the preparation: celery, sulfites, dairy

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

Chianina Beef Tagliata with Pachino Tomatoes, Rocket and Maldon Sea Salt
Grilled Chianina veal steak (aged 16-24 months), sliced and served with Pachino tomatoes, rocket

leaves and Maldon sea salt
Weight: 300 g

Chianina T-bone steak from “San Giobbe” Agricultural Estate
Chianina Ribeye from “San Giobbe” Agricultural Estate

Mixed grilled meat

Chianina beef steak, Tuscan sausage, Tuscan pancetta and lamb chop, served with
fresh figs and Pecorino cheese

Seafood, shellfish, and crustacean fry

Assortment of catch, including squid*, cuttlefish*, shrimp*
Allergens in the preparation: mollusks, wheat gluten, crustaceans, fish

Fresh Sea Bream/Sea Bass 400/600g

Argentario Fish Soup - for 2 people
Argentario-style fish stew, served with toasted bread crostinis

Some components of the soup may be frozen or thawed by us.
Allergens in the preparation: wheat gluten, celery, fish, mollusks, crustaceans, sulfites

€ 18,00

€ 17,00

€ 20,00

€ 7,00/etto
€ 6,00/etto

€ 25,00

€ 19,00

€ 18,00

€ 36,00






SIDE DISHES

Pan-fried Rustic Potatoes € 5,00
French Fries € 5,00
Plate of Grilled Vegetables € 7,00
Mixed Salad € 5,00
Seasonal vegetables € 7,00
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**






PIZZAS

Marinara: tomato, garlic, oregano

Margherita: tomato, mozzarella, basil

Diavola: tomato, mozzarella, spicy salami

Neapolitan: tomato, mozzarella, anchovies

American: tomato, mozzarella, french fries

4 Seasons: tomato, mozzarella, cooked ham, mushrooms, artichokes, olives
Parmesan: tomato, mozzarella, grilled eggplant, parmesan

Vegetariana: tomato, mozzarella, eggplant, zucchini, bell peppers

Bufala: tomato, buffalo mozzarella, basil

Rustica: tomato, mozzarella, smoked scamorza cheese, radicchio
Montagnina: tomato, mozzarella, stracchino cheese, prosciutto, arugula
Stracchinella: tomato, mozzarella, cooked ham, stracchino cheese
Siciliana: tomato, mozzarella, olives, capers, anchovies

Gustosa: tomato, mozzarella, cooked ham, salami, fontina cheese

Pugliese: tomato, mozzarella, tuna, onions, olives

Parigina: tomato, mozzarella, gorgonzola, onion, cooked ham

Porcellina: tomato, mozzarella, sausage, spicy salami, cooked ham, wurstel

Norma: tomato, mozzarella, fried eggplant, ricotta salata

La solita solfa: tomato, mozzarella, boiled potatoes, prosciutto crudo, arugula

Vulcano: tomato, mozzarella, spicy salami, sausage, bell peppers
Meridionale: tomato, mozzarella, gorgonzola, onion, spicy salami, pancetta
Posillipo: tomato, mozzarella, fried squids, parsley

Frutti di mare: tomato, seafood, parsley

Maremmana: fior di latte, roasted Tuscan sausage, caramelized onion rings,
pecorino cheese shavings

Estiva: fior di latte, fresh tomato, arugula, Parmesan shavings
Delicata: fior di latte, stracchino cheese, arugula
Calabrese: fior di latte, 'nduja, Taggiasca olives

Speck e brie: fior di latte, speck, brie

€ 6,00
€ 7,00
€ 8,00
€ 8,00
€ 8,00
€ 8,50
€9,00
€ 10,00
€ 10,00
€ 8,50
€ 11,00
€ 8,50
€ 8,50
€9,50
€9,00
€9,00
€9,50
€ 8,50
€11,00
€9,50
€ 10,00
€12,00
€ 13,00
€11,00

€ 9,00
€ 8,00
€ 8,00
€9,50






Saporita: fior di latte, gorgonzola cheese, radicchio, sausage

Friarielli: fior di latte, broccoli rabe, sausage, grated cheese

Cacio e pepe: fior di latte, bacon, creamed pecorino cheese, pepper

Porchetta: fior di latte, smoked provola, pork, baked potatoes

Carbonara: fior di latte, egg, bacon, pecorino cheese
Pesto: fior di latte, basil pesto, shrimp, zucchini chips
Leeks: fior di latte, tomato, fried leeks, sausage

Cantabrica: tomato, yellow and red cherry tomatoes, Cantabrian anchovies,
olives, stracciatella

Burrata: tomato, Burrata, raw ham

EW NEW

Z G.P.N.: Gorgo, pears, walnuts, honey with multigrain dough

FOCACCE

Focaccia with Colonnata lard
Focaccia with Mortadella, stracciatella, and pistachios
Solita solfa: fresh tomato, buffalo mozzarella, prosciutto, olives, arugula, shavings

Marta: tuna, arugula, fresh tomato, olives

Farinata (Chickpea flatbread)
Stuffed Farinata (1 ingredient of your choice)

Fried Chiacchiere with raw ham

All pizzas can be made

with whole wheat flour or multigrain flour - extra charge of 1.00 euro
For each additional topping, extra charge of 1.00 or 2.00 euros
Additional raw ham 3,00 euro

Additional buffalo mozzarella 5,00 euro

€9,50
€9,00

€12,00
€12,00

Escarole: fior di latte, smoked scamorza, escarole, yellow cherry tomatoes, olives € 11,00

€ 12,00
€ 10,00
€ 10,00

€ 15,00
€ 13,00
€ 12,00

€ 9,00
€ 10,00
€12,00
€ 8,00

€ 4,00
€ 5,00
€ 9,00






DESSERTS

Homemade Almond Cantucci, served with Vin Santo € 9,00
Grandma's Custard Tart € 6,00
Caramelized Apple Cake in a cooking pot € 6,00
Tuscan molten chocolate cake € 6,00
Tiramisu € 6,00
Mint Panna Cotta € 6,00
Chiacchiere with Nutella € 9,00
Roberto Sundae € 8,00

Allergens in the preparations: wheat gluten, dairy, egg, sulfites, tree nuts



BEVERAGES DRAFT SOFT DRINKS

N 1 Coca-Cola
atura
or Sparkling Water (75 cl) € 2,00 i/lnel:ilililum g 421’(5)8
S. Bernardo Water 1/2 liter € 2,00 Bottled drinks 33 cl.
Natural and Sparkling Coca-Cola, Coca Zero, Sprite € 3,50
Draft Beers Fanta, Peach or Lemon Tea
Small Blonde € 3,00
Medium Blonde € 6,00
Small Red
Medium Red e300 COFFEE AND LIQUORS
(Ho(ilse }\f\fir;e Coffee € 2,00
red, white .
/4 Liter € 3.00 Decaffelr‘lated Coffee € 2,50
1/2 liter € 5,00 Coffee with a shot of alcohol € 2,50
1 liter € 10,00 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

COVER CHARGE € 2,00

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, sulfites, mustard, celery,
crustaceans, and mollusks.
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