
 

 
 

Appetizers 

Piattone Toscano  
Cured meats from Macelleria Falaschi of San Miniato, pecorino cheeses from Val di Cornia, and bruschette. (1-7-4) 

€ 22,00 
  

Chianina Beef Tartare, Knife-Cut, with Golden Bread Chips € 15,00 
  

Tuscan D.O.P. Prosciutto from Salumificio Falaschi with Chicken Liver Crostini 
(7-1) 

€ 15,00 

  

Local Pecorino and Goat Cheeses with Jams and Organic Honey (7) 
(Paterno Dairy and Le Ginestre Farm) 

€ 20,00 

  

Fried Egg with Asparagus and Shavings of Raw Milk Tuscan Pecorino (3-7) € 15,00 
  

Crispy Cod on Tomato Porridge (1-4) € 15,00 
  

Venturina Artichoke Crudités with Citronette, Olives, and Grana Shavings € 13,00 
 

First dishes 

Tuscan Paccheri with Chianina Beef Ragù (1) € 15,00 
  

Handmade Pappardelle with Wild Boar Sauce (1-3-12) € 16,00 
  

Tagliolini with San Miniato Truffle (1-3-7) € 20,00 
  

Handmade Chard and Ricotta Tortelli with Butter and Sage (1-3-7) € 17,00 
  

“Montecorona” Ancient Grain Penne with Asparagus and Almond Pesto, and 
Crispy Pancetta (7-8) 

€ 15,00 

  

Tuscan Saffron Rice with Fresh Fava Beans and Pecorino from Val di Cornia (7) € 17,00 
  

Pici with Aglione Garlic, Fresh Burrata, and Basil Sauce (1-2-7) € 18,00 
  

“Montecorona” Ancient Grain Tagliatelle with Red Mullet, Piccadilly Tomatoes, 
and Pine Nuts (1-4-8) 

€ 18,00 

 

Our Sliced Steaks 

Chianina Beef Steak with Arugula and Grana Cheese (7) € 20,00 
  

Chianina Beef Steak with Porcini Mushrooms € 21,00 
  

Chianina Beef Steak with Morello Artichoke € 22,00 
  

Chianina Beef Steak with San Miniato Truffle Lard € 23,00 
 



 

 
 

Main Courses 

Guinea Fowl Roll with Morello Artichoke and Potato Cream € 22,00 
  

Lamb Loin Chop with Roasted Potatoes € 20,00 
  

Braised Wild Boar with Olives € 18,00 
  

Tuscan Country Mixed Fry (Tuscan Chicken and Rabbit with Seasonal Vegetables) 
(1-3) 

€ 22,00 

  

Chianina Fiorentina-Style Steak € 5,50/hg 
  

Baked Vegetables / Roasted Potatoes / Mixed Salad € 5,00 
  

Sautéed Artichokes € 6,00 
 

Service Charge € 2,00 
 


