
MENU

“We believe that no dish can be better than its ingredients, 
and that the best ingredients are usually

localS. As great cooking starts with great ingredients, 
great ingredients start with great farmers”

À LA CARTE

STUFFED CHARD

FRIED GREEN TOMATO WITH BONITO TARTARE

BLUE CRAB SALAD

RED MULLET IN LIVORNO STYLE

SCAMPO IN CON VENTO

ROE DEER CARPACCIO AND APRICOT

 
PAPPARDELLA WITH WILD BOAR

TOMATO RICE WITH NEPITELLA OIL

RAVIOLO WITH AGLIONE AND SARDINES SAUCE

SPAGHETTI WITH MEDLAR, PINK PRAWN AND MUGWORT

CANNELLONI WITH BASIL AND GRILLED AUBERGINE

STUFFED COURGETTE WITH SMOKED MORAY EEL AND MINT

PEPPERS AND JUNIPER CUTLET

WILD BOAR SAUSAGE, CUCUMBER WITH GIN AND TRUFFLE

RABBIT IN CAPONATA

PIGEON, MUREX MOLLUSC AND GRILLED AMOLE

TERRAFORTE STEAK

CAFFÈ ESPRESSO       €      5,00

CAFFÈ ORZO       €   4,00

GINSENG        €   4,00

INFUSO ALLE FOGLIE DI ULIVO    €     4,00

APRICOT SEMIFRESSO, HONEY AND PARMESAN

STRAWBERRY, FINANCIER AND BAVARIAN CREAM

CANNOLO, RICOTTA WITH FIG LEAF AND ICE CREAM

TART OF THE VILLAGE



In case of intolerances or allergies please contact the restaurant staff.
Fish destinated for raw consumption or partially raw has undergone preventive remediation 
treatments in compliance with provisions of the Reg. CE853/2004, attachment III, section 

VIII, chapter 3, letter D, point 3.

Prices with service and VAT included.

MENU
À LA CARTE

ACQUA

PANNA
A NATURAL MINERAL WATER BORN IN TUSCANY, AMONG OLD STONY HILLS, ENRICHED WITH 

PRECIOUS MINERALS FOR A PERFECTLY BALANCED TASTE. AN AUTHENTIC GIFT OF NATURE.

STILL                       €   5

LURISIA 
A WATER FLOWS FROM MONTE PIGNA, AT 1460 M. ABOVE SEA LEVEL, IN A PRISTINE ENVIRON-

MENT, FAR FROM ANY POSSIBLE SOURCE OF POLLUTION.

SPARKLING                                 €   5
STILL                                            €   5

SAN PELLEGRINO 
A MINERAL WATER FLOWS FROM SOURCES LOCATED ON THE SLOPES OF THE ALPS, THAT IS RECO-

GNIZED AS ONE OF THE BEST WATERS ON THE INTERNATIONAL MARKET.   

SPARKLING          €   5


