
Every day, we can offer quality thanks to those who work
alongside us with passion and expertise.

A heartfelt thank you to our suppliers, the guardians of quality
and tradition.

STARTERS

Lettuce heart anchovy sauce, pork belly, crispy bread and 
Grana Padano cheese

12
(1,3,4,7,8,10)

Pumpkin cream fried leeks, sour cream and hazelnuts (7,8) 10

Marinated salt cod fried with fennel cream and marinated onions (1,4,7,8) 10

lemon, walnut cream and misoSalt-cured leek (1,6,8) 9

Casentino cheeses and cold cutsLocal selection (1,7) 13

Beef bruschetta fresh truffle and charred leek mayonnaise (1,3,4,6,8,10) 18

FIRST COURSES

Potato tortelli with Casentino Grey ragout (1,3,7,9,12) 14

broccoli cream, anchovies, stracciatella and crispy breadcrumbsSpaghetti (1,4,7) 11

Plin ravioli raviggiolo cheese, wild herbs, butter and pecorino (1,3,7) 13

beetroot, vegan feta cheese and walnutsRisotto (8,9) 12

heavy cream reduction, salmon-quality trout and bottargaTagliolini (1,3,4,7,12) 18

with white lamb ragout and Tuscan kalePici (1,9,12) 16

MAIN COURSES

Hamburger steak pumpkin cream, mushrooms and thyme (1,3,7) 19

Porks ribs glazed with teriyaki sauce, cabbage slaw with yogurt and
mustard, and apple chutney (1,6,7,10)

19

Seared trout fennel, oranges, beetroot and yogurt sauce (4,7) 23

Octopus skewers bean cream, sautéed chicory and lemon (4,11) 21

Cauliflower steak almond cream, pomegranate and chimichurri (8) 17

Beef hanger steak with its own jus, Casentino potato purée and 
sautéed spinach (7,9)

23

SIDE DISHES

Sautéed spinach 6

Seasonal vegetable giardiniera 6

Seasonal salad radicchio, beetroot, apples and almonds 6(8)

Roasted pumpkinwith teriyaki sauce 6(1,6,11)

Crispy baby potatoes 6(7)



TAPAS

Pan Brioche 10

Pork gyoza 11

Lamb skewers

with red cabbage, leeks and potatoes. Choose your sauceVegetable gyoza 9

Bao 10

Bao 12

Karaghe
Shrimp skewers

Falafel

Tortello alla lastra
White bean hummus

12

10

8

11

8

with ginger and garlic. Choose your sauce

sour cream, served with pita bread

with herb cream cheese, salmon and pomegranate

with sautéed mushrooms, caramelized onions and sautéed spinach

with fried cod, cabbage slaw and wasabi mayo

sautéed with cocktail sauce

Japanese-style fried chicken and sriracha mayo

with lentils and citrus mayonnaise

pecorino fondue and Sambudello sausage

marinated vegetables served with pita bread

(1,3,6)

(1,3,6)

(1,7)
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DESSERTS
Persimmons chestnut mousse, ricotta and meringue (3,7,12)

Spiced sponge cake poached pears and chocolate cream (3,7)

Lattaiolo fig compote, yogurt, almonds and mint oil (3,7,8)

The classic tiramisù with mascarpone, ladyfingers, coffee and chocolate (1,3,7,8)

selection of artisanal ice creams (3,5,7,8)Ice cream cup

New York Cheesecake with hazelnut sauce or blueberry sauce (1,3,7)

8

8

8

8

8

8

The Staff

Water 2
Cover 3

Please inform us of any allergies or
intolerances you may have.

9


