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STARTERS

Salt-cured leek lemon, walnut cream and miso oo %7

Pumpkin cream fried leeks, sour cream and hazelnuts
Marinated salt cod friedwith fennel cream and marinated onions 4
Lettuce heart @chovy sauce, pork belly, crispy bread and

Grana Padano cheese 347510

Local selection Casentino cheeses and cold cuts
Beef bruschetta fresh truffle and charred leek mayonnaise 34510

FIRST COURSES

W broccoli cream, anchovies, stracciatella and crispy breadcrumbs .4,

Risotto beetroot, vegan feta cheese and walnuts < %7
Plinravioli raviggiolo cheese, wild herbs, butter and pecorino o+
Potato tortelli with Casentino Grey ragout 7012

Pici with white lamb ragout and Tuscan kale .2

Tagliolini heavy cream reduction, salmon-quality trout and bottarga 172

MAIN COURSES
Cauliflower steak almond cream, pomegranate and chimichurri » 7

Hamburger steak pumpkin cream, mushrooms and thyme .7

. d with tertyaki sauce, cabbage slaw with yogurt and
Porksribs gmlauzcsjtard ande%ple chutney s e

Octopus skewer's bean cream, sautéed chicory and lemon
Seared trout fennel, oranges, beetroot and yogurt sauce «»

with its own jus, Casentino potato purée and
Beef hanger steak sautéedspina]% 9 oo

SIDE DISHES v

Seasonal salad radicchio, beetroot, apples and almonds

Cr’lspy bdby potatoes o

Roasted pumpkm with ten_yakz sauce a1
Sautéed spinach

Seasonal vegetable giardiniera
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TAPAS

Vegetable gyoza with red cabbage, leeks and potatoes. Choose your sauce 1.+ 7 9

Pork gyoza with ginger and garlic. Choose your sauce 1 11
Lamb skewers sour cream, served with pita bread o.» 9
Pan Brioche with herb cream cheese, salmon and pomegranate a4, 10
Bao with sautéed mushrooms, caramelized onions and sautéed spinach o 10
Bao with fried cod, cabbage slaw and wasabi mayo o750 12
Shrimp skewers sautéed with cocktail sauce < 11
Karaghe Japanese-style fried chicken and sriracha mayo c» 10
Falafel withlentils and citrus mayonnaise 159 %7 8
Tortello alla lastra pecorino fondue and Sambudello sausage o7 12
White bean hummus marinated vegetables served with pita bread o.1» 8

DESSERTS

Persimmons chestnut mousse, ricotta and meringue o712 8
Spiced sponge cake poached pears and chocolate cream o 8
Lattaiolo fig compote, yogurt, almonds and mint oil o7 8
Ice cream cup selection of artisanal ice creams o575 8
The classic tiramisit with mascarpone, ladyfingers, coffee and chocolate 1579~ 8
New York Cheesecake with hazelnut sauce or bhueberry savce 137 8

Cover - 3

Water - 2

Please ir}form us of any allergies or
intolerances you may have.
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