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Antipasti / Starters
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Octopus cooked in Morellino di Scansano wine served on crusty Tuscan bread 
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Raw yellowtail tartare with fresh mint mayonnaise, slow-cooked spring onion 
in a light sweet and sour sauce
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Slice of tuna marinated in soy sauce with sesame crust, served pink in the centre on a bed 
of carrot and ginger cream, gherkin and oyster sauce
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Di terra / Land starters
����������������������������������
���
��
�� �� � � � � � ����	��
�����������������������
�����������
���������������
���
��

����������
��������������
�����
���������������
���������

��
������
�������������
������
������
��������������������

������������
�
����������������
�
������������
Tender and tasty beef, chopped with a knife and served with basil mayonnaise, Maremma 
bu�alo mozzarella reduction, egg yolk and Parmesan cream, sweet and sour spring 
onion and Cantabrian anchovies.
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Wild boar meat cooked in Sangiovese wine, served with a sweet and spicy sauce according 
to ancient Tuscan tradition, and crispy Tuscan prosciutto.
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Platter of our own cured meats, local cheeses and compotes,
our own Tuscan crostini and cherry tomato bruschetta
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Handmade tagliatelle with white Maremma Black Pork ragout �avoured with wild fennel �ower 
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Pasta stu�ed with ricotta, chard and spinach with white boar ragout and tru�e 
shavings harvested in our pine forest�
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Fresh homemade spaghetti with giant lupine clams, caught and processed at low temperature, parsley oil�
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Spaghetti mantecati with pasteurised egg cream, citrus fruits, crispy bacon and prawns, co�ee-�avoured��
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Vialone Nano rice with �sh ragout, squid, cuttle�sh, mussels, clams, langoustine 
and prawns and their essence, con�t tomato, parsley oil �
�����������������������

Primi / First dishes
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Secondi / Main dishes
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Fried squid, shrimps from local catch with fresh vegetables
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Mullet, hake, hake, soy, local catch according to availability 
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Scampi, prawns, squid, octopus and tuna served with curly salad, soy mayonnaise 
and avocado and wasabi mayonnaise
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Sausages prepared by our butchers and the �nest part of pork ribs cooked at low temperature, 
served with a taste of American-style beans with a smoky �avour.
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Sirloin steak (recommended cooking: rare to medium) �avoured with Mediterranean spices, 
served with sous vide mixed pickled vegetables�
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English Waygu beef rib eye with 36-hour low temperature cooking time served with 
paprika potatoes and mustard mayonnaise�
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Selected and aged beef �llet, with an enveloping �avour, cooked rare and served on a cream of celeriac, 
baby carrots �avoured with soy, crispy carrots and black garlic sauce.
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Scampi, blue prawns, purple prawns, red prawns, salmon, amberjack, star�sh, tuna, squid tagliatelle 
and accompanying fruit, oysters on request. Products that have been strictly blast chilled require proper defrosting. 
Given the delicacy of the product and in order to maintain its organoleptic characteristics, 
we ask that you RESERVE IT 5 HOURS IN ADVANCE.
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Contorni / Side dishes
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Three kinds of American-style beans with bacon and the smoky �avour of bbq sauce 
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Pan-fried Swiss chard, garlic and chilli peppers**
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Siphon mascarpone cream mousse with salted to�ee caramel, lady�ngers dipped in co�ee 
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Cocoa sponge cake with black cherries, mascarpone chantilly cream and dark chocolate 
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Tonka bean-�avoured Pannacotta with sablè pastry, white chocolate namelaka and apricots cooked 
at low temperature�
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Dolci / Desserts
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Per i Bimbi/ For Children
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Tomato pasta, Maremma ragout, with oil 
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I nostri Burger/ Our Burgers
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Burger 180 g selected beef, tomato salad, bacon and cheddar sauce 
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bun, 180 g of selected beef, crispy bacon, stewed onions, tomato, cheese, secret sauce and salad
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Bun, pulled beef in low temperature, stewed pepper and onion, mayonnaise
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1 glutine, 2 crostacei, 3 uova, 4 pesce, 5 arachide, 6 soia, 7 latticini, 8 frutta a guscio, 9 sedano, 10 senape, 
11 sesamo ,12 sol�ti, 13 lupini, 14 molluschi
Siamo qui per Voi: il nostro personale sarà felice di aiutarvi con qualsiasi dubbio o richiesta, cercando di venire 
incontro alle Vostre necessità.
Usiamo anche ingredienti gluten free ma la nostra cucina non è certi�cata per la contaminazione crociata. Se sei 
celiaco ti consigliamo di chiedere maggiori info al nostro sta�

1 gluten, 2 shell�sh, 3 egg, 4 �sh, 5 peanut, 6 soya, 7 dairy, 8 tree nuts, 9 celery, 10 mustard, 11 sesame, 12 sulphite, 
13 lupine, 14 shell�sh.
We are here for you: our sta� will be happy to help you with any questions or queries you may have, and will try to 
meet your needs.
We also use gluten-free ingredients but our cuisine is not certi�ed for cross-contamination. If you are coeliac we advise 
you to ask our sta� for more information.

Grazie per averci scelto! La vostra presenza è il nostro ingrediente 
più prezioso.
Thank you for choosing us! Your presence is our most valuable 
ingredient.
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