
Antipasti - Appertizers	 	
	
Tagliere Toscano – affettati toscani misti - tuscan wooden tray composed by local sousages	  € 8,00	

Tagliere Formaggi Misti e Miele - tuscan wooden tray composed by local cheese and honey	 € 8,00	

Crostini dello Chef - mixed bruschetta- canapes	 € 7,00	

Carpaccio di Bresaola con Rucola e Parmigiano - dried meet carpaccio with arugula and flakes of parmesan	 € 8,00	

		

Primi - Pasta	 		
	
Penne al pomodoro - short pasta with tomato souce	 € 6,50	

Tagliatelle Napoli  - pomodorini, capperi, olive nere, basilico - Tagliatelle, fresh tomato, capers, black olives, basil	 € 7,50	

Spaghetti alla carbonara - spaghetti with a dressing made of eggs, small pieces of bacon and parmesan cheese	 € 7,00	

Ravioli Primavera –  ricotta spinaci con filangè di verdure miste – Spinach & ricottacheese ravioli with chopped vegetables	 € 7,00	

Lasagne emiliane* - alternate layers of pasta, béchamel & ragu	 € 7,00	

Fusilli d’Aragona – short pasta,  spek, zucchine, pomodorini pachino - short pasta with spek, courgettes, tomato	 € 7,50	

Gnocchi Salmone e pepe rosa - potato dumplings with salmon and pink pepper	 € 8,00	

Tagliatelle ai funghi porcini * - Tagliatelle with porcini mushrooms*	 € 8,00	

		

Pizze*	 	
	
MARGHERITA* - pomodoro, mozzarella, basilico - Tomato  sauce, fiordilatte cheese and basil leaves	 € 5,00	

CAPRICCIOSA* - pom, mozzarella, funghi, p. cotto, carciofi, olive - Tomato  sauce, fiordilatte cheese, mushrooms, ham, artichokes, black olives	 € 6,00	

PROSCIUTTO E FUNGHI* - pomodoro mozzarella prosciutto cotto e funghi - Tomato  sauce, fiordilatte cheese, ham, mushrooms	 € 6,00	

MAIALONA* - pomodoro, fiordilatte, salsiccia, salamino piccante, prosciutto - Tomato  sauce, fiordilatte cheese, sausage, spicy salami, ham	 € 6,00	

		

Secondi - Second courses	 			
Roast Beef con  insalata	 € 9,00	

Scaloppine di manzo ai funghi porcini* - Beef escalopes with porcini mushrooms*	 € 9,00	

Hamburgher con patate fritte - Hamburgher with french fries	 € 9,00	

Tagliata alla fiorentina con rucola e grana - Sliced beef with flakes of parmesan cheese and arugula	 € 16,00	

Tagliata alla fiorentina con funghi porcini * - Sliced beef with porcini mushrooms*	 € 16,00	

Controfiletto al pepe verde - Entrecote steak with green pepper	 € 16,00	

Straccetti manzo lime e menta con insalata - Strips of beef  lime & mint with salad	 € 9,00	

		

Contorni - Side dish	 			
Patate* arrosto – roasted potatoes*	 € 3,00	

Patate * fritte – french fries*	 € 3,00	

Insalata mista – mixed salad	 € 3,00	

Spinaci – spinach*	 € 3,00	

		

Insalate - Salad	 			
Insalata di pollo (con uovo) - chicken salad with egg	 € 7,50	

Insalata di tonno (con  uovo) - tuna salad with egg	 € 7,50	

Caprese - pomodoro fresco  e mozzarella - Fresh tomato and mozzarella cheese	 € 6,50	

		

Dolci fatti in casa - Homemade Dessert	 		
	
Cheese Cake - soft, fresh cheese on top and a base of pastry.	 € 4,00	

Tiramisu’ - made of biscuits dipped in coffee, layered with a whipped mixture of egg yolks and mascarpone, and flavored with cocoa.	 € 4,00	

Panna cotta - made by simmering together cream, milk and sugar, mixing this with gelatin, and letting it cool until set	 € 4,00	

		

	

* I prodotti contrassegnati potrebbero essere congelati - * The marked products could be frozen		

	

COPERTO INCLUSO - COVER CHARGE INCLUDED
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