
 
STARTER 

 
 
 
 

SELECTION OF “CINTA SENESE” CURED MEAT  
AND CHEESES FROM ORCIA VALLEY 

 
27 

 
 
 
 

LOW-TEMPERATURE COOKED OCTOPUS, PIZZA-STYLE SAUCE,  
BURRATA, SQUID INK 

 
22 
 
 
 
 

CHIANINA BEEF TARTARE, MUSTARD, TOASTED HAZELNUT, BLACK POLENTA  
ORGANIC APPLE  

 
21 
 
 
 
 

POCHED EGG WITH POTATO FOAM, ZAFRAN, 
 CHANTERELLES MUSHROOMS, PANKO 

 
17 
 
 
 

 

FIRST COURSE 
 
 
 
 

PAPPARDELLA THIRTY EGGS, COULIS OF SICILIAN DATTERINO, 
BUFALA MOUSSE, POWDERS OF BLACK OLIVES, BASIL CREAM, TOMATO 

POWDER  
 

19 
 

 
 

VEGETABLE CHARCOAL “GNOCCHETTO”, 
CHIANINA BEEF RAGOUT, PARMIGIAN REGGIANO FOAM  

AND CRISPY BACON  
 

21 
 
 

 
LINGUINA “CACIO E PEPE”, RED SHIRMP FROM “MAZARA DEL VALLO”,  

LIQUORICE PODWER, BREADCRUMBS 
 

25 
 

 
 
 

LEGUMES SOUP, FRIED ARTICHOKE, SALTED RICOTTA, BAY LEAF 
 

20 
 
 
 
 
 



 
 
 

 
 
 
 

MAIN COURSE 
 

 
 

CHIANINA BEEF TAGLIATA, LARDO DI “PATANEGRA” 
BALSAMIC PERLS 

 
26 
 

 
 

EGGPLANT, BBQ SAUCE, SUN-DRY TOMATOES 
TALEGGIO CHEESE FONDUE, SWEET PAPRIKA 

 
19  
 
 
 

BLUEFIN TUNA TATAKI SEALED IN BLACK SESAME CRUST,  
FRESH PINEAPPLE CARPACCIO, YOGURT, RASPBERRIES POWDER 

 
26 
 
 
 

DUCK BREAST, LEEK, GOAT CHEESE, COFFEE 
  

27 
 
 
 
 

 
 
 
 
 
 
 
 

DESSERT AND WINE 
 
 
 

TIRAMISÙ   13 
 
 

  ARRIGHI SILOSÒ ELBA ALEATICO PASSITO 2020 15.00 
  
 

CHEESE CAKE 15 
 
 

ORGANIC SIDRA SPUMANTE FONTE CORNINO 8.00  
 
 
 

 HESELNUTS CREAM  16 
 
 

FRESCOBALDI QUARANTA ALTARI VINSANTO DEL CHIANTI 2018  10.00 
 
 
 
 

DE MAGI CHEESE SELECTION 18 
 
 

DE FILIPPI VERNACCIA DI CANNARA 12.0 
 


