
ANTIPASTI-STARTERS

CROSTINI TOSCANI......................................................................................................................6€
TOASTED BREAD WITH TUSCAN CHICKEN LIVER PATÈ

BRUSCHETTA AL POMODORO................................................................................................6€
TOASTED BREAD WITH FRESH TOMATOES

CROSTINO DI LARDO..................................................................................................................6€
TOASTED BREAD WITH SLICED LARD

MELANZANA RIPIENA DI VERDURE....................................................................................12€ 
EGGPLANT STUFFED WITH VEGETABLES

COCCOLI PROSCIUTTO E STRACCHINO............................................................................12€
FRIED DOUGH SERVED WITH HAM AND CREAMY CHEESE (STRACCHINO)

ANTIPASTO MISTO TOSCANO E PECORINO.....................................................................12€
MIX OF TYPICAL SLICED MEAT ACCOMPANIED WITH PECORINO CHEESE

PECORINI MISTI, MIELE E NOCI ............................................................................................12€ 
FRESH AND AGED PECORINO CHEESE SERVEDWITH HONEY AND WALNUTS

  
PRIMI-FIRST COURSE

ZUPPA DEL GIORNO.................................................................................................................10€
SOUP OF THE DAY

PAPPA AL POMODORO CON BURRATINA.................................................................10 €
BREAD AND TOMATO SOUP WITH FRESH  BURRATA CHEESE ON TOP

LASAGNE ALLA CASALINGA.................................................................................................13€
HOMEMADE LASAGNE

PICI CACIO E PEPE...............................................................................................................13€
TYPICAL THICK SPAGHETTI WITH CHEESE AND PEPPER

RAVIOLI RICOTTA E SPINACI SULLE VERDURE................................................................13€
RAVIOLI WITH SPINACH AND RICOTTA CHEESE WITH VEGETABLES

TORTELLI MUGELLANI SU CONIGLI CON OLIVE TAGIASCHE E MANDORLE.........14€
BIG RAVIOLI STUFFED WITH POTATOES, SERVED WITH RABBIT MEAT, TAGGIASCA OLIVES AND ALMONDS

PAPPARDELLE AL CINGHIALE ........................................................................................14€
LARGE FRESH NOODLES WITH TYPICAL WILD BOAR SAUCE

GRIGLIA-GRILL

TAGLIATA  DI POLLO AL LIMONE CON MISTICANZA E CAROTE....................................................14€
SLICED CHICKEN WITH LEMON, MIXED SALADS AND CARROTS

COSTOLETTA D’AGNELLO ALLO SCOTTADITO CON PATATE....................................................22€
BARBECUED LAMB RIBS WITH POTATOES

TAGLIATA DI SCOTTONA RUCOLA E GRANA.................................................................................22€
SLICED HEIFER BEEF WITH ROCKET SALAD AND GRANA CHEES

TAGLIATA DI SCOTTONA AL ROSMARINO CON PATATE............................................................20€
SLICED BEEF STEAK WITH ROSEMARY AND ROAST POTATOES

FILETTO DI MANZO ALLA GRIGLIA...................................................................................................26€
GRILLED BEEF FILLET 

BISTECCA ALLA FIORENTINA SCOTTONA IN COSTOLA..............................................................4.8€ PER 100g
FLORENTINE T-BONE STEAK RIB SIDE

BISTECCA ALLA FIORENTINA SCOTTONA NEL FILETTO MIN 1,5KG.......................................5.8€ PER 100g
FLORENTINE T-BONE STEAK FILLET SIDE MINIMUM 1,5KG

CONTORNI-SIDES     

PATATE ARROSTO............................................................................................................................5€
ROAST POTATOES
 
FAGIOLI CANNELLINI ....................................................................................................................5€
CANNELLINI BEANS

SPINACI (*) SALTATI........................................................................................................................5€
SAUTEED SPINACH

INSALATA MISTA..............................................................................................................................6€
MIXED SALAD 

INSALATE-SALADS

INSALATA DI POLLO...........................................................................................................................13€
LATTUGA, RUCOLA, POLLO, POMODORI, GRANA
LETTUCE, ROCKET, CHICKEN, TOMATOES, GRANA CHEESE

CAPRESE................................................................................................................................................12€
POMODORO, MOZZARELLA DI BUFALA
TOMATO, BUFALO MOZZARELLA CHEESE

SECONDI-SECOND COURSE

MELANZANE ALLA PARMIGIANA ...........................................................................................14€
EGGPLANT PARMESAN

PEPOSO ALLA FORNACINA CON PURÈ.................................................................................14€
TYPICAL BEEF STEW WITH MASHED POTATOES

TEGAMINO DEL CARCERATO..........................................................................................................14€
MEAT SOUP MADE WITH COWÍS STOMACH, TRIPE AND TONGUE

ROAST BEEF...........................................................................................................................................16€
ROAST BEEF

CARPACCIO DI MANZO CON RUCOLA E GRANA......................................................................14€
THINLY SLICED RAW MEAT ACCOMPANIED WITH ARUGULA AND GRANA CHEESE

OSSOBUCO ALLA FIORENTINA CON PURÈ .........................................................................18€
BRAISED VEAL SHANK WITH RED SAUCE AND MASHED POTATOES

PETTO D’ANATRA DELLA CASA “DEMI-GLACE”.........................................................................22€
DUCK BREAST SERVED WITH DEMI-GLACE SAUCE

COPERTO - COVER CHARGE......2.50€                                                                                      (*) PRODOTTI SURGELATI CHIEDERE AL CAMERIERE LA LISTA DEGLI ALLERGENI


