MENU' € 10,00

Y2 ACQUA

(1:2 WATFR)
_I_
UN PRIMO A TUA SCELTA:

ONE PASTA AT YOUR CTIOCE:
+ PENNE ARRABBLATA (HASTA SPICY TOMATO SALCE
AND GARLICH
« SPAGHETTIAL RAGU (SEAGHETTE BOLOGNLSE)
+ SPAGHETTI CARBONARA

+ LASAGNL
= RIBOLLITA (VEGELABLE SOUP THICKENED WITH
BREAD)
« TAGLIATELLE AL FESTO
+
UN CONTORNO A SCELTA TRA:
£ F SIOE DISH AT YOUR CHONCE:
» SPINACI (SPINACED
" DA LFRITTE (FRENCH FRIES)

UAGIOLL ALL! QLI (0T BRANS 8 QLIVE L)
+ INSALATA MISTA (MIX S4L40)

.W:GB. . NON ST PAGANQ EXTRA PER TL COPERTO
NE* PER ILSERYIZIQ , YOU DON'T PAY EXTRAY
FOR COVER CHARGE AND SERVICE.

o ' =
TUSCAN MENT
ACCIA 0 | BICCTIERE VING DELLA CASA

VATER R | Gl A S8 GF THE HOUSE WINE)
+

= PEMMEALL' ARRARRIATA
PASTA SPICY TOMATO SAUCE AN GARLIC)

* EPAGHETTI CACTO E FEFE

SSRACGHETTY WITH CHEESE AND BLACK PEFPER)
* TAGLIATELLE Al CINGHIALE
[FRESH NOOLES WILL BOAR SAUCE]
= BIBOLLILA

{FEGETABLES SOUP THICKENED RITH BREADY

3

* MELANZANE ALLA BARMIGANA
thGPF.A.“."f'.S' PARMICIANA)
= MOLTETTE DELLA NMOKMA CON TATATE AT, FORNO
TMEATBALLE AN TONMATE) SALCE BTTH ROASTED POTATOIES)
* POLLOMFRITIOCON YERDURE FRITIE
(FRIED CRICKEN BREAST WITH FRIED FEGETABLES?

+ TRIFPA ALLA FIGRENTINA CON FAGIOLI
FTRIPE FLORENTING STYLE WITI BEANS)

€15,00

LASEELTA F INA REVANDA ] FRIMIH SECONDIE

TFLTRCORCT T8 | DN 41 P 5T+ SRCORT COUes

LA HETN S EANBE) VAR LACKING NEL MLNL PSS
WO CHANGE [N SET MENT

SMENV' BISTECCA”
(PLORENTING STERY MENT)
12 ACQUA O 1 RICCHIERE DI VING DELLA CASA
4 WATER OR 1 GLASS OF THE HOUSE WINE
+

BISTECCA ALLA FIQRENTIMNA S00GH CIRCA
(FLORENTINE SYEAK % KILO)

EPALATE FRITIE QAL FORNO
(FRENCH FRICK OR ROAST POTATOES)

(el

INSALATA MLSTA
(MIXED S4LAD

R

FAGIOLT ALL' QLIO
(WHITE BEANS TN GLIVE (1)

€20,00

LA SUELTAE ACEUA + BISTEOCA | CUNTURND A SCELTA
THE CHAOE 1§ RATER + FLORCVTINE STEARD J SUDE DESH

B PO S0 PANKO VARIAZION] L MENU PISSL
N CHARIE TN SR LFNE]

MENV' GUIDO”

i ALTILA O W WINDY
% RATER OR % WINE)

+

+ SPAGHETTI CARBONARA
ESEACRHET T WIEE LEATLIAN HACON, A JOGCH
OF CREAM, HEATEN RGGE AND PARMBRAN CHARSR}
= RAVIOLLAI FUNGHL TARTUEAT]
CRAFTOLT FFTTT MUSTEROOMS AND TRUFFLE)

+ TAGLIATA DT MANZO RUCOLA E GRANA
- [RARE BERR WIPH ARUGUA SALAD AND GRANA DHERSE)
+ PEPOSOALL IMPRUNETING CON FAGIOLL
(BEEF STEW WITH BLACK PEPPER AND WHITE BEANS)

» DESEERDDELLA CASA
(IAME MADE DESSERT)

€ 25,00

LASCELTAR, 1 BEVANIMA-] MRINC- | SECONDCDESRERT
WEA ORI RN T BN ST T AN S RN | RSN
TR MO ST EANM VARTAZIINI NEI WENTT FISSI

MY R WE B FLLED MENTT

“, 7] »
(FISH MENT)

1 ACOUAD 1 VING
{4 WATER (IR % WINE)
+
= RISOLTOALLA PESUATORA
VRICE SEAFOOD)

* TAGLIATCLLE ORATA, PCETO I NOCT
ENOOQDLES WIYIT PESTT SATCE, SEARRIAL ANTY IEALNETS)

!
= FRITTO DI MARE CON VERDURE FRITTE
(FRIED SIIRIMPS, SQUTDS AND VEGETARLES)

* FILETTI DL ORATAALLISOLANA CON YERDURE
(SEALREAN PILLETS My WEILE WINE SdUCE WITH VEGRTABLES)

« DESSERT DELLA CASA
(FIME MADE DESSERT

€ 25,00

LASCHTAT
THE RO B

VAKDA L PROGON ] SECOMDO- 1 OORTORNG! L DESSERT
Tk | FIATA | T ALAI IR P LS T IR

L LR 51 FANN VARIAZICN MEL MENL FISSL
G CHANTGE IV SET 4EWTE

IN QUESTO RISTORANTE
NON SI PAGANO IL
SERVIZIO E IL COPERTO

IN THIS RESTAURANT
YOU DON'’T PAY EXTRAS
FOR COVER CHARGE OR
FOR SERVICE

FREE W1 -Fl

AMPIE STANZE PER GRUPPT
O CENE PRIVATE

BACK ROOMS FOR, GROUPS OR,
PRIVATE EVENT



