
Please ask our staff for more details on allergens. A 12.5 %  optional service charge will be added to your bill
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ANTIPASTI
CARPACCIO DI SCAMPI  DI MAZZARA CON MELOGRANO, RICOTTA E CITRONETTE ALLO YUZU  
Langoustine carpaccio served with fresh pomegrate, ricotta  cheese and yuzu dressing

BURRATA SU CREMA DI PEPERONI DOLCI, ZUCCA ARROSTO E CRUMBLE DI TARALLI   
Apulian creamy burrata served on red pepper sauce, roasted butternut squash and taralli (v)

VELLUTATA DI FAGIOLI BORLOTTI AL ROSMARINO CON GUANCIALE, CAVOLO NERO CROCCANTE E 
OLIO OLIO EVO TOSCANO DEL FRANTOIO 
Borlotti beans velouté with rosemary,guanciale, crispy black kale and Tuscan extra virgin olive oil 

TOMINO CON PANKO AROMATIZZATO ALLE ERBE, SALSA AI LAMPONI, CREMA DI CIPOLLA CARAMELLATA E 
SPECK CROCCANTE    
Breaded Italian goat cheese served on raspberry sauce, caramelized onion cream and crispy speck

TARTARE DI MANZO ASIATICA                                       
Beef tartare served with teriyaki sauce,chili honey,sesame seeds and ponzu mayo
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OLIVE MISTE ITALIANE                                                        4.5
Selection of marinated italian olives (v)

PANE ARTIGIANALE                                                             4.5
Selection of artisanal bread served with 
homemade olive tapenade (v)

STUZZICHINI E DA DIVIDERE
TAGLIERE DI SALUMI E FORMAGGI                                         18                                    
Selection of italian cured meat and cheese served with toasted bread

COCCOLI CON PROSCIUTTO E STRACCHINO                       9       
Traditional tuscan appetizer. Fried dough balls, sprinkled with salt,
served with cured ham and Stracchino cheese


