
A preliminary dish that evokes the essence of the sea and innovation: fresh
strozzapreti enveloped in a flavorful and subtle cuttlefish ragù, (4-9-12-14)

ACCOMPANIMENTS

MAIN COURSES

ANTIPASTI

APPETIZERS

SPECIAL OF THE DAY

THE OCEAN WITHIN THE CHAMBER:

 FRESH FISH SHOWCASED IN OUR DISPLAY CASE, ELEVATED BY THE

PASSION OF CHEF SIMONE CECCHERINI. ( 5 )

Fresh pasta stuffed with garden eggplant, creamy
stracciatella, fresh mussels, and confit cherry tomatoes. A

harmonious blend of vegetal sweetness and seafood
essence. (1-3-4-9-14)

MEDITERRANEAN CROISSANTS

 THE LUNATIC  FRIED ANCHOVIES 

The vibrant essence of summer: crisp bread, succulent tomatoes, and seasonal
vegetables, complemented by fish, mollusks, and crustaceans. A light yet robust

panzanella, infused with the fragrances of the sea. (4-8-9-13)

 SEAFOOD Panzanella 

The anchovies, chosen for their freshness, are delicately floured and
fried until they achieve a perfect golden hue, thereby preserving a

tender and flavorful texture. (1-5-9-14)

 MUSSELS IN THE FOREST 

Strozzapreti with Cuttlefish Ragout

French fries with skin €6 Sautéed spinach €6 Roasted Cetica potatoes €6 Green or mixed salad €6    
Cannellini beans drizzled with extra virgin olive oil €6 Fresh garden tomatoes €6 They are exceptional!

Four starters, one dish: seafood panzanella, mussels in the woods, fried
anchovies, and marinated carpaccio, perfect for those who enjoy

sampling a variety of flavors! (1-4-5-8-9-12-14)

Fresh mussels and Gota, paired with berries for an unexpected
fusion of seafood flavors and sweetness. 

FRIED CALAMARI AND SHRIMP 
Fresh calamari and shrimp from Argentario, delicately floured and fried to

a golden brown. Accompanied by lemon wedges.
Freshness and vibrancy from the Tuscan coast, perfect for savoring with a

hint of lemon. (1-4-8)

Fresh shellfish accompanied by crisp vegetables, seasonal fruit, and a citrus aroma,
with the option to include lobster upon 24 hours' notice (4-12-13).

Prawns and scampi in Catalan ROASTED TUNA 
Seared and oven-roasted fresh tuna steak, enhanced with Mediterranean herbs
and a drizzle of extra virgin olive oil. Accompanied by a potato mille-feuille (5-3).

OCTOPUS CANDY 
 Mediterranean octopus tentacles presented in a baking paper "candy"
that retains all the flavors. The addition of Mediterranean essences,

enhanced with a hint of rosemary and extra virgin olive oil, results in a
refined and aromatic dish. (4-12-13) 

€ 36
€ 29 

€ 20 € 20 

€ 15 € 17

€ 17 € 14

€ 13 € 18

“OFF MENU represents our commitment, particularly that of Chef Simone Ceccherini, to continually offer you the opportunity to explor
something new.”

Each day features a distinctive dish: fresh fish selected from the display in the dining area. ( 5 )

DRY-MARINATED CARPACCIO 

FISH-SHAPED AQUATIC CREATURE FISH-SHAPED AQUATIC CREATURE 

THE OCEAN

From

 €50 per kg

NEW
NEW



APPETIZERS

A selection of regional delicacies, featuring raw milk cheeses and carefully
chosen artisan cured meats. Genuine flavors that narrate the heritage and

excellence of our region. ( 3 )

From the esteemed Angus breed, cultivated in accordance with Iberian tradition, selective castration produces meat that is noble, tender, and sweet,
characterized by intense marbling and the genuine essence of Spanish pasture. +30 days of maturation +4 years of age (CASTRATED)

MEATBALL PALETTE 

ANTIPASTI
THE EMBRACES 

THE LAND

MAIN COURSES

SPECIAL OF THE DAY 

FRIED DISHES FROM THE HAGUE 
Selected chicken, guinea fowl, and rabbit meat from the Abati Luigi farm

in Tuscany, traditionally fried on the bone.
A genuine specialty, crafted with premium ingredients and authentic

flavors. (1-9-14) 

9

“THE BEEF”

 Cappellacci filled with… Pappa al
Pomodoro 

HAND-DRAWN PICI WITH LAMPREDOTTO
RAGÙ…… 

Fresh, high-quality meat, meticulously chopped with a knife, presented
simply to accentuate its genuine flavor. Accompanied by a trio of distinct

textures of quail eggs (1-9-14).

REFRESHMENT COMMITTEE 

FRIED BURRATA 
Soft, fried coccoli served with fresh stracchino cheese and Scarpaccia ham,

distinguished by its slow maturation and robust flavors. An ideal combination
of creaminess and crunch. (1-3-9)

TRIO OF EGGS AND BEEF TARTARE 

A creamy center encased in a crisp, golden crust: a delightful interplay

of textures that accentuates the freshness of the milk and the

delectable nature of the light frying. (1-3-9-14)

(Recommended for two individuals)

Selection of the Faccia Brothers (Cuneo) +40 days of
maturation, ranging from 4 to 8 years of age (COW)

 PIEMONTESE  

DUCHESS OF WOLF 

FASSONA AND LIMOUSINE  
Le Colmate farm, a family-operated

establishment (Pistoia) +30 days of maturation 
24 months old (HEIFER)

Over 10, with some specimens reaching up to 20 years
of age, grazing freely in the province of Palermo (PA).

Wild cow: up to 90 days of maturation (OLD COW).

MARCHIGIANA
Special selection by Riccardo Ranzani AVICARNI +40
days of maturation, extending up to 4 years of age

(White Veal)

“CASTRATO DI BLACK ANGUS

Our beef meatballs, crafted from our family recipe, are presented in an exquisite honeycomb dish. Each morsel is meticulously arranged, complemented by
delectable caramelized onions and a variety of sauces curated by the chef. (1-3-9-14)

 STUFFED ROSTICCIANA 

FILLET CUT 
Selected beef fillet, tender and succulent, served sliced with a reduction of Chianti Rufina “RUBINATO” and fresh Sangiovese grapes.

( 3-9-13 ).         .      .

Handcrafted artisanal pici, accompanied by a ragù of lampredotto,
meticulously simmered with tomatoes and Tuscan herbs. (9-12)

Fresh cappellacci pasta filled with fragrant tomato soup, accompanied by
extra virgin olive oil. A sophisticated fusion of Tuscan tradition and modern

culinary artistry. (9-14)

A rustic yet refined dish, where the subtle richness of the pork harmonizes with the
freshness and sweetness of seasonal vegetables from our garden, resulting in a

delightful contrast of textures and flavors. 

€/kg 65

€/kg 75

€/kg 71

€/kg 86

€/kg 88

€ 15
€ 14

€ 15 € 30

€ 14€ 12

€ 14 

€ 19 € 17

French fries with skin €6 Sautéed spinach €6 Roasted Cetica potatoes €6 Green or mixed salad €6    
Cannellini beans drizzled with extra virgin olive oil €6 Fresh garden tomatoes €6 They are exceptional!

€ 31

"Off-menu options represent our approach, particularly that of Chef Simone Ceccherini, to continually offer you the opportunity to discover something n

ACCOMPANIMENTS


