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KINDLY ORDER AT THE COUNTER

STUFFED _
SCHIACCIATA N

(Tuscan flatbread)

You cam choose hetueen schioceiota ov breao
WITH PROSCIUTTO COTTO/CRUDO

CLASSICA €8,50
prosciutto crudo, mozzarella, pesto, tomato,
basil (a, g, W

R
vz,

RUSTICA VERDE €9.00
prosciutto crudo, parmesan cream, salsa verde,
walnuts (a, g, W

MIELOSA €9,00
prosciutto crudo, gorgonzola, honey,
walnuts  (a, g, W)

TARTUFONA €9.00
prosciutto crudo, soft pecorino, fruffle cream,
grilled eggplants  (a, g, n)

VERDE €8,50
prosciutto crudo, salsa verde,
eggplants (a, g, n)

MORBIDA €8,50
prosciutto cotto, stracciatellq, truffle

cream, sun-dried fomatoes (a, g, n)

AUTUNNO €7,50

prosciutto cotto, mozzarella, cocktail sauce, fresh
tomato (a, g9, ¢, n)

PRIMAVERA €8,50
prosciutto cotto, burrata, pumpkin cream,
mushrooms (a, g, n)

FRESCA €7,50
prosciutto cotto, Philadelphia, sliced
tomato (a, 9)




WITH MORTADELLA

PISTACCHIOSA €8,50
mortadella, pistachio cream, stracciatella,

chopped pistachio (a, g, v, n)

GUSTOSA €7,50
mortadella, stracciatella, pesto,

sun-dried tomatoes (a, g, v, n)

ARTIGIANA €8,50
truffle mortadella, artichoke cream,

stracciatella, sun-dried tomatoes (a, g, n)

RUVIDA €8,50
truffle mortadella, pumpkin cream,

parmesan flakes, arugula (a, g, n)

WITH PORCHETTA OR WITH CARPACCIO

LEGGERA €9.00
porchetta di Ariccia, onion

cream, arugula, parmesan flakes (a, g, n)

PEPERINA& €9.00
porchetta di Ariccia, bell pepper cream,

spicy oil  (a, n)

DELICATA €9.00
beef carpaccio, stracchino, arti-

choke cream, arugula (a, g, n)

TARTUFATA €9.00

beef carpaccio, soft pecorino, truffle
cream  (n, g, a)

-KINDLY ORDER AT THE COUNTER-




WITH SALAMI

TOSCANA €8,50
Tuscan salami, pecorino, mushroom

cream, sun-dried fomatoes (a, g9, n)

GRANA E TARTUFO €8,50
Tuscan salami, truffle cream, parmesan flakes,

arugula (a, g, n)

CIPOLLONA €8,00
Tuscan salami, pecorino, onion cream (a, g, n)

MILANESE €8,50
Milanese salami, soft pecorino, mushroom

cream, sun-dried tomatoes (a, g, n)

TIMIDA €8,50
Milanese salami, stracciatella, truffle

cream, arugula (a, g, n)

WITH SLICED ROASTED TURKEY

LEGGERA D'ORTO €8,50
slice roasted turkey, artichoke cream,

parmesan flakes, salad (a, g, n)

MEDITERRANEA €8,50
slice roasted turkey, Philadelphia, pesto,

fresh tomato  (a, g, v, n)

TERRA E MARE €8,50

slice roasted turkey, mozza
sauce, sun-dried tomatoes

rella, tuna
(a,g,¢c,d, n)

-KINDLY ORDER AT THE COUNTER-



WITH BRESAOLA

LIMONE €9.50
bresaola, parmesan flakes, arugula,
lemon oil  (a, g)

PISTACCHIO E NOCI €9,50
bresaola, stracchino, walnut cream,

pistachio granules (a, g, v, W)

DOLCEVERDE €9,50

bresaola, gorgonzola, arugula, walnuts,
honey  (a, g, b, n)

SEMPLICE €9.50
bresaola, mozzarella, fruffle cream (a, g, n)

WITH LARDO

DOLCE COLONNATA €9,00

lardo di Colonnata, gorgonzola, honey,
walnuts  (a, g, W)

RUSTICA TOSCANA €9.00
lardo di Colonnata, pecorino, truffle cream,

sun-dried tomatoes (a, g, n)

LARDO E ZUCCA €9.00

lardo di Colonnata, pumpkin cream, pecorino
flakes, walnuts (@, g, b, n)

-KINDLY ORDER AT THE COUNTER-




VEGETARIAN OPTIONS

SFUMATA €7.00
mozzarella, onion cream, sun-dried tomatoes,

zucchini (a, g, n)

ORTO BIANCO €7.00
stracciatella, artichoke cream, sun-dried toma-

toes, arugula (a, 9, n)

CROCCANTE €7.00
pecorino, salsa verde, eggplants, walnuts (a, g, W

LA VEGANA €7.00

artichoke cream, pesto, sun-dried tomatoes,
zucchini (a, v, n)

-KINDLY ORDER AT THE COUNTER-




TAGLIERI

local charcuterie board,
Tuscan schiacciata, cheeses selection (2,9, v, C, L, m, n)

ITAGLIERE SINGOLO €9.00

TAGLIERE DOPPIO €16.00
local charcuterie board,

Tuscan schiacciata, cheeses selection,

crostini and other artisanal food products X2

(a') 6) M’) (’J LJ wv, l/\,)

selection of mixed cheeses served

ITAGLIERE MISTO FORMAGGI €9.00
with jams and honey (a, 9, I, C, L, m, n)

-KINDLY ORDER AT THE COUNTER-




BEERS

CHIARA

Made with wheat and barley malts to create the wort for this Territorial
Wheat Beer. Floral hops and yeasts with cereal notes.

White foam, fine and long-lasting bubbles, delicate, fresh, and floral
aromas with hints of cereal. Lavender flowers from the Valdarno region
complement—but never overpower—the hop aromas, blending per-
fectly. On the palate, very refreshing and thirst-quenching, with wheat
well balanced by barley malt for a highly drinkable beer.

LUPPOLOSA (HOPPY)

A beer made from pure Tuscan barley malt combined with a generous
amount of Tuscany-grown hops for this unconventional IPA.

Soft, compact foam with persistent perlage. Golden malts release aromas of
toasted bread, cereal, and honey, forming the base for the high hop content.
Hops provide an elegant bitterness with herbal, resinous notes and a citrusy
finish.

ROSSA (RED)

Pale-style roasted malts combined with caramel malts and spelt, a
single hop, and at the end of the boil, an infusion of lemon balm and
thyme.

Fine ivory-white foam, typical Ale carbonation.

Aromas are very pleasant, highlighting the herbs used. On the palate,
malted and caramel notes with hints of chestnut honey, slightly bitter.
Medium-bodied, delicate, and in perfect balance with the balsamic
aromas and herbal fragrances.

CHIARA €4.00
LUPPOLOSA €4.00
ROSSA €4.00

-KINDLY ORDER AT THE COUNTER-




NEGRONI

DRINK LIST

MOIITO

AMERICANO

SPRITZ APEROL

SPRITZ CAMPARI

HUGO

BELLINI

GIN TONIC

-KINDLY ORDER AT THE COUNTER-

€6,00

€7,00

€6,00

€6,00

€6,00

€6,00

€6,00

€6,00




DESSERTS

CHOCOLATE SOUFFLE €4,50
NOUGAT SEMIFREDDO €4,50
TIRAMISU CUP €4,50
PROFITEROL CUP €4,50
ZUPPA INGLESE CUP €4,50
STRAWBERRY CHEESECAKE CUP €4,50

-KINDLY ORDER AT THE COUNTER-




PINSA, FRIED FOOD AND
OTHER PRODUCTS
AVAILABLE AT THE COUNTER




LIST AND CLASSIFICATION OF ALLERGENS

4

(a) cereals containing gluten: wheat, rye, barley,

oats, spelf;

(b) crustaceans and products made from crustaceans;
(c) eggs and egg-based products;

(d) fish and fish-based products;

(e) peanuts and peanut-based products;

(f) soy and soy-based products;

(g) milk and dairy products;

(h) nuts: almonds, hazelnuts, walnuts, pistachios, and their products;
(i) celery and celery-based products;

(I) mustard and mustard-based products;

(m) sesame seeds and sesame-based products;

(n) sulfur dioxide and sulfites;

(o) lupin and lupin-based products;

(p) mollusks and mollusk-based products.

WE KINDLY ASK OUR CUSTOMERS TO INFORM THE STAFF OF ANY INTOLERANCES

OR ALLERGIES BEFORE ORDERING

Please no/e that traces of the main processed allergens may be present.

-KINDLY ORDER AT THE COUNTER-




