
IL MENÙ ALLA CARTA
M a n g i a r e  a l l a  C a r t a  r a p p r e s e n t a  u n a  v e r a  e  p r o p r i a
e s p e r i e n z a  g a s t r o n o m i c a ;  s i  p u ò  s c e g l i e r e  l i b e r a m e n t e
d a l l a  s e l e z i o n e  d e i  p i a t t i  c h e  o f f r e  i l  m e n u  o p p u r e
a f f i d a r s i  a l  c o n s i g l i o  d e l l o  C h e f  e  n o n  p e r d e r e
l ’ o c c a s i o n e  d i  g u s t a r e  u n  p i a t t o  “ d e l  g i o r n o ”



Julienne di  Calamari  fritt i 12
Jul ienne of  fr ied Calamari  and vegetables ,  with thyme,  potato
velouté ,  spicy I tal ian Salami sauce ,  and aiol i  

Tartare di  Manzo 15
Beef  tartare and Monferrina veal  stuf fed with Tuna mousse ,
anchovy sauce and crispy vegetable  pesto  

Uovo croccante 12
Slow cooked crispy egg with leek and green peas ,  puff  pastry ,
Parmesan and truff le  fondue foam

Tagliere Toscano 27
Cold cuts  and Pecorino cheese  from Tuscany,  soft  pickled vegetables
Ital ian style  with fr ied dough

Carpaccio di  Capesante 22
Scal lops  carpaccio  with a  vegetable  chutney,  asparagus and
poached qui l l  egg

A N T I P A S T I  

I n  I t a l i a n  c u i s i n e ,  e v e r y  m e a l  i s  t r a d i t i o n a l l y  p r e c e d e d  b y  a n
a n t i p a s t i  p l a t e .  T h i s  i s  s e r v e d  i n  o r d e r  t o  e x c i t e  d i n e r s  a n d  p r e p a r e
t h e i r  a p p e t i t e s  f o r  t h e  m e a l  a h e a d .  

P r i c e s  a r e  i n  U S  D o l l a r s ,  e x c l u s i v e  o f  7 %  c o v e r  c h a r g e  a n d  1 0 %  V A T



Insalata Siena 12
Citronette  seasoned salad with asparagus ,  avocado,  baby
artichokes ,  cherry tomatoes ,  Pecorino cheese  f lakes  and crispy
focaccia

Rucolata di  frutta 26
Arugula salad with fruits ,  burrata cheese ,  avocado,  s l iced toasted
almonds and Parma ham seasoned with aromatic  balsamic vinegar 

Insalata di  Mare 25
Prawn,  squid ,  octopus salad with gri l led vegetables  and velvety
pesto  sauce 

Riboll ita   10
Tradit ional  Tuscan delectable  mishmash soup of  vegetables ,  beans ,
cheese  and bread cooked twice

Zuppetta di  Asparagi ,  Capesante e  Gambero 18
Asparagus soup with scal lops  and prawns,  topped with a  Burrata
foam  

I N S A L A T E  

“ I n s a l a t a ”  m e a n s  “ s a l a d ”  i n  I t a l i a n .  A  p o p u l a r  i n s a l a t a  c h o i c e  i s  o u r
s i g n a t u r e  " R u c o l a t a  d i  f r u t t a  c o n  P r o s c i u t t o  d i  P a r m a  e  B u r r a t a "
b o a s t i n g  f r e s h  B u r r a t a  c h e e s e  a n d  P a r m a  c u r e d  h a m .

Z U P P P E

T h e  I t a l i a n  w o r d  z u p p a  t r a n s l a t e s  t o  s o u p .  B u t  o f  c o u r s e ,  i n  I t a l i a n
c o o k i n g ,  c l a s s i f y i n g  e v e r y  b o w l  o f  s o u p  a s  a  z u p p a  w o u l d  b e
o v e r s i m p l i f y i n g .

P r i c e s  a r e  i n  U S  D o l l a r s ,  e x c l u s i v e  o f  7 %  c o v e r  c h a r g e  a n d  1 0 %  V A T



Spaghetto di  Gragnano al le  Vongole 14
Spaghett i  di  Gragnano made from Ital ian durum wheat  dough,  with
clams,  sun-dried tomatoes  and fennel  velouté   

Paccheri  di  Gragnano con ragù di  Cinta Senese 12
Typical  pasta from Naples  area with Siena’s  pork ragout ,  pecorino
cream cheese  and basi l  

Gnocchetti  con Provola Affumicata 12
Small  gnocchi  with smoked Provola cheese ,  cherry tomatoes  sauce
and basi l  sprinkles  

Ravioli  del  Pl in 14
Raviol i  s tuf fed with pork,  sage ,  butter  and spring vegetables

Carnaroli  ai  Crostacei  mantecato al  Pesto di  Zucchine 16
Creamy shel l f ish risotto  with zucchini  pesto ,  b lack garl ic  sauce and
lime

P R I M I  P I A T T I  

P r i m i  p i a t t i  r e f e r  t o  t h e  f i r s t  p r o p e r  c o u r s e s  i n  a  t r a d i t i o n a l  I t a l i a n
m e a l .  F o r  t h e  " f i r s t  p l a t e , "  w e  l o o k  f o r  s o m e t h i n g  t h a t  w i l l  s a t i s f y  o u r
h u n g e r  b u t  n o t  f i l l  u s  f u l l y .

P r i c e s  a r e  i n  U S  D o l l a r s ,  e x c l u s i v e  o f  7 %  c o v e r  c h a r g e  a n d  1 0 %  V A T

P a g i n a  1



Peposo Impruneta con Polenta morbida 30
Braised beef  s lowly cooked in Chianti  wine,  served with soft  polenta
and thyme f lavored vegetables

Fagioli  a l l ’Uccel letto con Salsiccia 1 1
Tuscany’s  beans with Siena’s  gri l led sausage and broccol i  

I l  Cacciucco con Crostone di  Pane al l ’Aglio 36
Tradit ional  f isherman's  stew from Tuscany,  burst ing with f lavor
from the tomatoes ,  garl ic ,  white  wine,  and fresh herbs  that  cook
with the seafood

Guanciale  di  Vitel lo  cotto al la  Birra Icnusa 30
Veal  cheeks  cooked in I tal ian beer ,  served with a  beetroot  puree ,
sauteed mushrooms,  potato chips  and caramelized leeks  

S E C O N D I  P I A T T I  

T h e  " s e c o n d  p l a t e "  i s  t h e  p i n n a c l e  o f  a n y  I t a l i a n  d i n n e r .  T h e
h e a r t i e s t  o f  a l l  c o u r s e s ,  i l  s e c o n d o  p i a t t o  s h o u l d  b e  s a v o r e d  s l o w l y  i n
g o o d  c o m p a n y ,  p r e f e r a b l y  a l o n g  w i t h  a  r o b u s t  r e d  w i n e .

P r i c e s  a r e  i n  U S  D o l l a r s ,  e x c l u s i v e  o f  7 %  c o v e r  c h a r g e  a n d  1 0 %  V A T

P a g i n a  2

https://www.greatitalianchefs.com/collections/italian-stew-recipes


Bistecca al la  Fiorentina   1300Gr   140
Legendary Florentine T-Bone steak s l iced thick ,  tradit ional ly
served rare and designed to  be  shared -  usual ly  with a  bott le  of  red
Tuscan wine!

Lombata di  Manzo    200Gr 30
Rich in f lavor Ribeye steak with generous marbl ing for  intricate
f lavors  and exceptional  beef  taste

Lombata di  Manzo Marinata frol lata 30 Giorni  40
Richer f lavor and more tender texture dry-aged beef  Ribeye steak 
 matured for  30 days  

Costata di  Angus     1 100Gr 1 15
Deep beefy  f lavour grain fed Black Angus short  r ibs  with excel lent
marbl ing BMS2+ and just  the  proper amount of  fat  to  enhance taste
and texture

Filetto di  Manzo     160Gr 24
Rich in f lavor ,  tender ,  and juicy gri l led grain fed beef  tenderloin   

D A L L A  G R I G L I A

T e n d e r ,  j u i c y ,  f l a m e - k i s s e d  a n d  s e a s o n e d  j u s t  r i g h t  —  t h e r e  m a y  n o t
b e  a n y t h i n g  m o r e  s a t i s f y i n g  t h a n  a  p e r f e c t l y  g r i l l e d  s t e a k  i n  o u r
c h a r c o a l  a n d  w o o d  F i r e N A C E  o v e n ,  i m p a r t i n g  a n  u n i q u e l y  s m o k y  f l a v o r
a n d  c h a r  t h a t  p e r v a d e s  e v e r y t h i n g  c o o k e d  i n s i d e  i t .

P r i c e s  a r e  i n  U S  D o l l a r s ,  e x c l u s i v e  o f  7 %  c o v e r  c h a r g e  a n d  1 0 %  V A T



Tomahawk Wagyu BMS5-6 marbling    1 100Gr 160
Gril led Austral ian Wagyu Tomahawk,  with a  BMS5-6 marbl ing that
transforms into sumptuous f lavour and a soft ,  buttery texture

Grigliata Mista (2  persone) 60
Mix Ital ian gri l l  with beef  tenderloin,  I ta l ian sausages ,  lamb chop,  
 marinated chicken thigh and pork ribs

Costolette di  Agnello  250Gr 30
Lamb chops marinated in thyme,  aromatic  salts  and ol ive  oi l  to
infuses  herbaceous notes  and burst  with rustic  f lavors  the meat  on
the f laming gri l l

Salsiccia  Mista al la  Grigl iata 18
I ta l ian sausage board from the gri l l ,  composed by a  se lect ion of  our
most  popular sausages :  Siena,  Fennel ,  Apulia  and Beef  sausages ,
served with a  del icate  apple  mustard    

Hamburger al l ’ Ital iana  18
I ta l ian Hamburger with Burrata cheese ,  Parma ham,  tomato and
arugula salad,  served with homemade potato crisps

D A L L A  G R I G L I A

T e n d e r ,  j u i c y ,  f l a m e - k i s s e d  a n d  s e a s o n e d  j u s t  r i g h t  —  t h e r e  m a y  n o t
b e  a n y t h i n g  m o r e  s a t i s f y i n g  t h a n  a  p e r f e c t l y  g r i l l e d  s t e a k  i n  o u r
c h a r c o a l  a n d  w o o d  F i r e N A C E  o v e n ,  i m p a r t i n g  a n  u n i q u e l y  s m o k y  f l a v o r
a n d  c h a r  t h a t  p e r v a d e s  e v e r y t h i n g  c o o k e d  i n s i d e  i t .

P r i c e s  a r e  i n  U S  D o l l a r s ,  e x c l u s i v e  o f  7 %  c o v e r  c h a r g e  a n d  1 0 %  V A T



I l  Tiramisù  6
Classic  I ta l ian layered dessert  with Amaretto  cof fee-soaked
ladyfingers ,  a  creamy mascarpone custard,  and whipped cream

Torta di  Mele 6
Grandma’s  apple  pie  with cinnamon ice  cream

Mousse al  Cioccolato Fondente 6
Chocolate  ganache with l iqueur Borsci  El is ir  S .Marzan,  created in
1840 by Giuseppe Borsci  from a secret  recipe inherited by his
ancestors  

Zuccotto con salsa al la  Vaniglia 6
Typical  Tuscany sponge cake with Alchermes l iqueur and ricotta
cheese

Biscotti  Toscani 6
The conclusion of  the  dinner is  ce lebrated with tradit ional  Tuscan
cookies  Cantucci ,  Ricciarel l i  and Pan Forte  

Tagliere del  Pastore 22
Shepherd 's  cheese  board with walnuts ,  fruits ,  honey and Ital ian
pickles

D O L C I

M a n y  g r e a t  m e a l s  e n d  w i t h  a  d e s s e r t ,  i n c l u d i n g  g e l a t o  ( h e r e ’ s  w h a t  t o
k n o w  a b o u t  g e l a t o  i n  I t a l y ! ) ,  c a k e s  a n d  p i e s ,  t i r a m i s ù  ( a  c o f f e e  a n d
c u s t a r d  d e s s e r t ) ,  c a n n o l i  ( r i c o t t a  s t u f f e d  i n  a  c r i s p y  s h e l l ) ,  p a n n a
c o t t a  ( c o o k e d  c r e a m ) ,  a n d  a  c h e e s e  p l a t e ,  j u s t  t o  n a m e  a  f e w .

P r i c e s  a r e  i n  U S  D o l l a r s ,  e x c l u s i v e  o f  7 %  c o v e r  c h a r g e  a n d  1 0 %  V A T

http://walksofitaly.com/blog/food-and-wine/what-is-gelato-italian-ice-cream

