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BLACK RYE BREAD 1.7 10,00€
with mascarpone and anchovies

GRILLED MORTADELLA 17 7,00€
with D.O.P. balsamic vinegar glaze

ARANCINI 17 5,00€
fresh homemade

CROCCHE 17 5,00€

fresh hommemade potato croquettes

CURED MEATS PLATE 17 sMmALL 11,00€

MEDIUM 16,00€

BIG PLATE - 16,00€
with a mix of cured meats and cheeses
DONZELLE (fried dough) 1~ 10,00€

with dry cured ham and stracchino cheese

TEMPURA 1 SMALL 7,00€
of mixed seasonal vegetable MEDIUM 9,00€
’

FRIED MOZZARELLA* 17 4,00€
ASCOLANA OLIVES 17 4,00€
LARGE MIXED PLATE 17 8,00€

with donzelle, tempura, arancini and crocché

CHEESE SELECTION 17

with Tuscan semi-aged D.O.P. Manciano
cheese, brie, Tuscan D.O.P. Manciano
pecorino, acacia honey

7,00€

PICI ALLA CARBONARA 1378

pasta served on buffalo milk foam

HANDMADE TORTELLI 1378 10,00€ /@06

with butter and sage or with meat ragu @
\

PAPPARDELLE AL CINGHIALE 38 10,00€

pasta with wild boar ragu
available seasonally, please ask the staff

GRILLED TUNA STEAK*

with potato cream and julienne
vegetables

SLICED BEEF STEAK -

250 g Maremma beef, served with rocket and
Grana cheese or with porcini mushrooms*

CINGHIALE ALLA CACCIATORA 7 12,00€

wild boar
available seasonally, please ask the staff

10,00€

15,00€

CHICKEN STEAK 12,00€

with salad, tomatoes and D.O.P. balsamic

vinegar glaze

POTATOES 4,00€

roasted or fried*

CAPONATINA 4,00€
pan-fried vegetable caponata

MIXED SALAD 4,00€ &
CICORIA 5,00€

pan-fried chicory

Homemade desderts

PANNA COTTA WITH MIXED BERRIES, NUTELLA OR

CARAMEL

CHEESECAKE WITH MIXED BERRIES OR NUTELLA

CREME BRULEE
LIMONCELLO CREAM FLOTE
TIRAMISU

CHOCOLATE LAVA CAKE WITH ORANGE-FLAVOURED

CENTER

WHITE CHOCOLATE LAVA CAKE WITH PISTACHIO
R

.

CENTE

4,00€

6,00€
4,00€
6,00€
5,00€
6,00€

6,00€
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MARINARA 7,00€

double Solania San Marzano D.O.P. tomato
sauce, garlic, oregano

MARGHERITA 1.7 7,50€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, basil

WURSTEL 17 8,50€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, chicken and turkey sausage

WURSTEL E PATATINE 17 9,00€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, chicken and turkey
sausage, French fries*

BUFALA 17 9,00€

Solania San Marzano D.O.P. tomato sauce,
Campania buffalo mozzarella, basil

COTTO E FUNGHI 7 10,00€
Solania San Marzano D.O.P. tomato sauce,

fiordilatte mozzarella, cooked ham, fresh
champignon mushrooms

NAPOLI 147 9,50€
Solania San Marzano D.O.P. tomato sauce,

fiordilatte mozzarella, anchovies, capers,

garden oregano

TONNO E CIPOLLA 7 10,00€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, tuna, fresh onion

VEGETARIANA 17 10,00€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, zucchini, eggplant, peppers,
sliced black olives, marinated artichokes

4 STAGIONI 17 11,00€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, cooked ham, fresh
champignon mushrooms, sausage, sliced black
olives, marinated artichokes

ROSELLE 17 10,50€
Solania San Marzano D.O.P. tomato sauce,

fiordilatte mozzarella, gorgonzola, red onion,

oriental mix salad

GRANCIA 1.7 10,50€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, stewed pancetta,
scamorza cheese, fresh red radicchio

PECCIO 17 10,50€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, Maremma pork sausage,
gorgonzola, red onion

‘NDUJA 17 11,00€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, red onions, sliced black
olives, pork sausage, 'nduja

AMPIO 17 11,00€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, Pachino cherry .
tomatoes, buffalo mozzarella, oregano, basil

TIRLI 17 1,00€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, porcini mushrooms?*,
brie, cured ham

CALABRESELLA 1~ 13,00€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, spicy salami, 'nduja,
eggplant, Parmigiano added after baking

DIAVOLA 7 9,00€

Solania San Marzano D.O.P. tomato sauce,
fiordilatte mozzarella, spicy salami

.
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4 FORMAGGI 17 1,00€

fiordilatte mozzarella, scamorza, D.O.P.
gorgonzola, Grana cheese shavings

PRINCIPINA 17 10,00€

fiordilatte mozzarella, zucchini, eggplant, sliced
black olives, peppers, marinated artichokes

SAN GUGLIELMO 17 10,50€

fiordilatte mozzarella, rocket, cherry tomatoes,
cured ham, Grana cheese shavings

TAPAS 178 10,50€

fiordilatte mozzarella, brie, Maremma pork
sausage, cherry jam, garden basil

PINGROSSO 178 10,50€

fiordilatte mozzarella, zucchini, gorgonzola,
walnuts

MARRUCHETI 17 1,00€

fiordilatte mozzarella, Maremmma pork
sausage, potato leaves, garden rosemary

MANGERO 17 1,00€

fiordilatte mozzarella, brie, cherry tomatoes,
cooked ham

CASSERO 1.7 1,00€
fiordilatte mozzarella, porcini mushrooms?*,

confit cherry tomatoes, gorgonzola, Grana

cheese shavings

CENERENTOLA 17 1,00€
fiordilatte mozzarella, pumpkin cream,

Maremma pork sausage, Grana cheese

shavings, coffee powder

ISTIA 147 1,00€

fiordilatte mozzarella, salad, smoked salmon,
orange, Grana cheese shavings, D.O.P.
balsamic vinegar glaze

MONTEPESCALI 137 1,00€

fiordilatte mozzarella, stewed pancetta, fried
egg, Grana cheese

MOSCONA 7 1,00€

fiordilatte mozzarella, Maremma pork
sausage, friarielli (broccoli rabe), confit
cherry tomatoes, chili pepper fillets

CANACEI 17 1,00€

fiordilatte mozzarella, D.O.P. gorgonzola, speck,
fresh red radicchio, Grana cheese shavings

BUNGA-BUNGA 147 1,50€

fiordilatte mozzarella, capers, confit cherry
tomatoes, anchovies, sliced black olives, buffalo
mozzarella, oregano, basil, chili pepper fillets

SEGUGIO 7 12,00€

fiordilatte mozzarella, truffle cream, rocket,
porcini mushrooms*, Grana cheese shavings

CALA VIOLINA 178 12,00€

fiordilatte mozzarella, pears, walnuts, Grana
cheese shavings, truffle honey

MORTAZZA 178 12,00€

fiordilatte mozzarella, mortadella,
stracciatella cheese, chopped pistachios

VALDOSTANA 178 8,00€

fiordilatte mozzarella, dry-cured ham




MACELLERIA

dal 1974

GRAN LUSSO 137,10 13,00€

200 g Maremma beef from La Ganga Butchery,
mustard, lettuce, scrambled eggs, sliced tomato,
sweet-and-sour onion.

Served with French fries* and homemade bun.

GREEN 139,10 10,00€
vegetarian burger*, lettuce, sliced tomato, grilled
vegetables.

Served with French fries* and homemade bun.

SANDWICH SARATOGA 137,10 13,00€

homemade two-tone sandwich bread, breaded
chicken cutlet, mustard, ketchup, lettuce, crispy
bacon, sliced tomato, mayonnaise.

Served with French fries* and homemade bun.

DOPPIO PICCANTE 13710 15,00€
double beef patty, crispy bacon, onion, peppers,

chili powder, BBQ sauce.
Served with French fries* and homemade bun.

*BLACK BBH* 137,10 15,00€

200 g Maremma beef from La Ganga Butchery,
truffle cream, lettuce, fried egg, Colonnata lardo,
pecorino cheese.

Served with French fries* and homemade bun.

.
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BURGER 13,00€

120 g Maremma beef,
served with French fries* and homemade bun

HOT DOG » 13,00€

chicken and turkey sausage,
served with French fries* and homemade bun

PASTA 13,00€
plain, tomato sauce or meat ragu

PIZZA 7 13,00€

100% ltalian tomato sauce, mozzarella, fresh basil

COTOLETTA 13,00€

Breaded and fried chicken cutlet,
served with French fries*

A
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WATER :
still, sparkling 0,70 It
COCA-COLA SMALL
draft MEDIUM
BIG

CANNED SOFT DRINKS

Coca-Cola, Coca-Cola Zero, Fanta,
Lemon Soda, Estathé iced tea

STELLA ARTOIS 0,20 It
Blonde lager - 5% ABV 0,40 It
HOEGAARDEN 0,25 It
Blanche (wheat beer) - 4.8% ABV 0,50 It
LEFFE ROUGE 0,33t
Red double malt - 6.6% ABV

GOOSE ISLAND 0251t
IPA 0,50 It

TENNENT’S
Scottish strong lager - 9% ABV

ICHNUSA NON FILTRATA
Blonde Pilsner - 4.9% ABV

GLUTEN-FREE BEER

0331t

0,331t

NON-ALCOHOLIC BEER 0331t

1,00€
2,00€

4,00€
5,00€
6,00€

2,50€

5,00€
6,50€

5,50€
7,00€

6,50€

5,50€
7,00€

4,00€

4,00€

4,00€
4,00€

‘ HOUSE WINE )

HOUSE WHITE WINE 1/4 It
121t

1t

SPARKLING WHITE WINE 1/4 It
TREBBIANO RUBICONE 112 1t
1t

HOUSE RED WINE 1/4 It

121t
Tt

|

PINOT GRIGIO
ALTO ADIGE, PETER ZEMMER

GEWURZTAMINER
ALTO ADIGE, PETER ZEMMER

PAGLIATURA
FATTORIA DI MAGLIANO

PROSECCO DOC

B

HEBA
MORELLINO DI SCANSANO DOCG
Fattoria di Magliano

ROSSO
MAREMMA TOSCANA DOC
Az. Agricola Cacciagrande

RIGOLETO
MONTECUCCO
Collemassari

W

COFFEE, DECAFFEINATED
BARLEY COFFEE

DIGESTIFS (HERBAL LIQUEURS)
SPIRITS

RESERVE AND BARRIQUE

4,00€
7,00€
10,00€

4,00€
7,00€
11,00€

4,00€
6,00€
10,00€

16,00€

16,00€

15,00€

20,00€

16,00€

14,00€

16,00€

1,50€
2,00€
4,00€
6,00€
6,00€
1,50€

.
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*In the absence of fresh or seasonal products, some items may be frozen.

Allergen Information for Customers

Dear guests, please be advised that the food and beverages prepared and served in this establishment may contain
ingredients or processing aids considered allergens.

Below is the list of ingredients or processing aids considered allergens, as listed in Annex Il - “Substances or products
causing allergies or intolerances” of EU Regulation No. 1169/2011:

1. Cereals containing gluten and derived products (wheat, rye, barley, oats, spelt, kamut)
2.Crustaceans and products thereof

3.Eggs and egg-based products

4.Fish and fish-based products

5.Peanuts and peanut-based products

6.Soybeans and soy-based products

7.Milk and milk-based products (including lactose)

8.Nuts and nut-based products (cashews, pecans, Brazil nuts, pistachios, macadamia nuts, almonds, hazelnuts)
9.Celery and celery-based products

10.Mustard and mustard-based products

T1.Sesame seeds and sesame-based products

12.Sulphur dioxide and sulphites in concentrations above 10 mg/kg

13.Lupin and lupin-based products

14.Molluscs and mollusc-based products
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