Here's our selection of unnusual, curios, seasonal
Tuscan & Florentive traditional dishes, prepared
with ingredients 4% made v Toscana. We aim +o

bring back rural cusine to the city
Starters

Boiled veal stuffed chicken weck with home-made sweetdsonr
vegetables, mayo and green sauce

Traditional Pratoe fried celery sticks stuffed with ground Chianina
beef served with +omato sauce

Home wmade cream puffs with pecorive cheese mousse and santeed
chicory sauce

Vernaccia boozed sturgeon vibbles with santeed spinach
Stewed snails in light spicy tomato saunce

Traditional Casewtino soup of pumpkin and borlotti beans with
Slow¥Food chestuut bread crontons

Pasta & Rice

‘Ta@liai'elle with sesonal mushrooms

Risotto with pumpkin, local bln cheese and toasted almonds

Artisanal potatoes gnocchi with freshwater fish ragout and
fenugreek

SlowFood Testaroli with white ragont of free range rabbit and
Feravdina roasted black olives SlowFood Presidium

Hand-made ricotta & orange peel stuffed Tortelli from with
tarragov flavored wild boar white ragout

Wain Counrses

€ 12,00

€12,00

€ 12,00

€ 14,00

€ 4,50

€ 11,00

€ 14,00

€13,00

€13,00

€ 14,00

€ 14,00



Slow cooked white veal ossobuco with its oww gremolade and

crushed boiled potatoes in EVO ¢ 20
Wels Catfish fillet v white wine with bread&tomato sauce awnd “ 50
sauteed seasonal vegetables |
Pavn seared, sliced Chiavina skirt steak with fresh tomatoes 1600
salad '
Roasted pumpkin wedges with ginger flavored carrot puree and
cabbane santeed i orgavic Vinegar |
Stewed pheasavt with celeriac purée €14,00
Oven baked deboved and rolled free ravge rabbit with roasted t o0
seasoval vegetables |
Side Dishes
Roasted mountain potatoes € 6,00
Saunteed mixed local mushrooms € ,00
Saunteed spivach € 6,00
Bioled Zolfini beans in EVO £ 4,00
Celeriac purée € 6,00

Cover Charge € 3,50; Water 0,75 lt. € 2,00; Caffé Tlly € 2,00; Soft drinks € 3,50; Artisanal beer € ¢,50; Liduor € 4,00



