Here's our selection of uuusual, curios, seasonal
Tuscan & Florewtine traditional dishes, prepared
with ngredients 447 wmade in Toscana. We aiv to

bring back rural cusive to the city

Starters

Warm Chianina beef +errive with home-made sweetdsour
vegetables, mayo and green sauce

Deep fried polenta crostini with Lardo di Colowwata and khale
puree

Thyme & vegetables glazed two ways artichokes with deep fried
eao) volk

Givger flavored freshwater fish sonp
Stewed snails in light spicy tomato saunce

Creamy Mugello chestnut soup

Pasta & Rice

Pappardelle with hare ragout

Risotto with wild pigeon ragout pan-seared, sliced breast

Artisanal potatoes guocchi with freshwater fish ragont awnd
fenngreek

Hand-made artichokes and sheep ricotta stuffed XXL cappelletti
with checkpea purée and crunchy Tarese SlowFood presidinm

Spaghetti with khale & walnts pesto and crumchy khale leave

£14,00

€13,00

€ 14,00

€15,00

€ 4,50

€ 12,00

€ 14,00

€ 14,00

€13,00

€ 14,00

€13,00



Waiv Courses

Slow cooked white veal ossobuco with i+s oww gremolade and

4,
crushed boiled potatoes in EVO € A
Freshwater whitefish meatballs in Yfomato sauce with stewed t 1600
artichokes '
Sage flavored pork liver with cruvchy seasonal salad and 0
apple&mustard sauce '
Cheakpeas and spinach caccincco with deep fried polenta crostove o0
and poached eqo '
Deer, venisson and wildvoar traditional stew with teasted bread a0
and canellini beans |
@ravdwma classic stewed sheep with santeed chicory £ 18,00

Side Dishes

Rosemary flavored roasted wmountain potatoes € 6,00
Deep fried artichokes €a,00
Saunteed spivach or chicory € 6,00
Saunteed spicy broceoli € 6,00
WMixed fresh, seasonal salad € 6,00

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



