Antipasti

Antipasto toscano

(Platter of cheese and cold cuts)

Crostini misti

(Mixed croutons with fresh tomato, chicken livers,
sage and anchovies, olives, orange)

Tagliere di salumi

(Platter of ham, salami, capocollo,

fennel-flavored sausage)

Primi Piatti

Pappardelle al cinghiale

(Pasta in the form of broad flat ribbons
served with boar sauce)

Tortellacci con porcini

(Home made ravioli with porcini mushrooms)
Tortellacci con ragu di cinghiale

(Home made ravioli with wild-board ragout)
Pici all'aglione

(Durum wheat flour pasta served with

fresh tomato sauce, basil and garlic)

Pici con porcini

(Durum wheat flour pasta served with

fresh tomato sauce, porcini mushrooms, basil and garlic)

Pici alla bracconiera

(Durum wheat flour pasta served with
fresh tomato sauce and wilf-board ragout)
Zuppe di stagione

(Seasonal soups)

Pici Cacio e pepe

(Durum wheat flour pasta served with
Pecorino cheese and black pepper)

Secondi Piatti
Cinghiale al buglione

(Boar meat with tomato sauce, chili pepper and black pepper)

Salsiccia e fagioli
(Sausage and beans)

Filetto del Buttero
(Beef fillet with garlic, chili pepper, sage and laurel)

Gran Peposo
(Beef stew cooked in red wine with pepper)

16,00 €

8,00 €

12,00 €

13,00 €

15,00 €
14,00 €

11,00 €

13,00 €

14,00 €

10,00 €

12,00 €

19,00 €
16,00 €
28,00€

18,00€

Griglia
Fiorentina

(T-bone steak)
Costata

Tagliata di manzo al rosmarino
(Rosemary grilled beef)

Filetto
(Filled steak)

Costolette di agnello
(Lamb ribs)

Contorni

Fagioli all'uccelletto
(Beans with tomato sauce, laurel,

garlic, chili pepper, sage and prasley)

Patate alla contadina
(Sauted potatoes with boar sausage)

Dolci

Cantucci e Vin Santo
(Typical Tuscan biscuits served with Vin Santo)

Dolci del giorno
(Dessert of the day)

Coperto
(Cover charge)

Piatti del Giorno

PAPPA AL POMODORO
TARTARE

TRIPPA

per hg 5,50 €

per hg 5,00 €
24,00 €

26,00 €

18,00€

6,00 €

6,00 €

8,00 €
6,00 €

2,00 €

PASTA E FAGIOLI
RIBOLLITA



