Our Land
Amuse bouche
Marinated duck, raspberry vinegar and melon caviar
Chianina Tartare IGP “Simone Fracassi”, apple and mustard
Grilled onion, potato, Zolfino bean from Pratomagno, livers and lesser calamint
Passatelli with mushrooms of the day, “Vacche Rosse” Parmigiano cream and truffle
Rebuilding “Simone Fracassi” Chianina Bone Marrow
Roasted Guinea fowl from the Valdarno “Laura Peri” and carrot
Predessert
Bergamot, vanilla, lime and meringue
Petit Fours
€ 70

Our Sea
Amuse bouche
Bread, salted butter, capers and parsley, Cantabrian anchovy
Cuttlefish and seaweed noodle
Red prawns from “Mazara del Vallo”, tomato, watermelon and basil
Spaghetti “Mancini” smoked butter, anchovies, breadcrumbs and lime
Sea salad
Grilled octopus, olives’s sand, cream of eggplant, finger lime and horseradish
Predessert
Mango, coconut milk, watermelon and almonds
Petit Fours
€ 70

Freely
Tasting Menu of 12 courses which Two and a Dessert you Choose from the list a la carte
€ 75

Menù

Smoked eel in Kabayaki sauce, passion fruit

€ 28

Grilled onion, potato, Zolfino bean from Pratomagno, livers and lesser calamint

€ 25

Red prawns from “Mazara del Vallo”, tomato, watermelon and basil

€ 30

Roasted Guinea fowl from the Valdarno “Laura Peri” and carrot

€ 28

Agnolotti of Chianina “Simone Fracassi”, oxtail sauce and bitter herbs juice

€ 26

Spaghetti “Mancini” smoked butter, anchovies, breadcrumbs and lime

€ 28

Bottoni Pasta with Casentino snails, datterino tomatoes, truffle and salad

€ 27

Carnaroli Risotto, red prawns, licorice, green apple and ginger

€ 28

Passatelli with mushrooms of the day, “Vacche Rosse” Parmigiano cream and truffle

€ 28

Grilled octopus, olives’s sand, cream of eggplant, finger lime and horseradish

€ 27

Veal sweetbreads, chard, lemon and sweet pepper gel

€ 26

Infused “Laura Peri” pigeon, crispy leg, spring onion and red fruits

€ 29

Vegetables’ shades

€ 27

Wine Paring
To Start € 45
Secret Cellar € 65
15 Years of Investigation € 85

