
Savoury potatoes, 
sautéed chard, 

steamed carrots

Ice cream of the day 1,7

Fresh fruit tartlet 1,3,7,8

Panna cotta with red fruits 1,3,7,8

Sliced Oranges

Starter

Cream

Side Dish Cheeses

Desserts

ALLERGENI Allergens: 1 Glutine Gluten, 2 Crostacei Crustaceans, 3 Uovo Eggs, 4 Pesce Fish, 5 Arachidi Peanuts, 6 Soia Soybeans, 7 Latte Dairy Products, 
8 Frutta a guscio Nuts,  9 Sedano Celery, 10 Senape Mustard, 11 Semi di Sesamo Sesame Seeds, 12 Anidride Solforosa e Solfiti Sulphur Dioxide and Sulphites, 
13 Lupini Lupin, 14 Molluschi Molluscs, * Il prodotto potrebbe essere surgelato per la non reperibilità sul mercato locale. The product may be frozen due to unavailability on the local market. 

ALLERGENI Allergens: 1 Glutine Gluten, 2 Crostacei Crustaceans, 3 Uovo Eggs, 4 Pesce Fish, 5 Arachidi Peanuts, 6 Soia Soybeans, 7 Latte Dairy Products, 
8 Frutta a guscio Nuts,  9 Sedano Celery, 10 Senape Mustard, 11 Semi di Sesamo Sesame Seeds, 12 Anidride Solforosa e Solfiti Sulphur Dioxide and Sulphites, 
13 Lupini Lupin, 14 Molluschi Molluscs, * Il prodotto potrebbe essere surgelato per la non reperibilità sul mercato locale. The product may be frozen due to unavailability on the local market. 

Gli Allergeni sono elencati Allegato II del Regolamento UE 1169/2011. Allergens are listed in Annex II of EC Reg. 1169/2011. Gli Allergeni sono elencati Allegato II del Regolamento UE 1169/2011. Allergens are listed in Annex II of EC Reg. 1169/2011.

Vegetarian Slow FoodVegan OK Stagionale
SeasonalMaremma Autentica Abbattuto a -40° 

Flash Frozen (-40°)

Coffee-marinated salmon sashimi with sour cream 4,7

Fried local anchovies with tartar sauce 1,3,4,*

Chianina beef 
by Azienda Agricola Mecherini - Bibbona

marinated with valerian, hazelnuts 
and mustard dressing 8,10

marinated with valerian, 
hazelnuts and mustard dressing 3,7,*

Tomato cream with croutons 1,7,9

CASEFICIO BUSTI - PISAAZIENDA AGRICOLA MECHERINI 
BIBBONA

Fresh Tuscan caciottina, 
Tuscan pecorino dop, 

fresh ricotta 
with mustard 

and crusty bread 7

Cucina Italiana - Patrimonio dell’UNESCO Italian Cuisine – UNESCO heritage



Egg puff pastry with prawns and courgettes 
with pistachio powder 1,2,3,7,8,*

Gnocchetti with cheese cream, 
tomato and bell peppers crudaiola 1,3,7,*

Spaghetti Amatriciana 1,7,9

Grilled beef fillet with grilled seasoned mushrooms

Veal chop butter and sage 1,7

Baccalà (salted cod) according to the Tuscan tradition
with chickpeas and tomato seasoned with rosemary 4

Courgettes stuffed with ricotta and herbs 7 

First Dishes Second Dishes

ALLERGENI Allergens: 1 Glutine Gluten, 2 Crostacei Crustaceans, 3 Uovo Eggs, 4 Pesce Fish, 5 Arachidi Peanuts, 6 Soia Soybeans, 7 Latte Dairy Products, 
8 Frutta a guscio Nuts,  9 Sedano Celery, 10 Senape Mustard, 11 Semi di Sesamo Sesame Seeds, 12 Anidride Solforosa e Solfiti Sulphur Dioxide and Sulphites, 
13 Lupini Lupin, 14 Molluschi Molluscs, * Il prodotto potrebbe essere surgelato per la non reperibilità sul mercato locale. The product may be frozen due to unavailability on the local market. 

ALLERGENI Allergens: 1 Glutine Gluten, 2 Crostacei Crustaceans, 3 Uovo Eggs, 4 Pesce Fish, 5 Arachidi Peanuts, 6 Soia Soybeans, 7 Latte Dairy Products, 
8 Frutta a guscio Nuts,  9 Sedano Celery, 10 Senape Mustard, 11 Semi di Sesamo Sesame Seeds, 12 Anidride Solforosa e Solfiti Sulphur Dioxide and Sulphites, 
13 Lupini Lupin, 14 Molluschi Molluscs, * Il prodotto potrebbe essere surgelato per la non reperibilità sul mercato locale. The product may be frozen due to unavailability on the local market. 

Gli Allergeni sono elencati Allegato II del Regolamento UE 1169/2011. Allergens are listed in Annex II of EC Reg. 1169/2011. Gli Allergeni sono elencati Allegato II del Regolamento UE 1169/2011. Allergens are listed in Annex II of EC Reg. 1169/2011.


