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Appetizers
Platter of co ld cuts and cheeses 

with croutons, honey  
and homemade mustards (for 2 people)

Vegetable pie 
with pecorino fondue from “Il Fiorino”

Chianina Tartare with its sauces 
and grated marinated egg

Whole wheat bread croutons, 
burrata, anchovies and toasted pine nuts

Pappa al pomodoro 
Classic

First courses
Tagliolini with truffle

Maremma tortello with butter and sage

Gnocchi with red shrimp bisque 
and burrata cream

Pappardelle 
with white Chianina ragoüt

Pici with porcini mushrooms

 All pasta is homemade

€ 20

€ 10

€ 15

€ 10

€ 10

€ 18

€ 12

€ 18

€ 12

€ 16

EACH DISH IS CREATED WITH HIGH QUALITY INGREDIENTS AND LOCAL PRODUCTS.
Meticulous preparations, Love and Passion: a culinary journey in our beloved Tuscany

on the most beautiful hill in Maremma. Enjoy the view and Enjoy your meal

Menù
S E A S O N      2 0 2 5

autumn winter
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Main courses
Braised cheek 

with brown stock and polenta

Eggplant parmigiana

Steamed cod with lemon gel 
and parsley powder

Milanese cutlet 
Classic traditional recipe 

Stewed wild boar 
with Taggiasca olives and potatoes 

Grill
Beef fillet

Sliced ​​beef 
Bric chicken 
Florentine steak

Tomahawk

 Every grill dish includes baked potatoes

Side dishes
Sautéed fresh spinach

Roasted potatoes

Grilled vegetables

Beans “all’uccelletto”

Mixed salad

€ 16

€ 12

€ 18

€ 20

€ 16

€ 25

€ 20

€ 15

al kg € 65

al kg € 65

€ 6

€ 6

€ 6

€ 6

€ 6
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Dessert

Classic tiramisu

Cantucci and vinsanto

Chocolate cake

Soft heart with custard

Apple cake

€ 6

€ 6

€ 6

€ 6

€ 6


