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Tatal«i (Ji tonno, alghe, tuorlo marinato e soia (346”)
Tuna tatal«i, seaweed, marinated egg yo”< and soya

€16,00
Sarde in crosta di panl<o, spuma di mozzare||a, olio alle erbe e limone
(1:3:4:7)
Sardines in panl<o crust, mozzarella mousse, lemon and herb oil £16.00

Porro fondente, crema di zafferano, cipo”otto e polvere di porro

Ioruciato (7)
Fondant IeeL, cream oF sa”ron, spring onion and charred leel< powder £14.00

Terrina di Fegatini, riduzione a| pamforte, rigatino e spugna di
panpepato (];7;8)

Chicken liver paté, pamforte reduction, Ioacon an(J panpepato sponge £16.00
Cruclo di cinta senese e pecorino toscano (7)

Cinta senese cure& ham an(J tuscan pecorino £20.00
ﬂ/w’ﬂw’

Lirgl courges

Pici cacio, pepe e tartufo (]7)

Pici with pecorino cheese, pepper and trume £19.00
Fusi”oni, genovese (Ji polpo e ‘nduja (]9]4)

Fusilloni with a genovese sauce 01C octopus and ‘nduja £18.00
Gnocchi, ricotta, asparagi e gamloeri rosa (]239)

Gnocchi with ricotta, asparagus ancJ deep—water rose shrimp £18.00
Tag|iate||e al ragu di nana e agrumi (]39)

Tagliate”e with duck and citrus sauce £18.00




Gecords

Jhain cowrges
Seppia arrosto, miso, zolFini e Funghi shiital(e (]9”]4)

Roast squid, miso, zollfino beans and shitake mushrooms £29.00
|| pescato, agretti e salsa pil pil (467)

Fish 01C the day, opposite—leaves saltwort and pil pil sauce £94.00
Guancia cbt, purea di patate e carote glassate (79)

Slow-cooked cheeL, mash potato and glazed carrots £24 00
Maialino, indivia brasata, chutney di mela e senape (9]0)

Suckling pig, braised endive, apple chutney and mustard £22.00
Bistecca a”a Fiorentina servita con misticanza e patate arrosto

Horentine t—loone steal< with mesclun sa]ad and roast potatoes €60,00/kg

Tiramisu (],3,7)

TiramiSU €8,00
Semhtreo{do al ricciare“o (378)
Semilfreddo with ricciare”i £8.00

Zuppetta (Ji oiocco|ato, ge|ato a”a Frago|a e crumlole al peperoncino (]378)
Chocolate trhfle, strawloerry ice cream and crumlole with chili pepper €8,00

Tipico senese (]378)
Typical sienese dessert €8,00
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].g[utine ].g|uten
2.crostacei 2.crustaceans
3. uova e derivati 3.eg s and pro&ucts thereof
4.pesce 4 tis
5.arach Cll e derlvatl 5.peanuts and products thereomC
G.SOIa e derlvatl 6.30 [Jeans and products thereoF
1. |atte e derivati 1. mlh an(J products theremC
8.Frutta a guscio 8. nuts
9.sedano 9.ce|ery
]O.senape ]O.mustard
H.sesamo e (Jerlvatl 1. sesame and proclucts theremC
]Q.amclmJe solForosa 12.su| hurdmxude
]3 |up1n1 e (Jerlvatl 3 [upln an& products theremE
14. mo||usch| 1 mo uscs

alecuns /NJ';/O' &trM/(r gope ,ﬁmw/wz M‘/m

z/g/ a-/w VRV
presore 5% w Z;@ abhallefc  con fho ﬂ/ W// o

/’%w




me‘o ﬁ %wﬁiﬁéww
ﬁﬁ;% MLW/V&\O

Benvenuto cJeHo Chelf

Che{”s Welcome

Tataki di tonno, alghe, tuorlo marinato e soia

Tuna tataki, seaweed, marinated egg yo|l< and soya

Sarde in crosta di panl(o, spuma di mozzare“a, olio a”e erloe
elimone

Sardines in panko crust, mozzare”a mousse, |emon and herb
oil

Gnocehi, ricotta, asparagi e gamloeri rosa

Gnocchi with ricotta, asparagus and deep-water rose shrimp

|| pescato, agretti e salsa pil pil
Fish optke (Jay, opposite—leaves saltwort and pil pil sauce

Semilfreddo al ricciare”o
Semirreddo wit|'1 ricciare“i
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