Starters
Il Vegetariano € 10.00

Grilled vegetables in oil, garlic, parsley,chilli pepper
(aubergines,courgettes,peppers),toasted bread with red onion
and mushrooms'sauces*,vegetables pie, olives

Insalatona "fai da te" € 9.00

6 ingredients to choose from: tomato, mozzarella, salad, radicchio, carrots,
mais, anchovies, olives, artichokes,tuna etc....

Gran Piatto Toscano € 12.00

Tuscany cold cuts, toasted bread with chicken's liver sauce,

bread with sausage, tuscany sheep milk cheese, vegetables

in oil

Misto Mare del Ghiottone € 13.00

scallop** au gratin ( bechamel, breadcrumbs, garlic, parsley, salt, pepper),
toasted bread with eledones' sauce*, seafood salad,shrimps coktail, salmon
salad

Antipasto della Dispensa € 12.00

ham, salami, toasted bread with tomato, crust with sausage,seafood
salad,crust with octopusm

Tagliere affettati,pecorini e mostarde € 15.00

mixed tuscany sheep chesees and variety of sliced meat
(salami, ham etc) with honey

Crostini misti € 5.00

toasted bread with: chicken's liver, mushrooms*, red onion,lard

Sfornatina di verdure € 5.00

mixed vegetables pie: potatoes, eggs, carrots, spinach*, cabbage, grated
cheese, courgettes

Antipasto la fattoria € 12.00

Salami, cured ham, artichokes, olives of cerignola, dried tomatoes, beans,
sheep's ricotta, bread with sausage, bread with chiken's liver.

Affettato misto toscano € 8.00

smocked porc meat taken from the neck, finocchiona, salami, homemade cured
ham

Insalata di mare € 8.00
seafood salad



Gnocchi

Pappardelle

Ravioli

Pici

Spaghetti
Linguine
Farfalle
Sedani
Penne
Riso

Fresh homemade pasta

al formaggio di fossa

cheese slushy with cream and milk
All'Ammiraglia

with shrimps,courgettes*,fresh tomato,persley,garlic,chilli pepper,oil

al cinghiale wildboar sauce

al I“agl\.l di pesce mixed fish sauce
ragu meat sauce

burro e salvia butter and sage

noci e mascarpone wainut, mascarpone

cacio e Pepe sheep cheese, pepper

alle briciole
raosted bread, chilli pepper, garlic

salsiccia e chianti classico
sausage and chianti classic wine

Pasta
Verdure mixed vegetables
carbonara
carbonara di mare mixed fish carbon
pomodoro tomato sauce
salmone samon
livornese
tomato sauce, egq, parsley, garlic
pancetta e gorgonzola
bacon, bluecheese
radicchio e scamorza
radicchio and scamorza cheese
acciughe anchovies
scoglio mixed fish
puttanesca di mare
cozze, olives, anchovies, tomato, chilli pepper
aglio olio e peperoncino
garlic, oil, chilli pepper
vongole fresh clams
scampi langoustines
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Second Courses

Arrosto di Pollo e Coniglio with sidedish*

roasted chicken and rabbit with
oil,salt,pepper,garlic,sage,rosemary

Cinghiale in umido with commeal mush
Wild boar cooked with tomato and red wine

Ossobuco with beans

€ 12.00

€ 13.00

€ 13.00

marinaded marrowbone with lemon, salt and pepper. Floured and fried, than in oven

with lemon,persley,carrots,onion and tomato

Fettina ai ferri o impanata with sidedish*
veal grilled meat or in breadcrumbs

Scamerita ai ferri with sidedish*

grilled scamerit (part of porkneck)

Bistecca alla Fiorentina
Grilled T-bones steak

Tagliata di Manzo with sidedish*

grilled beef meat with rosemary or with rocket and green
pepper or with blue cheese.

Bistecca di Maiale with sidedish*
grilled beefsteak

Filetto di manzo al pepe verde e panna
o alla griglia
Beef fillet, grilled or with green pepper and cream

Pecorini misti
Fresh, aged and semi-seasoned pecorino cheese

* potatoes or vegetables

all'hg

€ 12.00
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€ 12.00



Second Dish with Fish

Cozze fresche Impepata mussels with pepper € 9.00
al limone with lemon € 9.00
Baccala ** Fritto fried codfish € 12.00
alla Livornese € 13.00
codfish with tomatosauce
Frittura mista di pesce** with sidedish* € 13.00
fried mixed fishes with sidedish
Gamberoni ** in guazzetto € 13.00
Prawns* cooked with oil, garlic, persley,salt,chilli pepper,white wine
alla birra o griglia € 14.00
grilled prawns or with beer
Pesce al forno with sidedish* to the hg € 3.50
fresh Fish cooked in oven with parsley garlic, salt, pepper,oil
Spiedini di pesce** with sidedish* € 15.00
Fish skewers
Grigliata di pesce** with sidedish* € 16.00
grilled fishes: cuttlefish, squid,swordfish,king prowns
Filetto di branzino al forno**with sidedish* € 12.00
* tomatoes, salads or vegetables
sidedish
Insalata verde green salad € 3.50
Insalata mista mixed salad € 4.00
Ceci o fagioli lessi beans or chickpea € 4.00
Patate fritte** chips € 4.00
Patate lesse boiled potatoes € 4.00
Verdura cotta** boiled vegetables € 4.00
Patate al forno roasted potatoes € 4.00
Verdure Grigliate Grilled Zucchini,aubergines, peppers € 4.00

**frozen



Homemade Desserts

Pear pie € 4.00

flour,eggs,sugar,pear

Chocolate pie € 4.00

Flour,butter,dark chocolate

Tiramisu € 4.00

Biscuits,eggs,sugar, mascarpone, coffee

Cooked cream with berries or chocolate € 4.00
aspic,milk,cream,sugar

Zuppa Inglese € 4.50

Biscuits,milk,chocolate,eggs,sugar, vanillin,lemon's peel

chocolate and pear pie € 4.50

catalan cream € 4.50
Desserts

white or black truffles € 3.50

stuffed Lemon € 3.50

cover charge € 1.50



