
Menu

Starters

- Hand chopped beef(tartare), fried yolk and mayonnaise 
  13€ (1,3,8,10)

- Cheese Platter with homemade jam
  15€ (7)

- Liver mousse, raw langoustine. pan toast and currant sauce 
  13€* (1,2,3,4,6,7,8,12)

- Scallops, coconut, bisque sauce and chopped champignon   
  15€ (2,4,6,8,12,14)

- croaker Fish tartare, radish, shiso and vegetables roasted sauce
  14€ (1,4,6,12)

- Fried beef brain, tuna sauce, onion and green sauce
  14€ (1,3,4,7)

First Courses

- Tortelli Lucchesi with ragù
  15€ (1,3,6,7,12)

- Spaghetto martelli cacio e pepe, black cabbage, raw red prawns and 
citron  
  16€ (1,2,4,7,12)*

- Paccheri pasta, ossobuco (braised veal) ragù and saffron foam  
  14€ (1,2,4,6,7,8,12)
- Gnocchi homemade, soy and smoked butter, calamari and sage powder
  14€ (1,2,3,4,6,7,12)*

- Tagliolini with black truffle and parmesan cream
  18€ (1,3,7)

Main Courses

- Fiorentina (grilled T-Bone beef steak) with potatoes  
  6€/hg
- turbot fillet, vegetables with soy and dashi broth 
  18€ (1,4,6,7,12)

- Vegetables Croquettes, tzatziki sauce and cabbage
  15€ (1,3,6,7)

-     Rabbit leg, grilled celeriac and cocktail sauce
  20€ (1,3,6)

- Seabass in bread crust, Mediterranean sauce and zuchini  
  20€ (1,4,12)

- half Duck breast, wine/berries sauce, teriyaki glazed aubergines  
  18€ (1,6,7,9,12)

Cover charge 2€ - water 2€           to consult the allergen list, ask to the staff
                                                                         *In the absence of fresh product, we use frozen product




