
Appetizers
Vegetabile flan on Gran Riserva cream from Fattoria il Palagiaccio and pepper reduction 

# 1-3-7-9 

€ 19,00
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Marinated tuna fillet with julienne vegetables in extra virgin olive oil 

# 4-9 

€ 24,00

Quenelle of Sicilian shrimp tartare, gazpacho ingot and avocado guacamole 

# 1-2 

€ 25,00

Grilled octopus tentacle with its mayonnaise on celeriac and truffle cream     

# 7-9-14

€ 24,00

Tempura egg yolk with pistachio crust, seasoned bacon and pecorino cheese sauce 

# 1-3-5-7-8

€ 23,00

Platter of cold cuts from the Val di Chiana and cheeses and jams        
     #7

€ 22,00

Homemade smoked duck breast with citrus fruits with Grand Marnier pearls and salad
with pomegranate

     
# 3-12

€ 23,00
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Asparagus cream with seared scallops and black pepper savory biscuit

 
# 1-3-7-8-14

€ 20,00

Lobster stuffed flakes with its sauce and truffle from the Tuscan Selection 

# 1-2-3-9-12

€ 30,00

Risotto in wafer with cheese, pepper, bacon and egg yolk marinated in paprika            
       # 3-7-9-12

€ 25,00

Potato and sea bass gnocchi on mullet and wild fennel ragout 

# 1-3-4-12

€ 26,00

Mini paccheri from Gragnano with fresh yellow and red cherry tomatoes from
Vesuvius and smoked aged ricotta 

# 1-7-9

€ 24,00

Maltagliati with herbs and chopped beef with rosemary         

# 1-3-9-12

€ 23,00

First Courses
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Darna of sea bass with potato crust and caramelized Certaldo onion    

# 4-12 

€ 33,00

Turbot, Empoli artichokes, white wine from San Gimignano and seared cherry tomatoes 

# 4-12 

€ 36,00

Pork tenderloin in sweet pepper crust, pecorino cheese fondue and vegetables 

# 1-3-7-9-12

€ 32,00

Lamb chop with golden bread, anchovy mayonnaise with garlic and fresh tomato

# 1-3-4-5

€ 34,00

Sliced beef with aromatic oil and grilled vegetables € 32,00

Seitan with sesame seeds and soybeans, sweet and sour Borrettane onions

# 1-5-6-9-10-11

€ 23,00

Florentine steak     € 80,00 per Kg
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Sorrento lemon delight 

# 1-3-5-7-12

€ 13,00

Dark chocolate and raspberry Bavarian chocolate bar 

# 1-3-5-7-8

€ 13,00

Pistachio burnt cream    

# 3-5-7-8 

€ 13,00

Pineapple, mint and yogurt foam with fresh blended strawberries

# 7

€ 13,00

Typical Neapolitan pastiera with vanilla bean sauce

# 1-3-7-8

€ 13,00

Puffed mascarpone with coffee crumble and bitter cocoa   

# 1-3-7-8

€ 13,00

Dessert
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Ciro Tasting in Florence
 

€78,00 per person min for two

Vegetarian Tasting
 

€72,00 per person min for two 

Eggplant parmigiana with buffalo mozzarella PDO

Spaghettone XXL from Gragnano with clams from the Tyrrhenian Sea

# 1-12-14

# 1-5-7-9

Sea bass fillet in crazy water

# 3

Sorrento lemon delight 

# 1-3-7-8-12

Vegetable flan on Gran Riserva cream from Fattoria il Palagiaccio and pepper reduction      

Mini paccheri from Gragnano with fresh yellow and red cherry tomatoes from Vesuvius and smoked
aged ricotta
# 1-12

# 1-3-7-9

Seitan with sesame seeds and soybeans, sweet and sour Borrettane onions

# 1-5-6-9-10-11

Pineapple, mint and yogurt foam with fresh blended strawberries

# 7
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€ 94,00 per person min. for two

Meat tasting
    

€ 86,00 per person min. for two 

Quenelle of Sicilian shrimp tartare, gazpacho ingot and avocado guacamole  

#1-2

Potato and sea bass gnocchi on mullet and wild fennel ragout 

# 1-3-4-12

Turbot, Empoli artichokes, San Gimignano white wine and seared cherry tomatoes

#4-12

Pistachio burnt cream

# 3-5-7-8

Tempura egg yolk with pistachio crust, seasoned bacon and pecorino cheese sauce 

Risotto in wafer with cheese, pepper, bacon and egg yolk marinated in paprika

#3-7-12

#1-3-5-7-8

Pork tenderloin in sweet pepper crust, pecorino cheese fondue and vegetables

    
Puffed mascarpone with coffee crumble and bitter cocoa

#1-3-7-9-12

# 1-3-7-9-12
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