


Please inform us about
any food intolerance or or allergies

Appetizers

Aromatic with beef with Rocket fresh tomatoes and grana cheese € 12

Crostini misti: €7
Toasted slice of bread tropped with different ingredients

Bruschetta with fresh tomato and basil (garlic on request) €5
Ham and melone €9
Caprese: Buffalo’s milk mozzarella and fresh tomato €8
Trio of tartare €22

Chianina, Fassona, Red Pied, 50gr. each

Antipasto Steak house (for 4 pers.)

Platter of cold cuts, cheese and croutons €30
Antipasto steak house (for 2 pers.)

Platter of cold cuts, cheese and croutons €18
Fried Gnocco €4
Platter of ham and fried gnocco €15
Antipasto di terra: cold cuts toast bread and cheese €75
Mixed Tuscan Cheese (for 2 pers.) €18

Service Charge € 1,50




First Courses

Mixed salad tomatoes carrots olives mozzarella tuna and corn

Large tagliatelle with boar* ragout

Penne to boscaiola style (sausage, cepes * tomato sauce and cream)
Penne with tomato sauce

Pasta with meat ragout and tomato sauce
Gnocchi alla Sorrentina

Pici pasta with cheese and pepper
“Maremma” Ravioli

- with meat ragout

- with tomato sauce

- with butter and sage

Carbonara Spaghetti

Spaghetti with garlic, oil and hot peppers
Eggplant parmigiana

Ribollita (vegetable soup)

Radicchio and gorgonzola risotto

Risotto with sausage and porcini mushrooms *

We cook the pasta at the moment
* the product can be frozen
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Meat Main Courses

Milanese* veal chops €1
Grilled beef “palermitana Style” €15
Grilled bistecca of Chianina min gr 600 (x 100 gr) €8
Grilled sirloin steak of Chianina min gr 600 (x 100 gr) €75
T-bone grilled steak Ireland min gr 600 (x 100 gr) €5,5
T-Bone Choco Sashi min gr. 600 (x 100 gr.) €75
Costata Choco Sashi min gr. 600 (x 100 gr.) €6,5
Grilled black angus steak min gr 600 (x 100 gr) €4,5
Tomahawk sirloin steak (min 1 kg (x 100 gr) €6
Grilled sirloin steak of black angus min gr 1000 (x 100gr) €5
T-Bone Karima ltalia (x 100 gr.) €75
Costata Karima Italia (x 100 gr.) €6,5
Sliced beef (gr 250) with rocket and grana or rosemary € 21
Sliced beef (gr 250 ) with cepes* €23
Buffalo sliced with rocket and grana or rosemary €19
Sliced of “Coppone Grigio” (pork) (gr 250) €15
with rocket and grana or rosemary

Sliced of Chianina gr.250 c.a. €22
with rocket and grana or rosemary

Grilled beef fillet (gr 200) €24
Beef fillet with cepes* (gr 200) €25
Beef fillet with green pepper (gr 200) €25
Buffalo entrecote (gr 300) €20
Grilled beef entrecéte (gr 300) €22
Grilled entrecéte of Chianina (gr 300) €24
Imperial grill: beef, coppone grigio (pork), pork spare ribs, sausage €22
Mega grill: 400gr beef steak, meat skewer, € 55
scamerita, sausage, 100 gr coppone grigio (pork) and 100 gr buffalo.

Pork fillet trio with sesame, pistachio and almonds €20
Grilled pork spare ribs €8
Organic chicken breast with butter or lemon €12
Grilled sausage €8
Grilled scamerita (pork) €9
Grilled frankfurter with French fries* €9

‘%, : & Hamburger of Chianina with French fries* €13,5 .
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Side Dishes

Crilled vegetables: aubergines, zucchini and sweet pepper
French fries*

Green salad

Carrot salad

Cannellini beans

Tomatoes salad

Mixed salad: salad, red chicory, tomatoes, carrots and corn
Backed potatoes

Sautéed spinach*

Caponata siciliana: onion, olives, aubergines, celery,
in tomato and sweet or sour sauce

* the product can be frozen
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1 meter of pizza (max three flavors)

1 meter Of pizza Margherita (Tomato and mozzarella)

1/5 meter of pizza (max three flavors)

1/5 meter of pizza Margherita : tomato and mozzarella
Margherita: tomato and mozzarella

Capricciosa: tomato mozzarella ham artichokes mushrooms olives
Bomba: tomato mozzarella pepperoni mushrooms

4 stagioni: tomato mozzarella ham olives artichokes mushrooms
Vegetariana: tomato moz. aubergines zucchini mushrooms olives
Alla calabrese: tomato mozzarella pepperoni smocked cheese
Napoli: tomato mozzarella cappers anchovies

Parmigiana: tomato mozzarella aubergines Parmesan

Faccia di vecchia: tomato mozzarella anchovies onion

cheese breadcrumbs

Crudo rucola e grana : tomato, mozzarella

dry cured ham, rocket and grana

Diavola: tomato mozzarella pepperoni

Funghi porcini *: tomato, mozzarella, cepes* rocket

Cotto e funghi: tomato, mozzarella champignons, ham

Tirolese: tomato, mozzarella, speck

Tonno e cipolla: tomato, mozzarella, tuna, onion

Tirolese tomato, mozzarella, speck

Bufalina: tomato, buffalo’ milk mozzarella, dry cured ham,
rocket and grana

Sorrento: tomato sauce,buffalo’s milk mozz., cherry tomato,barsil
Bella Napoli: tomato sauce, mozz., capers, fresh tomato, anchovies
Al cotto: tomato, mozzarella, and ham

Ai funghi: tomato, mozzarella champignons

Al crudo: tomato, mozzarella and dry cured ham

Tonno e scamorza: tomato, tuna, smoked mozzarella

Romana: tomato, mozzarella, ham, and frankfurter

* the product can be frozen
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Bianche

Biancaneve: double mozzarella €7

Super: mozzarellg, red chicory, cherry tomato and dry cured ham €9,5
Al mascarpone: mozzarella, ham, creamy and sweet cheese €9

Ai formaggi: mozzarella, smoked mozzarella, gorgonzola €8,5
cheese and grana

Del Pizzaiolo: mozzarella, pistachio, mascarpone, speck €10
Calzone : stuffed with mozzarella and ham €8.5
Calzone farcito: filled stuffed with mozzarella, €9

am mushrooms and frankfurter

Calzone al salame: stuffed with pepperoni, €9
mozzarella and ricotta cheese

Calzone reale: stuffed with mozzarella, smoked ham, €10,5
Gorgonzola, salad and fresh tomato

Schiaccine

Al cotto: mozzarella and ham €85
Al tonno: mozzarella, fresh tomato, tuna and mayonnaise €9
Al crudo: mozzarella and dry cured ham €9
Vegetariana: mozzarella, grilled aubergines and zucchini €9
| Paoli: aromatic row beef, rocket and grana €10

* the product can be frozen




Acqua Minerale 1 It.
- Naturale
- Gassata

Acqua Minerale 0,5 It.
- Naturale
- Gassata

Bibite

- Coca cola

- Fanta

- Sprite

- Chinotto

- Estathe alla pesca
- Estathe al limone
- Schweppes

Bibite alla spina (Pepsi)
-20cl.
-40cl.

Succhi di frutta vari

Sanbitter
Campari

Spritz

A\

2,50

1,50

3,00

2,50
3,50

3,50

3,50
3,50

5,00




Beer

Draft Beer FORST
KRONEN
Birra chiara non pastorizzata, 5,2°
-20cl. € 3,5
-40cl. € 5
SIXTUS
Birra rossa non pastorizzata, 6,5°
-20cl. € 4
- 40 cl. € 5,5
Weihenstephaner 20 cl. € 3,5
Weihenstephaner 40 cl. € 5,5

Bottle Beer

Birra Moretti Zero 33 cl. € 3
Birra Corona 33 cl. € 4
Birra Becks 33 cl. € 4
Birra Becks 66 cl. € 5
Birra Franziskaner 50 cl. € 4,5
Birra Nastro Azzurro 62 cl. € 4,5

Birra Nastro Azzurro 33 cl. € 3




Wine on tap

Red Wine 1/4 Lt.
Red Wine 1/2 Lt.
Red Wine 1Lt.

White Wine 1/4 Lt.
White Wine 1/2 Lt.
White Winet Lt.

Sparkling Wine 1/4 Lt.
Sparkling Wine 1/2 Lt.
Sparkling Wine 1 Lt.

Red Wine
Morellino di Scansano DOCG 75 cl.
Chianti Banfi DOCG 75 cl.
Chianti Nipozzano Riserva DOCG 75 cl.
Rosso di Montalcino DOC 75 cl.
Brunello di Montalcino DOCG 75 cl.
Bolgheri Rosso "Il Bruciato”
Bolgheri Superiore “Renzo” DOC 75 cl.
Maremma Toscana “Elegantia” DOC 75 cl.
Primitivo di Manduria “Paololeo” DOC 75 cl.
MEZZE BOTTIGLIE
Primitivo Paololeo DOC 37,5 cl.
Morellino di Scansano DOCG 37,5 cl.
Elba Rosso DOC “Acquabona” 37,5 cl.

Elba Island Red Wine

Elba rosso DOC (Acquabona) 75 cl.

Elba rosso (La Chiusa) 75 cl.

Elba rosso Riserva DOC (La Chiusa) 75 cl.
Elba rosato DOC (La Chiusa) 75 cl.
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White wine

Greco di Tufo 75 cl.

Falanghina 75 cl.

Elba Island white wine

Elba Vermentino DOC (La Chiusa) 75 cl.

Splrklies

Prosecco Mionetto Superiore DOCG 75 cl.
Spumante (dolce o brut) 75 cl.

Champagne Brut Special Cuvée Bollinger 75 cl.

Glasses of wine
Un bicchiere di vino rosso

Un bicchiere di vino bianco

Passito
Aleatico dell’Elba DOCG con Cantuccini
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Dessert

Dolci della casa

- Mascarpone with berries

- Mascarpone with chocolate

- Mascarpone with amaretto

- Mascarpone with Strawberry

- Tiramist

- Cheesecake with berries

- Cheesecake with chocolate and Philadelphia
- Cheesecake with Strawberry

Mattonella ice cream (berries, chocolate, caramelized)
Catalan cream

Tartufo bianco

Tartufo bianco with coffee

Tartufo nero

Tartufo nero with coffee

Fruit salad with seasonal fruit

Seasonal fruit: watermelon, melon, strawberries
Ice cream cup (fiordilatte-cacao)

Lemon sorbet

Lemon sorbet with alcohol

Coffe cream

Lemon cream

Coffee

Caffe
Decaffeinato
Caffé corretto
Cappuccino
The

Orzo

Ginseng
SERVICE COST €1,50
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Sanbitter
Campari Soda
Spritz

Amaro della casa

Fernet
Montenegro
Averna
Ramazzotti
Jagermeister
Wisky
Stravecchio
Grappa

Grappa barricata
Sambuca

Limoncino

€35
€35
€5

€4
€4
€4
€4
€4
€4
€5
€4
€4
€45
€4

€3




