
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Principii 
 
L’ANTIPASTO DELLA LOCANDA cured meats, cheeses and Tuscan crostini  24 (minimum for two people) 
 
CHICORY SPROUT SALAD with radish, stracciatella cheese; garlic anchovy and EVO oil dressing   15 
 
TONNO DELLA VALDICHIANA pork in the jar with cannellini beans, onion and pickles 15 
 
CABBAGE ROLL with pecorino fondue 12 
 
3 BRUSCHETTE with burrata: tomato and basil, mortadella and pistachio, asparagus and lemon 16 
 
CHIANINA BEEF TARTARE Tuscan spice scent, arugola, grana and zucchini in oil 16 
 
BREAD, BUTTER & ANCHOVIES Cantabrian anchovies with sautéed broccoli  18 
 
TAGLIERE DEL PASTORE artisan cheese tray served with home made compote and chestnut honey   16 
 
TAGLIERE DELL’OSTE prosciutto toscano Dop,  cured meats, cold cuts with home made pickles   16  
 
CROSTINI  DELLA TRADIZIONE: “neri” with chicken livers; onion and red wine; chicken and garlic; 
black cabbage and herrings; butter and salted anchovies  14 

Home made pasta &Soup  
 
Chickpea creamy soup with Quadrucci pasta   12 
 
GLI GNUDI nettle and ricotta dumplings, sage and butter with tomato sauce 14 
 
I TAGLIOLINI ROSA pink tagliolini with parmesan fondue and truffle  18 
 
MEZZEMANICHE from Gragnano with capocollo and cannellini beans  18 
 
PAPPARDELLE with traditional Tuscan meat sauce   16 
 
GUINEA-FOWL RAVIOLI served with sabayon and crispy pancetta 16 
 
PICI in the style of Artusi’s “Lenten Soup” — which is actually pasta! 
Walnut and bread pesto, cinnamon and nutmeg, brown sugar, and pecorino cheese   16 
 
 
  
 
“PASTA ALLA CHITARRA” mushrooms and sausage ragù  14 
 
“Naturalized” Montanare Water – €2.50 
Acqua Panna & San Pellegrino – €3.00 
Cover charge – €3.00 
 
Dishes may contain allergens. We recommend asking our staff for more information. 
 



 
 
 
 
 
 
 
 
 

 
 
   
 
 

From the garden to the table 8  

 
 
 

 
 

 
 

 
 
 
 
 

 

Traditional  second courses  
 
 

BACCALA’ salted cod Valdichiana style with chard and onions tasty sauce   22 
 
L‘OSSOBUCO the most tender and juicy ossobuco served with peas    18 
 
IL FRITTO deep fried meats, vegetables, fruits and pansanto  23 
 
LAMPREDOTTO the most succulent, typical Tuscan recipe with green sauce and crostini 20 

COTOLETTA deep fried “elephant ear” with datterini tomatoes and arugula 22 

LAMB FRICASEE family recipe and artichoke  

 
 

From the grill  
 

 

PORK CHOP with pepper and rosemary with our delicious sweet-and-sour pepper sauce  22 
 
BEEF TOMAHAWK with traditional caper sauce      (per 2 persons)     48 
 
TAGLIATA grilled sliced beef steak, potatoes and our “secret sauce” ….don’t ask…  22 
 

  

POTATOES and ONIONS Baked under ash 
 
SAUTÉED CAULIFLOWER 
 
SEASONAL SALAD 
 
TUSCAN-STYLE BEANS 
(Fagioli all’uccelletto) 
 


