
For any questions regarding allergies and food intolerances, please feel 
free to ask the staff on duty 

 

VERSILIA 
COUNTRYSIDE 

 

 
Only local vegetable ingredients in three, 

seasonal special dishes 
 
 

Lettuce bites, bitter herbs, strawberries and 
elderflower 

 
Fake beef 

 

Red chicory, almonds and grapefruit 

 

THE CLASSICS 
 

 
 

 
Zucchini: bloom, bite, being 

 
Meat in Tuscany, Casentino mayonnese 

and hay broth 
 

Pizzaiola style red mullet 
 

Spaghetti creamed with butter and 
anchovies 

 
Pasta in bianco 

 
John dory fish, barbecued lettuce, 

Chianina marrow and smoked vinegar 
 

Sweet potatoe, goat milk and balsamic 
vinegar 

 
Strawberries, almonds and wasabi 

 

€ 220 

 

 

 

 

 

 

 

 

 

 

 

EXPERIENCE 

 
Oyster, barbequed baby squids and peach 

flowers 
 

Langoustines: dream in Perù 
 

Lentils, mushrooms broth and star anise  
 

Sweetbread, bell peppers, capers and coffee 
 

Bufala milk risotto with seaweed and 
lemon 

 
Cacciatora style rabbit tortelli, greens sauce 

and pine nuts 
 

Amberjack tataki, zucchini and Greek hay 
 

Roasted pidgeon, fermented apricots and 
cibreo sauce 

 
Rice pudding, shiso leaf and blueberries 

 
100% Chocolate 

 
€ 270 

 

 

A LA CARTE 

 

 
 It’s possible to choose freely a la carte 

from both tasting menus and the 

seasonal specials, as follows: 

 
 

 

2 Dishes per person 
 

150€ 
 

 

 

3 dishes per person 
 

180€ 
 
 


