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IL PICCOLO PRINCIPE
MENU
THE CLASSICS
ZUCCHINI: BLOOM, BITE, BEING
MEAT IN TUSCANY, CASENTINO MAYONNESE AND HAY BROTH
PIZZATOLA 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

MENU
EXPERIENCE

OYSTER, BARBEQUED BABY SQUIDS AND PEACH FLOWERS
LANGOUSTINES: DREAM IN PERU

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
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IL PICCOLO PRINCIPE

VERSILIA
COUNTRISIDE

ONLY LOCAL VEGETABLE INGREDIENTS IN THREE,
SEASONAL SPECIAL DISHES

LETTUCE BITES, BITTER HERBS, STRAWBERRIES AND ELDERFLOWER
FAKE BEEF

RED CHICORY, ALMONDS AND GRAPEFRUIT

A LA CARTA

IT'S POSSIBLE TO CHOOSE FREELY A LA CARTE FROM BOTH
TASTING MENUS AND THE SEASONAL SPECIALS, AS
FOLLOWS:

2 DISHES PER PERSON 140¢€

3 DISHES PER PERSON 180¢€

FOR ANY QUESTIONS REGARDING ALLERGIES AND FOOD INTOLERANCES,
PLEASE FEEL FREE TO ASK THE STAFF ON DUTY
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