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We use many ingredients, so our
cuisine is not free from the risk of

’

[ o
2 ALLERGEN

CONTAMINATION

" Gluten / Crustaceans / Eggs / Fish / Peanuts

Soy / Milk / Nuts / Celery / Mustard /
42  Sesame / Sulphite / Lupins / Shellfish
- &
T BEFORE ORDERING, please inform the Staff
& about any allergies or intolerances

v

S On request, we have

~, GLUTEN FREE BREAD <

Service charge, per person: 1,90 €




~ FOCACCE ?ILB%DIEERBERI%A %JI\%[E]MADH

COME M1 PARE

Focaccia filled with 1 INGREDIENT of your choice .... 7,00 €
any ADDITIONAL INGREDIENT
Buffalo Mozzarella P.D.O. + € 2,00 € / Burrata + € 3,00 €

LA BONA rocaccia filled with Mortadella,
Buffalo Mozzarella P.D.O., chopped Pistachios

I LERCIO Focaccia fited with Soppressata and
Pecorino Cheese

PAN[ZI() Focaccia filled with Finocchiona I.G.P,
Grilled Aubergines, Pecorino Cheese Cream

URB'NO Focaccia filled with Tuscan Ham P.D.O.,
Buffalo Mozzarella P.D.0. Homemade Olive Paté

GAUD[NZ"\ Focaccia filled with Pecorino Cheese,
Spicy Paté, Grilled Zucchini

FOLCO Focaccia filled with Raw Tuscan Sausage,
Grilled Zucchini, Pecorino Cheese Cream

]()PO[ON[ Focaccia filled with Tuscan Salami,
Pecorino Cheese, Homemade dried Tomatoes Paté

RIMINI Focaccia filled with Buffalo Mozzarella P.D.O.
Raw Tomatoes, Extravirgin Olive Oil, Origanum

DEL GIORNO Focaccia of the day: discover it on the blackboard

O DONZELLE [ RLEI]E)DPOZRZILI\Q (%OUGH

FARCITA Fited with 1 coLp cuT of your choice
any ADDITIONAL INGREDIENT

Z RICCIOLI DI DONZELLA sticks of fried pizza dough

LA REGINA Fitted with raw Sausage and Stracchino cheese . ..




ALL SERVED WITH FRIES
SMASH BURGER . . . 10,00 €

Hamburger Smash, Homemade bread, Mayo, Ketchup,
BBQ Sauce, raw Onions, Cheddar, Bacon

CLASSICO 1209 ...12,00€ | 280g...18,00 €
Sirloin Hamburger, Homemade bread, Bacon,
Provola cheese, Tomato, Salad

60100 120g...13,00€ | 280¢g...18,00 €
Sirloin Hamburger, Homemade bread, Gorgonzola cheese,
Caramelized onions, Walnuts grain, Rocket Salad

AL LARDO TARTUEATO 120g...13,00€ | 240g...18,00 €

Sirloin Hamburger, Homemade bread, Truffled Pecorino Cream,
Lardo di Colonnata (lard), Honey, Salad

ALI'UOVO 120g...13,00€ | 280g...18,00 €
Sirloin Hamburger, Homemade bread, Fried Egg,
Pecorino di Fossa Cream, Grilled Zucchini

PICCANTE 120g...13,00€ | 280g.. 18,00 €
Sirloin Hamburger, Homemade bread, Spicy salami,
Pecorino chees, Rocket salad, Spicy cream

POLLO ... 13,00 €

Chicken Burger, Homemade bread, Salad, Tomato,
Provola cheese, Bacon

“IRICERCATI". . S208nsT nansuncrs

P()")() Octopus stew, Homemade bread,
Avocado Cream, Black Cabbage, Burrata

“NG"'A[[ Wild Boar, Homemade bread, Pecorino Cream,
Fried Polenta, Ceciarello Salad

CINTA cinta senese Hamburger, Homemade bread, Bacon, Crispy Onion
Stracciatella, grilled cherry Tomatoes and Pumpkin Cream

CMIANINA chianina Hamburger 180 gr, Homemade bread,
Grilled Tomato, TeKeVoi? Sauce, fried Aubergine, sautéed Onion

Tell us how you like your meat. If not specified, sirloin hamburger will be RARE.
You can remove, but you cannot add or replace any of the ingredients.




o~ [l CEOTELLO vt 15 x vore

PIZZA DOUGH basket with typical

TUSCAN MEAT: Hamburger, Sausage, Lardo

di Colonnata (lard), Bacon (all cooked on the plate)
with Salad, Tomato and FRIES

TARTARE

Each portion is 250 @ of sirloin meat.... 18,00 €

DEL TE KE VOI? Raw sirloin beef, raw Egg yolk

fried Carrots and Zucchini. Separated: Capers, Anchovies and Mustard

DI DUCCIO0 raw sirtoin beef, Pecorino cream, Pistachio grain

]| PM)[() Raw Sirloin beef, Avocado cream, Basil Mayonnaise,
Apples and cherry Tomatoes

DI BEPPE raw sirloin beef, Crispy bread, Gorgonzola,
Walnuts grain, Ceciarello salad, cherry Tomatoes and Truffle Oil

DI DINO Controfiletto, Gorgonzola cheese, crispy Bacon,
Parmigiano crisp and Walnuts grain

~ TAGLIERI %s%(ﬁ%wm
CMEESE and CMARCUTERIE

MAM, BURRATA CMEESE ana DONZELLE
(fried pizza dough)

MUGE TAGLIERE of Cheese, Vegetables and Charcuterie ..

TODAYS oPECIALD

Pasta, second courses and other dishes of the day.
Please ask the Staff for more information.




PANINI
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”0 DEL C“\ NESE Akkog

TONNO DEL CHIANTI SALSICCIA SENESE ARROSTO
Slow-cooked Pork shoulder Roasted Sienese Sausage,

with herbs and spices (Te Ke Voi? Salad and Tomato

recipe) with stewed Onions

and Beans Any additional ingredient.. + 1,00 €

Any additional ingredient.. + 1,00 €

LAMPREDOTTO

Traditional street food, made from the stomach
of a cow. It's a type of tripe, slow-cooked in a
flavorful broth.

Served with Stracciatella cheese,

Spicy cream and Green Sauce. ... 10,00 €
Any additional ingredient

~> NUGGETS tctris <™

~2 RUSTIC IR

* Product processed fresh and then frozen
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4 MARGMERITA Tomato Sauce, Mozzarella Fior di Latte, Basil .... 9,00 €

@ BU[‘\“NA Tomato Sauce, Buffalo Mozzarella P.D.O.
fresh Tomato, Basil

2 TE KE VOI? Border filled with Ricotta cheese, Tomato Sauce,
Mozzarella Fior di Latte, Pistachio Pesto

CAPP[RO' Tomato Sauce, Buffalo Mozzarella P.D.O,
Capers, Anchovies

DIAMINE! Spicy Tomato Sauce, Mozzarella, Spicy Salami,
Provola Cheese

BONA Mozzarella, Burrata, Mortadella, Pistachio Pesto and grain.. 12,00 €

@ S PUQ' FA' COSI'? pizza MARGHERITA base
Any ADDITIONAL INGREDIENT of your choice + 1,00 €/addition

of Buffalo Mozzarella P.D.O. + 2,00 € / addition of Burrata + 3,00 €
4 ll\ P[COR'N‘\ Tomato Sauce, Mozzarella, Pecorino Cream
ll\ C""Nl\ Tomato Sauce, Mozzarella, Frankfurter and Fries .. 10,00 €

FUORI LE MURA Mozzarella, Speck and Mascarpone

CINTA D.0.P. Mozzarella, Cinta P.D.O. Pumpkin Cream,
and Cherry Tomatoes

“N“"A[[ Mozzarella, Wild Boar, Pecorino Cream, Fried polenta . 15,00 €
IARDOSA Mozzarella, Pecorino, Lard and Rosemary

4 PARN IGIANA Tomato Sauce, Fried Aubergines, Mozzarella
and Basil

PIZZA OF TME DRY discover it on the blackboard




~> VEGETARIAN

Z PIATTONE VEGETARIANO

Seasonal cooked vegetables, hot cheese,
vegetables pie and home made Focaccia

@ VEGETARIAN BURGER

Seasonal vegetables burger, Provola cheese,
sliced Tomato and Salad

Z CLASSIC SALAD

~ DESIERTO

Discover on the blackboard our classic desserts, such as

CMEESECAKE TEKEVOI with wild Berries [ Nutella / Pistachio
or DONZELLA DOLCE or 1L CALZONCINO with mascarpone

and Nutella, CANTUCCI TEKEVOl and au the IDEAS OF THE DAY!

DRINES

WATER (50 cl)

TAP WATER still or sparkling 75 cl
ORANGE JUICE

APPLE JUICE

CANNED DRINKS 33 cl

BLONDE BEER on tap 20 cl

BLONDE BEER on tap 40 cl

BEER OF THE MONTH on tap 20 cl
BEER OF THE MONTH on tap 40 cl
HOUSE WINE red/white: Glass
BOTTLED WINES: look at the Wine list




