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MENU

senza glutine

BUON APPETITO
da

Carlo e Antonella
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* BIRRE - BEER

Birra/bionda Senzaglutme Mn ot oSS a i S SUE TR SO S S S B P T €7,00

Coca Cola alla spina piccalaghiitiia s Tt TR i SRR S AR e €3,00

yoaltss eI A QU A TR e RV ARL Y, i Wt O RN R o B A €5,00
BibitgimiTatrmai i e Fel el O Saas S b R N G e SR R S, €3,50
Acqua s RGOS IR A el U M Ul SRR it i €2,00

DOLCI - DESSERT

Dolci senza glutine fatti in casa (Homemade gluten free cakes) ....ovveviiinieniniennennann, €5,00
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VINI BIANCHI - WHITE WINE

Viria dellaieass (hothaliag Sely ki armtiaes oo 7 10 20 IO el SN S € 10,00
Vine dellacrea (SO e FIUMG T L0 B b C A N RS o) egs i € 6,00

Vino della casa frizzante (alla spina 1L) ........... VPRI PR T LIS AR € 10,00
Vino della casa frizzante (alla’spina 50CL) ......0diveinniistnsiniasomis it i bbb o e € 6,00

Pirot g s i 2 ity VBRI S LRI ol Y SR BREAG O €15,00
Falanghigliho )i I R RERAENC G S SR RS JO et T SRS A S € 18,00
Greco diilafo’ Aot Ol GOl RINAGE b TR Dl Ll O WV G T A € 18,00
Pdssenina b 08 NN ! SRR IS e € 18,00
Ghardorpay LBl CRETA R g kT SR SRR AR SN COR RTINS A ... €18,00
Proseoctkur LG RG R FBRR Sl AU A DR RO R G R ol e s TR € 18,00
ot TN O AN AT R R b i WOATEY R e T VU 1 AL € 18,00
Spumantedoleet/Bratil s o s S0 de s Jo R g el B AU R € 20,00

VINI ROSSI - RED WINE

Vino della casa (bottiglia 75cl) L € 10,00
Vin; della casa (bottiglia 50cl) ............................................................................... € 6,00

Chiagil Toscamol i Ayl LRI, gee vt SO G PRt o B e JE e € 15,00
Morellino .......:] 1 A S B LN T A R A L R T U e RGO AR L) € 15,00
Santa Cristina .............. G b N R Mo € 15,00
T o3 o s SRR MRS RTEARARKL S SRRV S T s WS A BT A RN SR S CS U a: RGUNECLLRR by B € 14,00
toipanty Classidotm et o T Anilau Xl et St S BV SN S 4 S A R g b R L € 25,00
Chiant (ClassieoiRiser va i G S AKEE LAl Selis it Tt it eI Sot DA b e e € 30,00
Nobile Montepuleiane’. s ot/ T R R UGS B i Lo R b o SR O B e € 30,00
Rossa Mentalcine'! it i i e i s L s U i b s B LT P RPN PPRREPS € 30,00
Brunello Montalcino / ................................................ € 50,00
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ANTIPASTI - APPETIZERS

@rostini muistiMIVATY SRR YRS Y €03 alibn LTt b s AU S

(Typical slices of bread spread with different toppings)

Bruschetta al pomodoro fresco .v.vueeieiiiiiiiiiiiiiiiiiiii i sl

(Typical “bruschetta” with fresh tomatoes)

Salame CaSETECGIO! 15 e Pl Yt At e oAb St e L L D A oS A

(Italian local salami)

Antipasto misto oI R e s R GO S S NIt o et o R

(Mixed hors d’oeuvres)

Prosciutto | CTiud e s A S A e S T b L S SR

(Raw ham)

Prosciuttocrudo/eimozzare] laf sk e Fou s s o o At e el e A

(Raw ham and mozzarella)

Caprese con mozzarelladi Bufala . ...ooveiiiiiiiiiiiiiiiiiieieiienienienennes

(Rounds of “ Bufala’mozzarella alternating with slices of tomato)

Bregaolaicondita s d et N o e R T A B R AT

(Air-dried salted beef with dressing)
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PRIMI PIATTI - FIRST COURSE

Renne al pomodorojebasiiidofrt it il s dlbi o silodo s ool St ot RRR M SOk

("Penne” pasta with tomato sauce and basil)

PennejallarrabbiataWl o 1) st Soe et Bt o s VRS e s e i) A Rt

”Penne” pasta with tomato sauce, garlic and red peppers
B g PERR

IRe N R SR R B G A SR B B i T s, 6 G aRE SaBbtan

("Penne” pasta with meat sauce)

Spaghetti al pomodoro e basiico ...ovuveiiieiii ittt

("Spaghetti” pasta with tomato sauce and basil)

Spaghetti alla carbonara ......oevuiiiiiiiiiiiiiiiiiiiiiiieen, et A LIR LDtk

("Spaghetti” pasta with eggs, Parmesan cheese and diced “guanciale”)

Zuppa di verdure ...............0 B NGRS B LR ) T PR AN S0 B R BT

(Vegetable soup)

Risottolaii4 formgpai i AR O R L T L e Ao

("Risotto” with four different types of cheese)

(Bread soup with vegetables)
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SECONDI PIATTI - SECOND COURSE

Bistecoa di manzo (1 etto) (esempio 7 etti = 35,00 €)..........ccuuiiiiiiiiiiiiiiieee e
(Florentine steak) (3,53 oz.)

Salsiccianostrana’allafgrighiayiiial gl $C00 U TDR, LU ORI S D A ST
(Local grilled sausages)

Eettina/disvitellolallasoriglhiatd s st ar SUAUARE S0 Meiiu AR AR gt S L IE A
(Grilled veal)

Bisteccadimaialefallasgrigliapet i ot s e o SR A S At e
(Grilled pork steak)

Rettoldiipollofallaloriglia (s paswmiset T snueton s s r e Bn v CIERUSON TS i s s
(Grilled chicken breast)

Betto\diipollofaiporcini’ 2 A S St A WE el L e e S A e e e B e e
(Chicken breast with Porcini mushrooms) '

Petto di pollo Miva (spinaci, mozzarella, porcini) ................coooooiiii
(Chicken breast with spinach, mozzarella and Porcini mushrooms)

Scaloppinalal'vino bianco): s fer ST UL s R g D S e ST A T R S
(Veal escalope with white wine)

Scaloppinajal limone Aty i AEFEIE A 8ONGRSRV S OSTELS os A O R A 2
(Veal escalope with lemon)

Scaloppina’allaipizzaiplai. S stgetie s vsd Meas SO St 0 A SR L IR TS A
(Veal escalope with “pizzaiola” sauce)

Cotolettajalla milanese!§iHa: Hasle e Mlga il s [ atin R L s UL DR O N S O A
(Milanese veal cutlet)

Carpaccio di filetto conrucola e grana................cccceeeeeiiiiiiiiiiinnnn... ARt ER I LAt
(Thinly sliced rawibeef drizzled with olive oil, lemon juice, arugula and Grana cheese)

Filetto alla griglia ......... AR RN NN I RRG TR ISR W00 R S ISU LN AR TG & (SR
(Grilled fillet)

Eilettosatiporcinif. . iyt ¢ A e i Rfoal R e S ete SO I L A Ay T e e b A 2L
(Fillet with Porcini mushrooms)

Riletto/alipepe i .ot sl. i srflIC S0 ne ST RO S o S r SN eSS N e et

(Fillet with pepper)
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SECONDI PIATTI - SECOND COURSE

iTagliataiconiznicolalfh) i SHb & acm I AL AL Ll BT A OE LA B oL B F T R i) € 18,00
(Steak with arugula)
Tagliata aisporcinil.t ;=M FUS IR UL A DL St S, S P TV e el o € 20,00
(Steak with Porcini mushrooms)
Mistoidi\formaggii LM SUREARRTINL I8 30 207, 407 JUEAURE Sl S TR TR €10,00
(Cheese board)
MozzarvellaldiiBufalajii B Bays b Tt WSt ed st s Rt il I oM LTS, WSt b St €38,00
("Bufala” mozzarella)

CONTORNI - SIDE DISHES
Patatinelfrittes S gt iOA00) S0 S| Cleh g e N N e S S e A e s s s SR €3,00
(French fries)
Fagiolifbianchi Toscanilssitiste a'sh st v it et et I Al SRt Il ats, ol el oo €4,00
(Tuscan white beans with oil)
Insalata mista di st;gione ...................................................................................... €4,00
(Mixed salad with seasonal vegetabl‘es)
Verdura'alfvaporela it She) oy M st S W e IR UL IS0 VRIS A Ton f a8 ie e DRI €4,00
(Steamed vegetab’les)
Mistodifverdureiallajgriglialia e s s S AL vss 8 o A L R S S A s €4,00

(Mixed grilled vegetables)
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MENU DI PESCE - SEAFOOD MENTI

ANTIPASTI DI PESCE - SEAFOOD APPETIZERS

Antipasto misto di Mare ...............cooounnnnnee. THAIELR va L iini ) LA S AR SAREAY € 18,00

(Seafood mixed hors d’oeuvres)

Impepataidiicozze . Lh/ eratna Tapiialie ol Tl et cptiles S e hati it s B atiess € 10,00
(Peppered mussels)
Sauteidilcozzeleivongalelfitasat sy St i vs MR S lon SO P S Ao D i I LR € 15,00

(Saute of mussels and clamj

THisalata di nare Ay atos st 0F A TN B adl Uty ORN) S RN TR ol e g T € 18,00

(Seafood salad)
Insalataldifpolpoiconipatateilesse s RETT R Fo R CIE L MR T A C i RS LR L € 20,00

(Octopus salad with boiled potatoes)

PRIMI PIATTI DI PESCE - SEAFOOD FIRST COURSE

Spafhettiallelyongole kiRt e e el e a2 Al A (AR € 15,00
("Spaghetti” pasta with clam)
Spaghetti allo scoglio IO R G A BRI D AR D SRR e e ) € 15,00
(Shellfish "Spaghetti” pasta)
RispttofallaiPescatorall il M-l e Syl g BV VT SIRR A b oSy N0 A8 LN ) € 15,00
(Pescatora’s “Risotto”)
\
N.B: Per esigenze di mercato alcuni prodotti freschi potrebbero essere sostituiti dal ]

N.B: In order to satisfy market neads, some fresh products can be replaced by frozen products.
> =
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MENU DI PESCE - SEAFOOD MENTI

SECONDI PIATTI DI PESCE - SEAFOOD SECOND COURSE

Calamari alla griglia ......................... TR Vel iy P G SRR S RN € 18,00

(Grilled calamari)

Polipotallajicianay. {4 et Saeaiene ol Tolg g s Lot S N b Dl Db i o A0 € 20,00

(Luciana’s Octopus)

Pesce(spadalalla‘oriplial Wt e sy SR B o Lol Seelop i G e LTS e T AL A i A8 e € 18,00
(Grilled swordfish) ]

Carpaccio di pesce spada affumicato .......................... a (T S i € 18,00
(Thinly sliced smoked swordfish)

Grigliata mista di pesce (salmone, pesce spada, calamari, gamberoni) ................................. € 25,00
(Mixed grilled seafood) (salmon, swordfish, calamari, prawns)

Gamberoniiallaporigliants o LSRR S S Gt S s SO i S et SRS € 20,00
(Grilled prawns)

Frittura di pesce (calamari e gamberetti).................ccociiiiiiii €22,00

(Fish fry) (calamari and shrimp)

-

Hh 1

N.B: Per esigenze di mercato alcuni prodotti freschi p 0 essere sostituiti dal
| N.B: In order to satisfy market neads, some fresh products can be replaced by frozen products.
"
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PIZZE CLASSICHE - TRADITIONAL PIZZA

Marinargi(pomodorofaglioys/ss el st I Lo, ks A A L C L Sl €9.00
(tomato, garlic)

Margherita (pomodoro, mozzarella) ..................... €9.00
(tomato, mozzarella) : !

Funghi (pomodoro, mozzarella, funghi) ... €10.00
(tomato, mozzarella, mushrooms)

Prosciutto cotto (pomodoro, mozzarella, prosciutto cotto) ............cuveeiiinniiiiinnniiiiinnninn. €10.00
(tomato, mozzarella, ham)

Salamino piccante (pomodéro, mozzarella, salamino piccante) .................ciiiiiiiiiniiiiinnn, €10.00
(tomato, mozzarella, pepperont)

Salsiccia (pomodoro, mozzarella, salsiccia) ..........cocouueiiiiiiiiiiin €10.00
(tomato, mozzarella, sausage)

Wiirstel (pomodoro, mozzarella, wiirstel) ..........ooooeuiiiiiiiiiiiiiiiiii, €10.00
(tomato, mozzarella, wiirstel)

Napoli (pomodoro, mozzarella, capperi, acciughe) ..............uuiuiiiiiiiiiiiiiiiiii, €10.00
(tomato, mozzarella, capers, anchovies)

Capricciosa (pom. mozz. prosc.cotto, funghi, wiirstel, carciofi, salamino, olive) .................... €11.00
(toniato, mozzarella, ham, mushrooms, wiirstel, artichockes, pepperoni, olive)

4 Stagioni (pomodoro, mozzarella, prosciutto cotto, funghi, wiirstel, carciofi) ...................... €11.00
(tomato, mozzarella, ham, mushrooms, wiirstel, artichockes)

4 Formaggi (pom(’)doro, mozzarella, formaggi misti) O PPPT VI M P €11.00
(tomato, mozzarella, four different types of cheese)
Tonno e cipolla (pomodoro, mozzarella, tonno, cipolla) ...............ccooeeiiiiiiiiiiiiiiii, €11.00
(tomato, mozzarella, tuna, onion)

Prosciutto crudo (pomodoro, mozzarella, prosciutto crudo) ........c.ceuveviiiiiiiiiiiiniiiii, €11.00
(tomato, mozzarella, raw ham)

Verdenatura (pomodoro, mozzarella, verdure miste del giorno) ...............ccoooeiiiiiiiiiiiiin. €11.00

(tomato, mozzarella, daily mixed vegetables) i
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PIZZE SPECIALI - SPECIAL PIZZA

Crostone al prosciutto (mozzarella, prosc. crudo, pom. fresco a fette) .............c.oooiiii. €12.00

(mozzarella, raw ham, fresh sliced tomato)

Messeri (mozzarella di Bufala, pomodorini, basilico) ...............uiiiiiiminiiiiiiiiininniiiiiiiennn. €12.00

("Bufala” mozzarella, cherry tomatoes, basil)

Caponata (pomodoro, mozzarella, melanzane, peperoni, olive, capperi) ............cceeeevinnnnenin. €11.00

(tomato, mozzarella, eggplant, peppers, olive, capers)

Alle noci (pomodoro, mozzarella, noci) ..............ccooiiiiiii €11.00

(tomato, mozzarella, walnﬁts)

Salsiccia e friarielli (mozzarella, salsiccia, broccoletti napoletani) ...........cceeeereieeeerniieeeeree. €11,00

(mozzarella, sausage, broccoli rabe)

Spartaco (pomodoro, mozzarella, melanzane, ricotta salata) ..............ccoeiiiiiiinniiiinnniinnnn. €11.00

(tomato, mozzarella, eggplant, salted “ricotta” whey cheese)

Amaranta (mozzarella, pancetta, radicchio, pecorino) ..............c..oooo €11.00

(mozzarella, bacon, radicchio, “pecorino” cheese)

Miva (pomodoro, mozzarella, porcini, SPECK) .........oeuiiuuuiiiiiiiiiiiiiiiii e €11.00

(tomato, mozzarella, flap mushrooms, speck ham)

Vaticano (mozzarella, acciughe, scarola, pomodorini) ......................... bt s ad et e g €11.00

(mozzarella, anchévies, escarole, cherry tomatoes)

Luna Rossa (pomodoro, mozzarella, capperi, pesce spada affumicato) ...................n €13.00

(tomato, mozzarella, capers, smoked swordfish)

Alla Luciana (pomodoro, polpo, aglio, origano).................ccceeeee € 13.00

(tomato, octopus, garlic, oregano)

Le pizze personalizzate POSsOno assumere una variazione del prezzo

If you want to customize yourpizza, the price may change

> =






A canzegua
4 sera guanns ‘o dole de wne Brace
e da 'a cunzegna & luna f''a nattata,
Ue dice dints 'a necchia: "9 vace 4 casa:
¢ arnaccumanno tutt''c unammarate.
Tots



