
We choose with care the people who walk beside us:
Tirrena who guards ancient grains, Varvara who selects exceptional meats,

Zafferano Monticiano who harvests wild herbs.
 

We believe in the beauty of what is true.
Every dish is born from sustainability, respect and the playful hands that cultivate with love.

 
Our cuisine is a gesture of love,

a story that connects roots with the future.
Each plate invites you to share in that story,

to taste not only flavors, but values.

HACCP procedures take into account the risk of cross-contamination; however, food and beverage handling, preparation, and service may involve shared areas and utensils. 
Therefore, there is a possibility of contact between different food items, including those that contain allergens.

Please inform our staff of any allergies, intolerances, or dietary requirements when placing your order. Thank you.

All of our products undergo a rapid temperature reduction process, in compliance with HACCP regulations, to ensure maximum food safety and 
to preserve the food’s organoleptic qualities.

* Raw fish has been subjected to a temperature reduction process (-20°C for 24 hours), in accordance with EC Regulation 853/2004 and the 
Ministerial Decree of 12/05/1992, to prevent the risk of Anisakis.

    Frozen product. |   Some non-seasonal ingredients may be previously frozen. 

We look forward to your next visit and to sharing another special experience together.
Please remember that our guests are entitled to a discounted rate at the parking garage located at 44 Via del Vantaggio.



Starters
24

PUMPKIN PARFAIT, CHESTNUT BEURRE BLANC, MOLE SAUCE, AND CANDIED SEEDS

SOFT EGG, ROASTED CAULIFLOWER, AND BLACK TRUFFLE

RABBIT GALANTINE, CAVIAR, AND “CACCIATORA” SAUCE

RAW FISH CARPACCIO, COCONUT CRÈME FRAÎCHE, WILD FENNEL, AND ROOTS

First courses
26

PLIN PASTA WITH WHITE RAGOUT, MUSHROOMS, SEAWEED VELOUTÉ, AND MEAT JUS

SMOKED SPAGHETTI, ANCHOVY BUTTER, LEMON, AND TARRAGON

CARNAROLI RISOTTO, BLACK CABBAGE, PECORINO BLUE CHEESE, AND ALMOND

TAGLIOLINI IN SPICY BROTH, PEPPER, AND CUTTLEFISH

Main courses
38

GRILLED BEEF, SWISS CHARD “AJO E OJO,” LEMON, AND BEEF JUS 

MONKFISH ALLA SALTIMBOCCA STYLE

RED MULLET, CARROTS, AND ITS BOUILLABAISSE

BRAISED PIGEON, PRESERVED CHERRIES, FENNEL, AND PASTIS (MIN. 2 PEOPLE)

Tasting menus

Sorgente
TO ESSENCE, MEMORIES, AND ROOTS - 80

  
SOFT EGG, ROASTED CAULIFLOWER, AND BLACK TRUFFLE

PLIN PASTA WITH WHITE RAGOUT, MUSHROOMS, SEAWEED VELOUTÉ, AND MEAT JUS

GRILLED BEEF, SWISS CHARD “AJO E OJO,” LEMON, AND BEEF JUS

CITRUS FRUITS FROM AROUND THE WORLD

4 COURSES CHOSEN BY THE CHEF   

Ascesa
A GASTRONOMIC JOURNEY TOWARD THE UNEXPECTED, 

WHERE TECHNIQUE AND VISION MEET - 110

PUMPKIN PARFAIT, CHESTNUT BEURRE BLANC, MOLE SAUCE, AND CANDIED SEEDS

RAW FISH CARPACCIO, COCONUT CRÈME FRAÎCHE, WILD FENNEL, AND ROOTS

CARNAROLI RISOTTO, BLACK CABBAGE, PECORINO BLUE CHEESE, AND ALMOND

TAGLIOLINI IN SPICY BROTH, PEPPER, AND CUTTLEFISH

RED MULLET, CARROTS, AND ITS BOUILLABAISSE

6 COURSES CHOSEN BY OUR CHEF

WINE PAIRING WITH THREE GLASSES- 50

WINE PAIRING WITH THREE GLASSES - 80


