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BRUSCHETTA & FLATBREAD
(The crostone is made with a slice of our Bozza Pratese, the bread of Prato)

THE SALADS
-Salad, tomatoes, fresh mozzarella cheese, tuna

CHARCHUTERIE
Cured ham, bruschetta with Tuscan chicken liver pâté, pecorino and flatbread......................... 14
TAGLIERE DEGLI ETRUSCHI

TAGLIERE BISANZIA 
Butter and anchovies, hummus and confit tomatoes, lardo,
Tuscan chicken liver pâté, pecorino cheese and caramelized onions..........................................

TAGLIERE VEGETARIANO
Pappa al pomodoro, pecorino cheese, bruschetta with hummus and confit tomatoes

TAGLIERE VEGANO
Hummus, bruschetta with figs marmalade and nuts , pappa al pomodoro
and bruschetta with confit tomatoes and rocket.............................................................................

TAGLIERE “LE BARRIQUE”

TORRI
Gorgonzola cheese fondue, pear and rocket.......................................................................................

DELLA CAVA
 Lardo, stewed potatoes and honey......................................................................................................

DUOMO
Stewed potatoes, rocket, confit tomatoes and balsamic glaze..........................................................

DUCCIO
Salami, Tuscan pecorino fondue and figs marmalade......................................................................... 

TOMMY
Tuscan cured ham, fresh mozzarella cheese, confit tomatoes and rocket.........................................

NOMADE
Hummus, confit tomatoes, Taggiasca olives and rocket......................................................................

PRATESE
Prato Mortadella IGP, Tuscan pecorino cheese fondue and figs marmalade.....................................

NENE
Cooked ham, fresh mozzarella, confit tomatoes and rocket................................................................

SOFIA  
BURRATA  -Salad, rocket, fresh burrata cheese, tomatoes and balsamic glaze
VEGANA -Salad, stewed potatoes, tomatoes, rocket, caramelized onions
GRECA -Salad, rocket, feta, tomatoes, Taggiasca olives, caramelized onions

VEGETARIAN DISHRECOMMENDED DISH VEGAN DISH

and bruschetta with pecorino and honey........................................................................................

12

12

28

10

10

8

13

12

10

12

10

12
12

12
9

For any information about ingredients or allergens the documentation is available on the QR CODE right here

GLUTEN-FREE flatbread + 4.00

(Recommended for 2) 
 Tuscan cured ham, Prato Mortadella IGP, Tuscan salami,  pecorino cheese, 
pappa al pomodoro, two bruschetta with Tuscan chicken liver pâté, two bruschetta
with pecorino and honey, confit tomatoes, flatbread pieces and… lots of love! ................

(1,2,3,4,5,6,7,8,9,10,11,12,14)

(1,2,3,4,5,6,7,8,9,10,11,12,14)

(1,2,3,4,5,6,7,8,9,10,11,12,14)

(1,7))

(1)

(1,7)

(1,7,9,12)

(1,8,9,11,12)

(4,7,9,12)

(1,7,9,12)

(7,9,12)

(9,12)

(7,9,12)

(1,7,8,9,11,12)

(1,8,9,11,12)

(1,9,12)

(1,7,12)



SNACKS & STARTERS

(Terrines suited to baking various ingredients in the oven)

PAPPA AL POMODORO 

CORSO 

GOURMET 

COTTO 

 COCCI

TYPICAL PRATO SOUP WITH BREAD AND TOMATO

COCCIO WITH POTATOES, GORGONZOLA FONDUE AND CRISPY CURED HAM 

COCCIO WITH POTATOES, PECORINO FONDUE AND CARAMELIZED ONION

COCCIO WITH POTATOES, GORGONZOLA FONDUE AND PEARS 

COCCIO WITH POTATOES, GORGONZOLA FONDUE AND COOKED HAM

PERE

7

10

10

9

8

VEGETARIAN DISHRECOMMENDED DISH VEGAN DISH

 

BRUSCHETTA WITH CHICKEN PÂTÉ.......
(1,2,3,4,5,6,7,8,9,10,11,12,14)

BRUSCHETTA WITH FRESH TOMATOES..
(1)

BRUSCHETTA WITH BUTTER AND
ANCHOVIES..............................................
(1,4,7)

BRUSCHETTA WITH PECORINO CHEESE
AND CARAMELIZED ONIONS...................
(1,7,8,9,12)

COCCETTO WITH PAPPA 
AL POMODORO.........................................
(1,8,9,11)

COCCETTO WITH POTATOES, PECORINO
CHEESE FONDUE AND CARAMELIZED
ONIONS......................................................
(7,12)

COCCETTO WITH POTATOES AND
GORGONZOLA CHEESE............................
(7)

(Prepared with meat from the Calvanina Pratese breed)

PRATO MORTADELLA IGP..................
(12)

TUSCAN CURED HAM..........................

TUSCAN SALAMI.................................

LARDO..................................................

OIL DRIED TOMATOES........................
(12)

GLUTEN FREE FLATBREAD................
(6,10,13)

SEASONED FLATBREAD PIECES........
(1)

HUMMUS WITH FLATBREAD...............
(1,8,11)

LE BARRIQUE 

AGRUMATA 

MEDITERRANEA  

TARTARE

TARTARE WITH PECORINO CHEESE FONDUE AND CARAMELIZED ONIONS

TARTARE WITH CONFIT TOMATOES AND ROCKET

TARTARE WITH CITRUS JUICE AND FRESH FENNEL

TARTARE WITH FRESH BURRATA CHEESE AND CONFIT TOMATOES

 HALF LE BARRIQUE TARTARE AND HALF AGRUMATA TARTARE

BRINED GREEN OLIVES ....................

4

4

5

6

4

5

7

7

8

5

4

5

6

3

4

7

SFIZIOSA

BIS DI TARTARE

18

18

16

18

20

(7,12)

(7,12)

(7)

(7,12)

(7,9,12)

(1,8,9,11)

(9,12)

(7,12)

(7)



DESSERTS

CANTUCCI DI PRATO FROM BISCOTTIFICIO MATTEI
5Almond biscuits

Biscuits served with Vin Santo, strictly for dipping 

CHEESE CAKE

Plain
With red fruits

“Our version is made with a Prato almond Cantucci base”

With dark choccolate fondue
With figs marmalade

MASCARPONE CREAM
Plain
With red fruits
With dark choccolate fondue
With figs marmalade
Drowned in coffee

CANTUCCIO...MISÚ
“Our version of Tiramisù, made with Prato almond Cantucci, dipped in coffee”

8

5
5
5
5

5
5
6
5
5

6

With Nutella 5

SOUFFLÉ
Warm choccolate 
Warm choccolate and fresh Mascarpone cream

7
8

RECOMMENDED

(1,3,5,6,7,8,10)

(1,3,5,6,7,8,10)

(1,3,5,6,7,8,10,12)

(1,3,5,6,7,8,10)

(7)

(7)

(7,8)

(7)

(7)

(5,6,7,8)

(1,3,5,6,7,8,10)

(1,3,5,6,7,8,10)

(1,3,5,6,7,8,10)

(1,3,5,6,7,8,10)

(1,3,5,6,7,8,10)

FLATBREAD WITH
Nutella
Gluten free with Nutella or figs marmalade

FRESH PECORINO WITH

TARTLER 

Figs marmalade

With fruits

5
8

6

7
With Nutella 7

(1,5,6,7,8)

(5,6,7,8)

(7)

(1,3,7,5,6,8)



BAR

 COCKTAILS

WATER

 
DECAFFEINATED

MACCHIATO

CORRETTO(WITH GRAPPA OR SAMBUCA)

RED ORANGE

caffè
ESPRESSO

 AMERICANO COFFEE
FROTHED MILK

Juice

PEAR

PEACH

TOMATO

FRESH MILK

HOT MILK

BARLEY COFFEE

GINSENG

HOT TEA

CAPPUCCINO

Drinks in glass
COCA COLA or COCA COLA ZERO
FANTA

CAMPARI SODA

SANBITTÈR

CRODINO

TONICA or LEMON BIO GALVANINA

San Bernardo Water O,50 l in plastic : 1
Minimally mineralized spring water with low dry residue and reduced content of
sodium, potassium, and magnesium. Ideal paired with lighter dishes and white wines.

Naturale Panna Water in glass :
bottle of 0,50 l
bottle of 0,75 l
“In the heart of Tuscany, among pristine hills, lies a rare and precious environmental heritage.
This is where Acqua Panna is born. Ideal paired with delicate, smooth, and mildly savory dishes.”

Sparkling San Pellegrino Water in glass :
bottle of 0,50 l
bottle of 0,75 l
“Born in 1899, it is an icon of Italian style, standing out for its persistent bubbles and
perfectly balanced taste. Ideal paired with rich or structured dishes.”

2
3

2
3

2
2
2
3
2,5
3
2
2
3
2
2
3

3
3
3
3

3
3
3
3
3
4
4

COVER, SERVICE 2,00  €/px

SPRITZ
( Aperol, Campari, Hugo or Limoncello ) 6

GIN o VODKA
( Lemon o Tonica ) 6

ALCOOL FREE
( sweet or dry ) 6

AMERICANO
Campari, Vermouth, Soda 6

NEGRONI
Gin, Vermouth, Campari 6

MOSCOW MULE
Vodka, ginger beer, Lime 7

GINGER BEER

(7)

(7)

(7)

(7)

(7)



Allergens

The Register of Allergens
Reg. (Ue) n. 1169/2011 - ReG. (Ue) 78/2014
1. Cereals containing gluten, namely: wheat (such as spelt and khorasan
wheat),
rye, barley, oats or their hybridised strains, and products thereof
2. Crustaceans and products thereof
3. Eggs and products thereof
4. Fish and products thereof
5. Peanuts and products thereof
6. Soybeans and products thereof
7. Milk and products thereof (including factose)
8. Nuts namely: almonds (Amygdalus communis [.), hazelnuts (Corylus
avellana),
walnuts (Juglans regia), cashews (Anacardium occidentale), pecan nuts
(Carya illinoinensis Wangenh K. Koch), Brazil nuts (Bertholletia excelsa),
pistachio nuts
(Pistacia vera), macadamia or Queensland nuts (Macadamia ternifolia),
and products thereof
9. Celery and products thereof
10. Mustard and products thereof
11. Sesame seeds and products thereof
12. Sulphur dioxide and sulphites > 10 mg/kg or 10 mg// SO2
13. Lupin and products thereof
14. Molluscs and products thereof
(*) the asterisk marks raw materials frozen at origin as expected by
article 19, clause 9,
decree 231/17 and annex VI, point 2 according to the EU 1169/2011
Regulation.
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