MENU

STARTERS

POLENTA E BACCALA' €12
Creamed cod served on fried Polenta and tomato sauce

SFUMATURE DI POLPO €5

octopus tentacle served on Potato cream cooked with octopus water,

julicnne of celergJ delicate onion, crispy bread and octopus~1qavoured rnajonnaise

PANZANELLA con TARTARE DITONNO & £15

()

bluefin tuna tartare® served with Tuscan Panzane”a,

cubes of crispy cread, fried basil and delicate onion

TRIS di CROSTONI €11

pan brioche with terrine of chicken liver and reduction of bitter orange fi.lli Morelli -

bruschetta with fresh tomatoes, garlic, basil and mousse of burrata -

crostone with Cantabrian anchovies, butter and fresh truffle

TARTAREDIMANZO €14

Beef tartare with hazelnuts, cream of burrata cheese,

grated egg~90”< and gresh seasonal truﬁqes

TAGLIERE TOSCANO €16
Selection of local cold cuts
with parma hamJ tuscan salami and sbriciolona and mortadella di Prato,
“coccoli” (fried Pizza bread), burrata cheese

PASTA DISHES

TORTELLI AL al GUAZZETTODIPOLPO £16
tortelli stuffed with octoPus ragout

served on chickpea cream, with tagglasca olives, bread crumbs

and baked clﬂerrg tomatoes
LINGUINE ALL'ESSENZADISCAMPI €16

Linguine aglio, olio, Peperoncino with scamPi bisc]ue

served with raw scamPi and its Pow&er

TAGLIOLINI ALLE VONGOLE E PESTO DIPISTACCHIO €17
Tag|iolini with clams, pesto of Pistachios,

anchovies-flavoured bread crumbs and droPs of squid ink

* a’cep frozen
5ub/'ccf to avaﬂabﬁiy some fresh /hgrca'/bnts may be substituted bf/ frozen Pr’oc/ucts Accorc//ng to the EU Rc‘gu/at/bn 853/2004, raw fish is a/ways shock frozen **).
I case of any a//crg/ or intolerance 1sstie, Io/casc inform our staff that will be ‘4%! to /76{[3 You /h‘gour choice and well trained to inform you about the /ngrcaf&nts of our dishes.



GNUD! al POMODORO £ 1%

Tuscan “gnudi” on tomato sauce
served with salted ricotta and fried basil

TAGLIOLINI CON CARCIOFI E MAGGIORANA €14
tagliolino stirred with butter and herbs
served with fried artichoke and grated egg 3on<

TAGLIATELLE al RAGU' diCONTROFILETTO £15
Tagliatc”e with ragout of sirloin steak

SCFVCCJ W!t]"l crumble O1C Tuscan PCCOFiﬂO C}'ICCSC

MAIN COURSES

FRITTURA MISTO MARE © €20

Fish tr9 O with calamari, mediterranean prawns and anchovies

served with homemade lemon magonnaisc

LA PORCHETTA DIMARE ©” €25
bluefin tuna steak ™ roasted with Tuscan herbs

served with ponzu sauce, wasabi mayonnaise, delicate onion, fried capers

and a side ot roasted Potatoes

PESCATO DEL GIORNO® in CAPPUCCIO
According to availability of the catctn,

t]"lC ﬁsh wi” bc served witt‘n Iﬁazelnuts ona PurPIe cabbagc cream and roastec] Potatocs
Variable Pﬂ'oe from€22t0€25

STRACOTTO DI MANZO AL CHIANTI €20
Beefstew cooked with Chianti wine,

servecl ona Potato ancl whitc chocolate puree

ROLLE' DICONIGLIORIPIENO €22
Roasted rabbit roll stuffed with tuscan bardiccio and Pancetta

served with mashed Potatoes and spinach

FILETTO DIMANZO in CROSTA €25
Beef front fillet in bread crust

served with roasted Potatoes an& baked cherrg tomatoes

on a Mediterranean aubergine cream

*) dsclo frozen
5ubjcci’ to avzi//;ib///fy some fresh /hgccﬁbnfs may be substituted b_L/ frozen Pr‘ocfucz‘s Accorcling to the EC/ chu/af/on 853/2004, raw fish is a/ways shock frozen (**).
In case of any a//c% orintolerance lssue, P/easc inform our staff that will be 5/ad to /zeio‘t/ou n your choice and well trained to im[orm‘qou about the ingrcd/cnts of our dishes.



I PANINI DEL BASTIANCONTRARIO

PANINO COL BARDICCIO €£#
rustic bread stuffed with gri”ed bardiccio, rocket,

grn”ecl aubergines anc{ cream O1C gorgonzola.

Served with fries®or fried vege‘cables“>

PANINO con HAMBURGER diMANZO €16
homemade beef burger n wholegrain breacl,

with gri“ec] and marinated zucchini crunchg Pancetta

smoked SCamorza C]ﬁCCSC and gFCCﬂ salad SCI’VC(J Wlt]"l FFICS T or ]CFICCl vegetables”

PANINO AL POLPO €16

beetroot-flavoured bread stuffed with octopus ’cer1’ca<:leJ burrata cheese,

chicorg and dried tomatoes. Served with fries® or fried vegetables@
PANINO al SASHMIdi TONNO €16

rustic bread with tuna sas]ﬁimiw, basil, burrata and lemon zest.

Served with fries® or fried vegetables ©

SIDE DISHES

Mixed Salad £5
Fries® €5
Fried vege‘cables(*> £5
Roasted Potatoes £5
Sautéed SPinach £5

DESSERTS

Lemon Sorbet £5
Alcoholic Lemon Sorbet €6
Cantuccini e Vinsanto del Chianti €65
Homemade Desserts €65

* dCCID frozen
éufyecf to ave al/db//lfy some fresh i ngre redients mat 2 be substituted [n/ frozen Proa’ucts Accor c/mg to the FU Regu/dﬁon 853/2004, raw fish is d/wag:; shock frozen (° (**).
In case of any a//frgg orintolerance issue, P/(" ase inform our stafF that will be g/ad to /76413 you n  gour choice and well trained to inform 4ot & aboutthe /ngredrenfs of our dishes.



PIZZERIA

COVACCINO ALL'OLIO £ 5,00
MARINARA Tomato Sauce, Oregan, Garlic € 6,50
MARGHERITA Tomato Sauce, Mozzarella €7,00
WURSTEL Tomato Sauce, Mozzarella, Wurstel £ 8,00
SALSICCIA Tomato Sauce, /\/Iozzare//a, Tuscan Sausages € 8,00
PROSCIUTTO Tomato Sauce, Mozzarella , Ham € 8,00
SALAMINO Tomato Sauce, Mozzarella, Spicy Salami € 8,00
NAPOLI Tomato Sauce, Mozzarella, Anchovies, Caloer@ Oregan €8,50
PROSCIUTTO E FUNGH! Tomato Sauce, Mozzarella, Ham, Mushrooms £ 9,00
WURSTEL E PATATINE Tomato Sauce, Mozzarella, Wurstel, Fries (%) €900
BUFALINA Tomato Sauce, Butfalo Mozzarella, Cherry Tomatoes, Basil € 9,00
PORCINI Tomato Sauce, Mozzarella, Porcini Mushrooms (*) £ 9,00
ORTOLANA € 9,00

Yellow c/:eny Tomato Sauce, Grilled Aubaghes, Courgettes Ju//cnnc, O//'vcs,
C/kerry Tomatoes, Mushrooms

CAPRICCIOSA Tomato Sauce, Mozzarella, Artichokes, Olves, Ham, Mushrooms € 9,00

“CINQUE” FORMAGG! €10,00
/\/Iozzarc//a, FPecorino, Go:gonzo/a, Smoked Checsc, Parmesan Cheese

MAIALONA €10,00
Tomato Sauce, Mozzarc//a, Tuscan Sausages, Wurste/, SIDI;CH Sa/am/; Ham

BIANCA CON PORCINI E TARTUFO €10,00
Mozzarella, Porcini Mushrooms (%), trutfle Sauce

BOSCAIOLA €12,00

Tomato Sauce, /\/Iozzare//a, Fancetta, Porcini Mushrooms ™), Trutfle Sauce

*) dsclo frozen
5u£7&cf to av;i//;ib///fy some fresh /hgrccﬁénts may be substituted bf/ frozen P/‘oducfs Accordlhg to the EU cho/;ihon 853/2004, raw fish is a/waf/a’ shock frozen (**).

Incase of any a//erﬁy orintolerance /ssue, p/easc inform our staff that will be Lg/aa’ to /764D‘you n  your choice and well trained to /m[ormf/ou about the rhg‘ca’r’emts of our dishes.



——-LE PIZZE del BASTIAN CONTRARIO ~=—-

GENOVESE € 9,00
Tomato Sauce, Mozzarella S Basil Festo, Smoked Provo/a, Cherry Tomatoes

BARDICCIO Tomato Sauce, Mozzarella, Bardiccio, Lecks € 9,00
PARMIGIANA € 9,00

Tomato Sauce, Mozzarella B Grilled Aubccgw’nes, Smoked Provola C/chcsc, Farmesan, Basil

MEDITERRANEA

Tomato Sauce, Mozzare//a, Tuna, Capcrs, Onions, Cherry Tomatoes €10,00
CACIO EPERE Mozzare//a, Fecorino C/neese, Fears, Gorgonzo/a, Walnuts €10,00
L'AROMATICA €10,00
Mozzarella , Bardiccio, Roasted Fotatoes, Rosemary

la PIZZICORE £10,00

Mozzarella, Garlic, Chili Oil, Crushed C/7i/1; Taggaiasca Olves, ’thja Calabrese, Dried
Tomatoes, Pecorino

MAIALE EMELE £ 11,00
Mozzarella , Bardliccio, 'Na’Lja Ca/abresc, Fancetta, AP/D/CS'C/?I}DSJ Honey

“‘DELICATA”® Tomato Sauce, Burrata C/leese, 5/91&5 “’ndLja Calabrese 7 Basil € 11,00
la TARTUFATA Mozzarella, Mortadella, Gorgonzo/a, Trutfle Sauce, Burrata Cheese € 13,00
la GOLOSA £13,00
Tomato Sauce, Mozzarella, SBr/'cio/ona, Cream ofArﬁc/:okes, FPecorino, Burrata Cheese

la CALABRESE £1%,00
Tomato Sauce, Mozzare//a Onjons, SID/CH Sa/aml thﬂa Calabrese Dried Tomatoes, Burrata
laMAESTRALE € 14,00

yellow Cheriy Tomato Sauce, Garlic, Cantabrian Anc/70v1%:5, Dried Tomatoes,

Burrata Cheese, Basil
la LIBECCIO €15,00

Tomato Sauce, Cantabrian Anc/‘lovics, Fried Calocrs, Black Gar//c, Oregan, [ resh Seasonal
Trutfle

TEGAMINO £€135,00
Tomato Sauce, Mozzarella, Ham, Mushrooms, Spicy Salami, Artichokes, Wurstel, Sausages, Olves,
Served with Focaccia

>> Pizza “Tegamino” is not a real P/zza all the lhgrcdients are Iout a/tog@t/:er ins small Potand cooked in the oven. It is

served with some focaccia made with p/zza bread..it is not easy to find it around and as we are “Tcgam/no /ovcrs we are

g/aa’ to g/vc our customers the chance to try it.. cryoy the Iolzza toppmg without Iolzza/

* (/cclo frozen
Sub/ﬂ tto av(n/?bl//fq some fresh i ngre redients mz ay be substituted /71/ frozen Produ(f5 A(corc/mg to the FUI chu/?hon 853/2004, raw fish is alwa ays shock frozen (° (**).
In case of ¢ any a//erg{g or intolerance i 1ssue, P/easr‘ inform our statf that will be g/ad to /76//3 you in your choice and well trained to inform you & about the /ngred/r‘nt of our dishes.



~—- CALZONI E PANELLE ~--

CALZONE stuffed with Mozzarella and Ham, toppeo/ with Tomato Sauce €900
CALZONE FARCITO €10,00
stutted with Ham, Olives, Artichokes, Mushrooms, toloped with Tomato Sauce

FLAUTO VEGETARIANO €11,00

stutted with /\/Iozzarc//a, C/mrry Tomatoes, Roasted Fotatoes, Aubcrg’nes, Courgettes, Lceks,
Green Beans, SP/cy Oi/, tolopcal with Tomato Sauce and smoked Provola

LA MERENDA £€12,00
Mortadc//a, P/'stacfzios, Roasted Fotatoes, Rosemary, Burrata Cheese
CALZONPIZZA €15,00

Calzone tololocd with Olves, Sausage, 5/Dny Salami, Tuscan Sausages, Mushrooms,
Artichokes and stutfed with Mozzarella and Ham

CALZONE MAIALONE €15,00
stutted with Ham, SIDicy Sa/am/; Wurste/, Mushrooms, Sausages and 5 Cheeses (butfalo mozzare//a,

gor(gonzo[a, PCCOﬂhO) Ioar mesan C/76656, 5ﬂ70/<6d C/?CCSC)

FPANELLA CLASSIC €11,00
Focaccia stutfed with C/‘)crry Tomatoes, Rocket, Fresh Mozzare//a, Farma Ham
FANELLA GENOVESE £11,00

Focaccia stutfed with Mozzare//a, Roasted Pota toes, Green Beans, Festo, Smoked Cheese,

Anc/wvies, Taggasca Olves

Extra C/7.argcs
Addlictional ingredients: from € 1,00 to € 3,00
Whole Wheat flour Pizza €1,00
Gluten Free € 3,00
* a’cep frozen

SULLJ/CCf to ava/’/ab/’//@ some fresh ingrrxJ/’ents may be substituted [75 frozen Proc/ucts Accord/hg to the EC/ Regu/at/on 853/2004, raw fish is a/ways shock frozen (*%).

n case of any allergy or intolerance issue, please inform our staff that will be glad to help you in your choice and well trained to inform you about the ingredients of our dishes.
/ f any allergy or intok ph fe taft that will be glad to help you in your ch d well trained to inform you about the ingredients of our dish



_E B

DALLA SPINA
“Falkenturm Export hell” alc. 5%

“Falkenturm BOCK? alc. 6.5% rossa

IN BOTTIGLIA

“Moretti® Chiara

‘Pyraser”
- “Pils” chiara alc. 4,9%

- “Dunkel” rossa, alc. 5,5%

- Analcolica chiara

“Franziskaner” weissbier alc 5,5%,

BEVANDE ANALCOLICHE

Acqua naturale / frizzante
Coca cola

Coca Zero/Fanta/. Sprite
Estathe

Succo Arancia

Lemon Soda

CATFETTERIA

Caffe
Orzo/Ginseng
Te' Caldo
CaPPuccino
Caffe corretto

CoPcrto
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media lt. 0,4
Picco|a It. 0,2
media lt. 0,4

bt It. 0,53
bte. It. 0,66

btg. Lt0,5
bteg. Lt0,5
bte. Lt0,5

btg. Lt0,5

lt. 0,75

sPina It. 0,3
sPina lt. 0,4

btg. vetro lt. 1
btg,. vetro lt. 0,%%
btg vetro. It. 0,25
btg vetro. It. 0,2
btg vetro. It. 0,2

Ll

\.'

chiara Piccola lt. 0,2€ 3,00

£5,00
€5,00
€5,50

£%00
£4,00

£€6,00
€ 6,00
€ 6,00

€550

£2,00
£%,00
£%50
£550
£%,00
£%,00
£250
£250

£2,00
£250
£250
£250
£3%00

£2,50
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