APPETIZER
Grande Antipasto Coquinarius: selection
of salami, cheese, crostini (for 2 people)

€24,00
Mix of appetizers: eggplant rolls, chickpeas ﬂan,
sword ﬁsh, patè and crostini (for 2 people)
€ 24,00
Salami course
€ 14,00
Cheese course
€ 15,00
Cheese and Salami course
€ 16,00
Pecorino cheese and pears
€ 9,00
Prosciutto and melon
€ 10,00
Sword ﬁsh rolls with avocado and melon € 10,00
Goose Breast with balsamic vinegar
and onion
€ 10,00
“Tuna” Rabbit with beans and sweet and sour
onions
€ 10,00
Chicken Liver patè with caramelized onion
served with toasted bread
€ 10,00
“Lampredotto“ with basil, cappers and
anchovies sauce
€ 10,00
Gazpacho with tomatoes, cucumber and
smoked codﬁsh
€ 11,00
Chickpeas Flatbread with salty codﬁsh,
spinach and grape must
€ 11,00

PASTA
Gnocchi with Tomato and Basil

€ 9,00

Cheese and pear Raviolini

€ 12,00

Tagliatelle with wild boar ragù

€ 12,00

Pici with roast beef sauce and rosemary crumble
Spaghetti with octopus ragù, potatoes, ginger
and lemon zest
Tagliatelle with rabbit white ragù, yellow pepper
and bacon
Burrata Raviolotti with onions and pistachio
Shrimps and scallops Tortelli with tomatoes sauce
and black sesame seeds
€ 13,00

CROSTINI & CROSTONI
MAIN COURSES
Crostini misti chef’s selection of 6 crostini
€ 8,50
Crostini smoked mackerel, robiola cheese, orange
Crostini fresh cheese, anchovies and pepper jam
Crostini brown bread, goat cheese and ﬁg jam
Crostini mushrooms
Crostini sausage and stracchino cheese
Crostini with lard (Lardo di Colonnata)
Crostini toscani with chicken liver pate
Crostini with beans, rosemary and lemon
€ 4,50

Bruschetta Tomatoes, Mozzarella, Garlic, Basil
Crostone Tomato, Mozzarella, Capers, Anchovies
Crostone Eggplant, Provola cheese, Tuscan Ham
Crostone Provola cheese, Pears
Crostone Pecorino cheese, caramelized onions
and anchovies and basil
Crostone Stracchino cheese, tomatoes, bacon
Crostone Gorgonzola, celery, honey
Crostone Brie, almonds, honey
€ 8,00

Eggplants, Mint and Tomatoes Grana Padano
cheese Crumble
€ 15,00
Roast beef with vegetables and basil,
anchovies & cappers sauce

€ 16,00

Beef tartare with tomatoes, olives and basil € 18,00
Beef Tartare with pepper, salted cappers and
grape must
€ 18,00
Tuna Tartare with avocado, mango, lime
and ginger

€ 18,00

Slow cooked Beef Cheeks with red wine,
caramelized onion and beans

€ 18,00

Braised Wild Boar with carrot ﬂan

€ 20,00

Pigeon stuffed with red currant, bread and liver
€ 20,00

CARPACCI

SALADS

Raw Beef carpaccio with conﬁt salty tomatoes,
ricotta cheese and salad

Burrata: salad, cherry tomatoes, tuscan ham
and two Burrata

Venison fumè with spinach, strawberry, cashew
nuts and grape must

Scozzese: salad, cherry tomatoes, avocado, chicken,
bacon and balsamic vinegar sauce

Wild Boar carpaccio with artichokes in oil, cherry
tomatoes and salad
€ 15,00
Smoked codﬁsh carpaccio with green bell
pepper, onion and olives

Nordica: lettuce, celery, apples, smoked trout
and smoked salmon
€ 15,00

Smoked Salmon carpaccio served with salad

Contadina: salad, avocado, sweet corn, olives,
boiled egg, sundried tomatoes, almond

Octopus carpaccio with chickpeas ﬂan

Estiva: salad, basil, mint, watermelon, yellow pepper,
avocado, feta cheese

Sword Fish carpaccio with ruby grapefruit, fennel
and pink pepper

Pugliese: mixed salad, cherry tomaoes,
smoked salmon, cappers, celery, olives

Smoked Tuna carpaccio with cherry tomatoes,
pinenuts, raisins and wild fennel

Mediterranea: salad, chickpeas, tuna in oil, olives,
grilled bell pepper

Mix of Smoked Fish with salad

Caprese: buffalo mozzarella, tomatoes, basil, salad

€ 15,00

DESSERT

BEER

€ 6,00

€ 4,00

Pittoresca: buffalo mozzarella, steamed vegetables
Greca: lettuce, tomatoes, cucumbers, onions,
olives, feta cheese
Tropea: rocket, basil, tomatoes, tuna ﬁsh, red onion
Etrusca: rocket, mushrooms, prosciutto,,
grana padano cheese, pinenuts

COFFEE

CAPPUCCINO

€ 2,00

€ 3,00

WATER

SOFT DRINKS

€ 3,00

€ 3,50

COVER CHARGE
€ 2,00

Zingara: lettuce, tomatoes, carrots, boiled egg,
mozzarella, anchovies, olives
Strega: eggplants, zucchini and bell pepper, rocket,
olives, provola cheese, sundried tomatoes
Oche: lettuce, carrots, avocado, cucumbers,
green beans, feta cheese, walnuts
Rustica: lettuce, carrots, green beans, tomatoes,
sweet corn, tuna
€ 14,00
Rucola: rocket, cherry tomatoes,
grana padano cheese
Classica: lettuce, cucumbers, tomatoes

€ 6,00

