
Appetizers
Porcini* mushroom flan from Consuma with Galaverna cream from the Il Palagiaccio farm
#3-7-12 

€ 19,00
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Stewed octopus* with red onions from Certaldo and Chianti Classico DOCG
# 12-14

€ 24,00

Quenelle of creamed cod* on grilled corn croutons and tomato confit powder with oregano
# 4-5-7-12 

€ 24,00

Tuscan veal rounds at 56° CBT with tuna, anchovies and egg yolk
# 3-4-12

€ 23,00

Duck* terrine with vin santo jelly and black truffle 
# 3-12

€ 24,00

Platter of cold cuts from the Val di Chiana and cheeses and jams        
# 7

€ 22,00
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Cetica potato soup with pecorino croutons and crispy bacon
# 1-7

€ 20,00

Veils of fresh homemade pasta stuffed with lobster, bisque sauce and truffle from 
the Tuscan Selection    
# 1-2-3-9-12

€ 28,00

Beetroot risotto with scallops seared with marjoram                 
# 9-12-14

€ 25,00

Potato and sea bass gnocchi on mullet and wild fennel ragout 
# 1-3-4-12

€ 25,00

Mini paccheri from Gragnano with fresh yellow and red cherry tomatoes from
Vesuvius and smoked aged ricotta 
# 1-7-9

€ 22,00

Mugello ravioli with beef ragout the old way
#1-3-7-9-12

€ 23,00

First Courses
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Sea bass fillet with stale bread, dried tomatoes and capers, vegetables from 
the garden in extra virgin olive oil
# 1-4-12

€ 33,00

Turbot with Vernaccia di San Gimignano and celeriac cream
#4-9-12 

€ 36,00

Pork tenderloin in porcini* mushroom crust, vegetables in extra virgin olive oil 
# 1-7-12

€ 32,00

Lamb* chops with ancient mustard and glazed potatoes     
#6-8-9-10-11-12

€ 32,00

Sliced beef with aromatic oil and grilled vegetables € 32,00

Eggplant parmigiana with buffalo mozzarella DOP
#1-5-7-9

€ 23,00

Florentine steak     € 80,00 per Kg
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Sorrento lemon delight 
# 1-3-5-7-12

€ 13,00

Bavarian cream with berries, chocolate crumble
#1-3-7-8

€ 13,00

Classic burnt cream   
#3-5-7

€ 13,00

Pistachio cheese cake with caramel sauce and Maldon salt crystals
# 1-3-7-8

€ 13,00

Typical Neapolitan pastiera with vanilla bean sauce
# 1-3-7-8

€ 13,00

Puffed mascarpone with coffee crumble and bitter cocoa   
# 1-3-7-8

€ 13,00

Dessert
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Ciro Tasting in Florence
 

€78,00 per person min for two

Vegetarian Tasting
 

€72,00 per person min for two 

Eggplant parmigiana with buffalo mozzarella PDO

Spaghettone XXL from Gragnano with clams from the Tyrrhenian Sea

# 1-12-14

# 1-5-7-9

Sea bass fillet in crazy water
# 3

Typical Neapolitan pastiera* with vanilla bean sauce 
# 1-3-7-8

Porcini mushroom* flan from Consuma with Galaverna cream from the Il Palagiaccio farm

Mini paccheri from Gragnano with fresh yellow and red cherry tomatoes from Vesuvius and smoked
aged ricotta
#1-7

# 1-3-7-9

Sesame and soy tofu with grilled vegetables
#1-5-6-9-10-11-12

Sliced fresh seasonal fruit
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Firenze

Columbus
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Fish Tasting
    

€ 96,00 per person min. for two

Meat tasting
    

€ 84,00 per person min. for two 

Quenelle of creamed cod* on grilled corn croutons and tomato confit powder with oregano
#4-5-7-12

Potato and sea bass gnocchi on mullet and wild fennel ragout 

# 1-3-4-12

Turbot with Vernaccia di San Gimignano and celeriac cream
#4-9-12

Sorrento lemon delight*    
#1-3-5-7-12

Duck* terrine with vin santo jelly and black truffle 

Mugello ravioli with beef  ragout the old way

#1-3-7-9-12

#3-12

Pork tenderloin in porcini* mushroom crust, vegetables in extra virgin olive oil 

Puffed mascarpone with coffee crumble and bitter cocoa

#1-7-12

#1-3-7-8
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