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| love using colourful and local ingredients to celebrate Tuscany and its traditions;
S

| also let myself be inspired by places, moment

focused on sustainability.

A JOURNEY IN TUSCANY

A delicious trip to discover Tuscan traditions

THE LAND AND ITS ROOTS
spring bulbs and tubers with corn hummus

OIL-COOKED SALTED COD
zucchini and turmeric sauce

TOMATO PICI PASTA
burrata and fig leaf oil

OX TONGUE TORTELLI
celeriac, beetroot and passion fruit sauce

“ROSATENERO” BEEF MEDALLION
Verjus and green tomatoes

OR

HONEY AND CHILI ROASTED DUCK
cherries, kefir and spring onion

ZUPPA INGLESE
traditional Tuscan dessert with alchermes and coffee

TASTING MENU 165 - WINE PAIRING 90

HORTUS

The Secret Garden

VEGETABLE GARLAND SALAD
EVO oil, gin and pepper cocktail

STUFFED ZUCCHINI BLOSSOM
with ricotta cheese, nutmeg and almond milk

SAFFRON PATERNOSTRI
peas and coffee scent

GREEN SPROUT RAVIOLI
sweet bellpepper sauce and peach

MEDITERRANEAN EGGPLANT
tomatoes, parmigiano, basil and mozzarella foam

MASCARPONE CHEESE DELIGHT
lavender scented apricot and pistachio

TASTING MENU 155 - WINE PAIRING 80

A LA CARTE
OUR TASTING MENUS ARE SERVED FOR THE ENTIRE TABLE

It is possible to order a la carte choosing from the dishes of the tasting menus
2 COURSES + DESSERT 125
Kindly inform our colleagues about any of your allergies or intolerances
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2 COURSES 95

and emotions to create a menu
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AZZURRO P

Fish sourced from the Mediterranean Sea

CITRUS FLAVORED SWORDFISH AND CUTTLEFISH
cucumber, glassworts, watermelon gazpacho and ginger

KELLOGG’S CRUSTED SCALLOPS
pickles, ponzu and coconut and parsnip sauce

SMOKED RISOTTO GLI AIRONI
lemon femminello pesto, mint and bottarga

SPICY VERMOUTH SPAGHETTI
red prawn tartare and green olive pesto

DAYKON CRUSTED AMBERJACK
beurre blanc sauce and green beans

OR

RED TUNA WITH AROMATIC HERBS
roast onions, cappers and oregano

FLOWER RICOTTA CHEESE
black cherry heart and elderflower gelato

TASTING MENU 175 - WINE PAIRING 90

OUR SIGNATURE DISHES

will require a supplement of 20 euro

PIGEON CASSEROLE
from Menchino Peruzzi farm
plums, hazelnut and shallots

SUCKLING PIG PORCHETTA
chop with mustard and spiced heirloom pears

CHEESE
Selection of local and artisan cheese
served with rosemary flavored pear,
chestnut honey, eggplant jam and walnut bread

3 COURSES + DESSERT 140
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