Our main courses

Totani (handmade pasta) with fresh tomatoes, shrimps and basi!
Totani di pasta con pomodorini, gamberi e basilico
Margherite (handmade pasta) made with nettle, with “sea sance”
Margherite all’ortica al ragu di mare

Reginette, fresh pasta with pesto (sauce made with otl, basil, garlic, pine seeds and cheese) €

Reginette di pasta fresca al pesto

Ravioli with pears, gorgonzola cheese, and nuts sauce

Ravioli di pere e gorgonzola con la salsa di noci

Taglierini with lemon sauce

Taglierini al limone

Caserecce (handmade pasta with maize) with marrow, fresh tomatoes and basil
Caserecce al mais con zucchine, ciliegini e basilico

Straccetti with boletus mushrooms (depending on market)

Straccetti coi funghi porcini (freschi in stagione)

Triangoli made with spinach, cottage cheese, with Chianina’s meat sauce
Triangoli si spinaci e ricotta al ragu di carne Chianina
SPECIAL TRIS OF PASTA
For two minimum, each person
Caserecce made with maize, triangoli with meat sance, straccetti with mushrooms

Rigatoni ( short pasta ) with meat sauce and mozzarella
Rigatoni strascicati col ragu toscano e mozzarella di bufala
Penne (short pasta) with peppers, olives, fresh tomatoes and hot peppers
Pennette al sugo rustico (peperoni, olive, pom.fresco e peperoncino)
Spaghetti with tomato or spicy tomato sance
Gli spaghetti al pomodoro o carrettiera
Spaghetti with Chianina meat sance
Spaghetti al ragu di carne Chianina
Spaghetti with egg and cream
Spaghetti alla carbonara
Spaghetti with fresh tomatoes and chilly ( very spicy )
Spaghetti inferno
Pennette (Short pasta) with salmon
Le pennette al salmone
Spaghetti with lobster
Spaghetti all’astice
Cover € 2,50

Please and wait for your bill at the table to avoid useless waitings at the cash
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