
 

(V) Vegetarian | (A) Alcohol | (N) Nuts | (GF) Gluten free | (H) Healthy | (P) Protein 

 If you have any concerns regarding food allergies, please alert your server prior to ordering. 

 

 

BUSINESS SET MENU 
Choose your two course 

 

STARTERS 

 

Insalata Di Stagione (V) 

Spring vegetables salad, crunchy vegetables, rocket pesto 

baby spinach, balsamic dressing 

or 

Burrata L’Artigiana (V) (GF) (D) 

Heirloom tomatoes, smoked eggplant mash, 

quinoa popcorn, basil oil 

or 

Carpaccio di Manzo (D) (N) 

Cured black angus beef carpaccio, porcini cream, 

shimeji mushroom, parmigiana, aged balsamico, black truffles 

or 

Parmigiana di Melanzane (V) (D) 

Fried eggplant, buffalo mozzarella, parmigiano cheese, tomato 

or 

Ribollita (V) (D) (N) (H) 

Tuscan vegetables soup, country sour dough bread, parmigiano 
 

 

MAIN COURSE 

 

Polletto alla Griglia (D) (GF) 

Grilled organic baby chicken, rosemary potato, 

caramelized shallots 

or 

Spaghetti Alla Chitarra, Pomodoro Fresco 

Whole meal spaghetti, red chili, tomato fresco, burrata 

or 

Risotto ai Funghi e Tartufo Nero Pregiato (V)(GF) 

Creamed forest mushroom risotto, black winter truffle 

or 

Brasato di Manzo 

Braised beef short ribs, caramelized red onion, roasted eggplant 

 

 

DESSERT 

 

Tiramisu (D)(N) 

or 

Vanilla Panacotta with berries 

or 

Gelato of the day 


