
gluten free vegetariano / vegetarian Servizio / Service € 2,00 p .p

Antipasti / STARTER

Gamberi* fritti in pasta katai� con mayonese al lime  . . . GCE 16 €
Fried shrimp* in katai� dough with lime mayonnaise

Fritto misto di verdure Vi&mi
(Verdure in tempura, 1 supplì , 1 crocchetta)

 . .. . . . . . .. . . ..  . . . . . EAGC 15 €

Vi&Mi mixed fried vegetables (Vegetable tempura, 1 supplì, 1 croquette)

Cuore di carciofo fritto  . .. . . . . . .. . . ..  . . . . . ..  . . . . . AE  14 €
Fried artichoke heart

Fiore di zucca** ripieno di ricotta, limone e alici
servito con salsa Tzaziki

 . . . . . ACGDE 14 €

Zucchini �ower** stu�ed with ricotta, lemon and anchovies served with Tzatziki sauce

INSALATA CAPRICCIOSA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . G 13 €

BOWL VI&MI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AF 13 €

Basmati rice, wok vegetables, cucumbers,

T

avocado and balsamic sauce

INSALATA GRECA  . . . . . . . . . . . . . .  . . . . . . . . . . . . G 13 €

CAESAR SALAD .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  ACGD

misticanza, lampone, mandorle e salmone affumicato

misticanza, feta, olive taggiasche, cetrioli e cipolla rossa

 13 €

Salad, chicken, grana padana cheese, egg, croutons and caesar sauce

INSALATA DI SALMONE  .  .  .  .  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  . ADH 14 €

Mixed salad, raspberry, almonds and smoked salmon

Mixed salad, feta, Taggiasca olives, cucumbers and red onion

ù

/ MAIN COURSES

 .  .  .  .  .  .Saltimbocca alla romana serviti con patate al forno AG 16 €
Roman Saltimbocca with baked potatoes

Frittura di calamari* e gamberi*  . . .. .. .. . .. . . .. .  .  . AD 25 €
Fried calamari* and prawns*

  

Filetto di salmone**alla piastra servito con
insalatina di puntarelle, arancia, olive taggiasche e alici

 . . .. .. .. .  .  .  . D 22 €

Grilled salmon** �llet served with a salad of puntarelle,
orange, Taggiasca olives and anchovies

  

CHEESEBURGER  . . . . . . . . . . . . . . . . . . . . . . . . . . . AG 15 €
Hamburger di chianina con pomodoro,
insalata e doppio formaggio cheddar
serviti con patatine fritte
Chianina burger, tomatoes, salad with double cheddar cheese
served with French fries

TOSCANO BURGER . . . . . . . . . . . . . . . . . . . . . . . . . AG 18 
Hamburger di chianina con maionese al tartufo nero, pomodorini
arrostiti alle erbe, pecorino toscano e guanciale croccante
serviti con patatine fritte
Chianina beef burger with black tru�e mayonnaise, roasted cherry tomatoes
with herbs, Tuscan pecorino cheese, and crispy bacon served with French fries

VI&MI BURGER . . . . . . . . . . . . . . . . . . . . . . . . . . . . AGJ 16 €

rucola, pomodori secchi e senape
serviti con patatine fritte
Chianina burger, smocked provola cheese, rocket salad, dry tomattoes and mustard
served with French fries

/ PASTA DISHES

Tuscany Pici with courgette �owers, butter and anchovies
Pici con �ori di zucca burro e alici . . . . . . . . . . . . . . . . . . . . AGD 18 €

Pici all’aglione . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  A  14 €
Pici with Tuscan garlic

      Carpaccio di salmone a�umicato servito
con mayonese alle barbabietole e  mandorle

 .  .  .  .  .  .  .  .  .  . DCH 15 €

Smoked salmon carpaccio served with beetroot and almond mayonnaise

F��i

Tonnarelli alla  .  .  .  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . ACG 15 €
Carbonara
Gricia
Amatriciana
Cacio e pepe  
Half rigatoni with: Carbonara / Gricia / Amatriciana / Cacio e pepe

Spaghetti with clams
Spaghetti alle vongole veraci . . . . . . . . . . . . . . . . . . . . . . . . .  20 €ADN

Seafood* risotto
Risotto ai frutti di mare* . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  20 €AD

Uova alla Benedict con salmone a�umicato . . . . . . . . . . . AD  14 €
e salsa olandese
Eggs Benedict with smoked salmon and hollandaise sauce

Crudo “Sano” amatriciano . . . . . . . . . . . . . . . . . . . . . . . . . A 14 €
tagliato al coltello servito con focaccia
Hand-cut prosciutto with focaccia

Tagliata di pollo alla cacciatora .  .  ..  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . AG 18 €
Chicken cacciatore style

Ravioli di burrata con fonduta al pecorino,
guanciale croccante e tartufo nero

 .  .  .  .  .  .  .   .  .  . .    . .     AG 18 €

Burrata ravioli with pecorino fondue, crispy bacon, and black tru�e

misticanza, pere, pecorino toscano, noci e miele
INSALATA TOSCANA  .  .  .  .  . .  .  .  .  . .  ..  .  .  .  .  .  .  .  .  .  .  .  .  . GH 14 €

Mixed salad, pears, Tuscan pecorino, walnuts and honey

       Barchetta di melanzane alla parmigiana
con fonduta di grana e basilico

G 14 €

Eggplant Parmigiana boat with Parmesan cheese and basil fondue

 .  .  .   .  .  .  .  .  .  .  .  .

Filetto di manzo com scaglie di grana
e riduzione al Chianti

 . . .. .. .. . .. .  .  . AG 28 €

Beef �llet with parmesan shavings and Chianti reduction  

Filetto di maiale in crosta di senape ed erbe
servito con patate al forno

 . . .. .. .. . .. .  .  .  . J 18 €

Pork tenderloin in a mustard and herb crust served with baked potatoes  

Lasagna al ragù alla bolognese.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . AGI 15 €
Homemade lasagna with bolognese sauce

Tagliere di salumi e formaggi toscani .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  AEGH 25 €
serviti con focaccia (per 2 persone)
Selection of Tuscan cured meats and cheeses served with focaccia (for 2 people)

Crostini toscani con patè di fegatini / lardo, noci e miele
Tuscan crostini with liver pâté / lard, walnuts and honey

. . . AH 13 €

Dessert

Patate al forno / Roast potatoes.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 €

Cicoria** / Chicory**  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 €

Verdure al forno / Baked vegetables .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 €

ROSSE / RED

MARGHERITA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AG 13 €
Tomatoes sauce and mozzarella

NAPOLI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AGD 13 €
Tomatoes sauce, mozzarella cheese and anchovies

CAPRICCIOSA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ACGH 14 €
Tomatoes, mozzarella, eggs, artichokes, olives and ham

PROSCIUTTO.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  AG 13 €
Tomatoes sauce, mozzarella cheese and ham

VEGETARIANA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . AG 14 €
Tomatoes sauce, mozzarella and mixed vegetables

DIAVOLA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AG 13 €
Tomato, mozzarella and spicy salami

BIANCHE / WHITE

4 FORMAGGI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AG 13 €
Mozzarella, parmigiano, pecorino e gorgonzola
Mozzarella cheese, parmesan cheese, pecorino cheese

Focaccia with smoked salmon, burrata, arugula and lemon

Fiordilatte, mortadella, pistachios and bu�alo mozzarella

and blue cheese 

BOSCAIOLA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  AG 14 €
Mozzarella, salsicce e funghi
Mozzarella cheese, sausages and mushrooms

MORTADELLA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  AGH 15 €
Fiordilatte, mortadella, pistacchi e mozzarella di bufala

PIZZA VI&MI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  ADG 15 €
Focaccia con salmone a�umicato burrata rucola e limone

Puntarelle e alici / Puntarelle and anchovies  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 €

Zabaione con cantucci alle mandorle . . . . . . . . . . . . . . . . ACHG 8 €
Zabaione with almond biscuits 

Torta ricotta e pistacchio . . . .  .  . . . .  . . . . .  . . . . .  . . . . .  AGH  6 €
Ricotta and pistachio cake

Torta al limone . . . .  .  . . . .  . . . . .  . . . . .  . . . . .  . . . . .  . . . ACG 6 €
Lemon cake

Torta ricotta e cioccolato . . . .  .  . . . .  . . . . .  . . . . .  . . . . .  AGH  6 €
Ricotta and chocolate cake

Torta di mele . . . .  .  . . . .  . . . . .  . . . . .  . . . . .  . . . . .  . . .   . ACG 6 €
Apple cake

Dolci del giorno .  .  . . . .  . . . . .  . . . . .  . . . . .  . . . .  . ABCEFGHKM 8 €
Desserts of the day

Cheesecake ai frutti di bosco* . . . . . . . . . . . . . . . . . . . . . . . AG 8 €
Wild berries cheesecake*

Cheesecake al cioccolato .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . AG 8 €
Chocolate cheesecake

.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . ACG 8 €
Homemade tiramisù

/ SIDE DISHES


