
Italian blood  Italian blood  

and a cosmopolitan  and a cosmopolitan  

outlook.outlook.

Chef  Chef  

Alessandro Cozzolino  Alessandro Cozzolino  

takes inspiration  takes inspiration  

from the land  from the land  

with passion  with passion  

and truthfulness.and truthfulness.





INTRECCI 
tra vita e cucina  tra vita e cucina  

A path of the life of the Chef 
190 

Introduzione di gusto

Me-la scampo...
Viareggini scampi, Garfagnana apple  
stewed in Chartreuse, Oscietra caviar

Mare d’autunno 
Seafood raviolo, orange, buffalo milk 

Ricordo d’infanzia 
Risotto with charcoal pepper,  

Casentino pork sausage, wild fennel 

Piccion…cino 
Valdarno pigeon, smoked cauliflower,  

autumn peach with vermouth from Prato 

Agrodolce 

Scarpetta 
“Frittelline” served with fruit flavoured creams 

Dolcezze





VISIONE
fiorentina  fiorentina  

A tasting menu strongly inspired by Florence  
and its various shades  

160 

Introduzione di gusto

Cap... ricciola
Parsnips “Panzanella”, amberjack,  

Xeres vinegar aspic

Bischeri… come noi d’altronde
Pasta cooked in “caciucco” fish broth, Grosseto cuttlefish,  

Viareggio prawns, lemon balm

Rumba toscana
Turbot, topinambour, red lettuce, pomegranate elisir

Agrodolce 

Bisous fiorentino
64% chocolate and caramel mousse, hazelnut sweet crumble  

with alcoholic barley cream 

Dolcezze





EPICUREO
VEGETARIANO  VEGETARIANO  

Vegetarian tasting menu in a homage  
to our local farmers 

140 

Introduzione di gusto

Sbroscia
Viareggina pumpkin, citrus ashes,  

capers, olives, flowers (VG)

A la Russa
Olivier salad with seasonal broccoli, horseradish, mustard seeds

Mugellani a modo nostro
Potatoes “Raviolacci”, Pisanello tomatoes,  

Pecorino cheese, lemon zest in salt 

Carabaccia
Crêpes with mushrooms, seasonal black truffle,  

Certaldo onions (VG)

Agrodolce 

Rubino Montalcino
Decana pears from Val d’Orcia, pink pepper, rhubarb 

Dolcezze



Our tasting menus, due to their preparation complexity, are designed to 
be enjoyed by the whole table.

You can order à la carte, choosing from the dishes  
of the various tasting menus:

Prices in Euros, service included - VAT included

(VG) Vegan

Food allergen information: Certain dishes and beverages may contain one or more of the 14 allergens designated  
by EU Regulation No. 1169/2011.

The relevant documentation may be consulted by request and will be provided by serving staff. 

We cannot guarantee the total absence of traces of these allergens in all our dishes and drinks.

Fish intended to be eaten raw or almost raw has been treated beforehand, in compliance with the provisions of  
EC Regulation 853/2004, Annex III, Section VIII, Chapter 3, Paragraph D, Point 3. 

 Two Courses and Dessert 120

 Wine pairing 5 glasses   100

 Wine pairing 3 glasses   60


