
S a n  M i c h e l e



STARTERS
Amberjack tartare, basil pesto, grilled cherry tomatoes (GF) 32

"Fritto di paranza" of the day 38

Chianti Pink chickpeas , Grossetano baby squid,
orange and rosemary flavoured crispy bread 28

Casentino ham, Tuscan salami, mortadella from Prato, Tuscan blue 
cheese, Maremma pecorino cheese, Gran Mugello cheese (GF) 36

Chianina beef tartare IGP, egg cream, roasted hazelnuts, 
seasonal black truffle (GF) 36

Aubergine Parmigiana with Florentine tomatoes, 
Gran Mugello cheese, basil (V) 28

"Pappa al pomodoro" prepared with tuscan bread, florentine tomato 
and basil (VG) 24



FIRST COURSES 
Gnocchetti with seafood ragout, yellow cherry tomatoes, basil 30

Pasta with Mugello potatoes, mussels, smoked provolone 28 

Pici with Tuscan boar, Bolgheri grappa, juniper 30

Spaghettone San Michele with Florentine tomatoes, basil pesto, 
burrata cheese (V) 28 

Ravioli "Mugellani" with Cetica potatoes, pumpkin sauce, 
fior di latte cheese (V) 28

Risotto “cacio e pepe” with seasonal mushrooms 
and black truffle (V) (GF) 34



SECOND COURSES
Florentine-style baccalà filet, curly escarole "alla carrettiera" (GF) 38 

Viareggio style catch of the day (GF) 44 

Mediterranean red tuna, pistachios, "salsa verde", roasted artichokes 38

Tuscan beef stew, potato puree with oil, Val di Cornia spinach 36 

Roasted cockerel, black cabbage, black truffle sauce 32

Maremmana Brada Fiorentina steak (for two people) (GF) 120

Pumpkin "timballo", almonds and mint (VG) 28

VEGETABLES
Florentine-style spinach with Maremma pecorino cheese (V) 12

Sautéed Sorana beans with olive oil (VG) 12 

Seasonal mushrooms (VG) 12

Oven-baked potatoes, garlic and rosemary (VG) 12

Sautéed broccoli (VG) 12 

Aromatic salad (VG) 12 



(V) vegetarian (VG) vegan (GF) gluten-free

Prices in Euros, service included - VAT included - 5 euro cover charge per person

Presidio Slow Food®: pecorino cheese made from raw Maremma milk, pecorino cheese from 
the Pistoia mountains, beans from Sorana, onions from Certaldo, traditional fishing from the 
lagoon of Orbetello, Maremma breed, mortadella meat from Prato, Bazzone ham, Casentino 
ham.

Products from Arca del Gusto: Quercetana extra virgin olive oil, Cetica red potatoes.

These products are part of the vast biodiversity food resource which the association (set up 
in Italy in the mid-80s and currently present in 160 countries worldwide) has saved from 
extinction with the aid of small-scale producers and local communities.

Food Allergens 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 have been treated beforehand, in compliance with the 
provisions of EC Regulation 853/2004, Annex III, Section VIII, Chapter 3, Paragraph D, Point 3. 
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