BRUSCHETTA AL POMODORO
con Schiacciata all'olio
4,50

PARMIGIANA DI VERDURE
con Mozzarella
6,00

BRUSCHETTE DI POLENTA

(olive, carciofi, gamberetti e carne)

8,00

MISTO FORMAGGI TOSCANI

(per 1-2 persone)

8,00 /12,00

ANTIPASTO "TAVERNA"
(per 1- 2 persone)

10,00 / 18,00

TAGLIERE DEL "BUTTERO"
(per 1-2 persone)

15,00 / 25,00
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ANTIPASTI

Eelroad / Appetizers / 3akycku

Bruschetta varskete kirsstomatite, kilislaugu ja basiilikuga
Bruschetta with fresh cherry tomatoes, garlic and basil

6pyLueTTa C Yeppu,4eCHOKOM U BasnanKom

Grillitud juurviljad mozzarella juustuga
Grilled vegetables with mozzarella

OBOLUYM Ha TPUJIIE C CbIPOM MoLLapenna

Rostitud "polenta" (maisi pirukas) erinevate kastmetega:
Taggiasca oliivid, artiSok, krevettid, liha

Selection of cornmeal toast with different sauces:
Taggiasca olives, artichok, shirmps, meat

ropauve KyKypysHble TOCTbl

Toskaana juustutaldrik (Pecorino), parmesani,- lamba-
ja teiste erinevate juustudega

Tuscanian cheese plate (Pecorino), hard cheeses

with some other italian cheeses

CblpHas Tapenka

Suur Itaalia eelroa valik Prosciutto Crudo, salaamid,
erinevate juustude, oliivide ja kdogiviljadega

Great chef's selection of Crudo ham, salami, italian cheeses,
cheeses, olives and vegetables

60/blUan Tapesika C CbIpOM, BETYMHOW, cCanamu,

O/INBKaMu U oBoOLWamm

"Kauboi" juustu ja lihavalik Toskaana farmidest*

Tuscan cowboy's cheese and meat selection (from Tuscan farms)*

TockaHb'"koBHOI" HapesKka mAca NO-OXOTHUYbK*

* Tootetud / Produced / npousseaeHHbIi
1. Cooperativa Agricola Il Forteto (Vicchio, Firenze),
2. Macelleria Gerini (Pontassieve, Firenze),

3. Gastone Bernardini (Crespina, Pisa)



CARPACCIO ALL'ALBESE

con carne di manzo o vitello

8,00

CARPACCIO DI MARE
di salmone o pesce spada

8,00

CARPACCIO DI CARNE CHIANINA
con Rucola e scaglie Grana

8,00

DUO DI CARPACCIO BLACK ANGUS

9,00

CARPACCIO AL TARTUFO
con Rucola, Grana e un filo d'olio

9,50

DUO DI CARPACCIO DI PESCE FUME'

9,50
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CARPACCI

Carpaccod / Carpacci / MAcHble 1 pbiGHble 3aKyCKM

Loomaliha ja vasikaliha carpaccio, puravike,

Grana Padano juustu, sidruni ja oliivoliga Toskaanast

Beef or veal carpaccio with rocket salad, porcini mushrooms,
Grana Padano, lemon and Tuscanian olive oil

roBAAMHa ¢ rpubamu, Cbipom, PyKKOIOW,

JIMMOHOM M O/INBKOBbIM Mac/iom

L&he vdi mbddkkala carpaccio sidruniga
Salmon or swordfish carpaccio with lemon

Kapnay4o 13 /10CoCA C TIMMOHOM

Carpaccio suitsuloomalihaga Chianina, itaaliaparase kastme,
puraviku- ja Grana Padano juustuga

Smoked beef Chianina carpaccio with Italian dressing,

Porcini mushrooms and GranaPadano

Kapnayyo 13 KONYEHOM roBAANHbBI C UTASIbAHCKOM 3anpaBKow,

rpubamm u cbipom

Kahe erineva maitsega, suitsutatud ja marineeritud
Black Angus veiseliha carpaccio

Duo of smoked and marinated meat carpaccio
from Black Angus

Kapnayyo M3 KONYEHOro ¥ MapMHOBAHHOMO Msca

Loomaliha carpaccio, puraviku ja mustade triihvlite, rukola,
Grana Padano juustu ja Oliividliga Toskaanast

Beef tenderloin, porcini mushrooms, rocket salad, truffles,
Grana Padano and Tuscanian olive oil

dune roeaguHbl ¢ rpubamu, Tprodensamu, cbipom,

PYKONOW M 0/IMBKOBbIM Mac/siom

Suitsutatud kala carpaccio
Duo of smoked fish carpaccio

Kapnayyo n3 Kon4yéHow pbibbl (2-x BUAOB)



FANTASIA DI INSALATA FRESCA
... molto altro

5,50

INSALATA DI BUFALA CAMPANA

con pomodorini al forno

8,00

INSALATA DI VERDURE CALDE GRIGLIATE
con formaggio al forno e salsa di peperoni
8,00

INSALATA CON COTTO E PECORINO
alla griglia

8,50

INSALATA DI MARE IN SALSA DI AGRUMI

con Gamberoni o Pesce Spada

9,00
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INSALATE

Salatid / Salads / Canatbi

Varske salatisegu, kirsstomatite, punase sibula,
oliivide ja palju muuga....

Mixed greens,cherry tomatoes, red onions,
olives and....... much more

CBEXKaA 3e/1eHb, YEPPU, KPACHbIN YK, ONIUBKM... U eLwé

Piihvlimozzarella Kpn, rukola salat,

grillitud kirsstomatite ja oliividliga

Fresh Bufala mozzarella, rocket salad,
grilled cherry tomatoes and olive oil
MoL@penna, pykkosia, NoM1aopbl Ha rpune

C OINBKOBbIM Maciom

Soe koogivilja salat, grillitud juustu ja pipra kastmega
Hot vegetable salad with grilled cheese and pepper sauce

ropAYMi OBOLLHOM CanaT ¢ 3ane4Y€HHbIM CbIPOM U COYCOM U3 Nepua

Salat grillitud Pecorino Toscano juustu ja
Prosciutto Cotto singiga, itaaliapdrase kastme
Grilled Pecorino cheese and Prosciutto ham salad
served with greens sauce

Canat 13 Cblpa Ha rpuae U BeT4mHbl No4 COycom M3 3e/ieHn

Salat hiidkrevettide vdi mookkalaga, tsitrusviljade kastme

ja Grana Padanao juustuga

King shrimp or swordfish salad with citrus sauce and

Grana Padano cheese

canaT U3 KOPONEBCKUX KPEBETOK UMW PbIbbI-MeY NOJ, LIUTPYCOBbIM

COYCOM C CbIpom



MINESTRONE DELLA LOCANDIERA

5,00

PAPPA AL POMODORO

5,00

FANTASIA DI LEGUMI E SALSICCIA

6,00

ZUPPA DI GAMBERONI E ZUCCA

6,50

ZUPPA DI MARE CACIUCCONA

7,00

ZUPPA DI FUNGHI E TARTUFO

7,00
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ZUPPE

Supid / Soups / Cynbl

Klassikaline Itaalia koogiviljasupp Minestrone,

rostitud saia, oliividli ja Pecorino Romano lambajuustuga
Classic Italian minestrone served with toasted bread,

olive oil and Pecorino Romano cheese

KNacCUYeCKUit UTaNbAHCKUI MMHECTPOHE; NOAAETCA C TOCTaMMU,

O/INBKOBbIM MacC/ioM U OBe4YbMM CbipOM

Traditsiooniline Toskaana tomatisupp
erinevate maitseainetega

Traditional Tuscany-style tomato soup
flavoured with herbs

TOMATHBbIN CyNn C apOMaTHbIMU TpaBamu

Kaunviljade supp, Toskaana pehme salaamega
Legumes soup with Tuscanian pork sausage

daHTa3na Ha Temy oBoLLElN U TOCKAHCKOW CBMHOW cCanamm

Hiidkrevettide ja k&rvitsa supp
King prawns and pumpkin soup

Cyn 13 KOPONIEBCKUX KPEBETOK U ThIKBbI

Peakoka supp mereandidest
Chef's seafood and fish soup

PbIBHBIN Cyn ¢ MOpenpoayKTamu oT wed-nosapa

Kreemsupp, puravike ja trihvlitega
Creamy soup with Porcini, mixed mushrooms and truffle

cyn-ntope ¢ rpubamu n Tprodenamm



SPAGHETTI TRIS POMODORINI E BASILICO

6,00

FUSILLI DEL CONTADINO
(vegetariana)

6,50

FRESINE AL RAGU' NOSTRANO

7,00

CASARECCIA Al FORMAGGI E BRESAOLA

8,00

FARFALLE CON FRIARIELLI E SALSICCIA

8,00

LINGUINE AL SALMONE, GAMBERETTI
E ZUCCHINE GRIGLIATE
9,00

ORECCHIETTE ALLA NORMANNA

9,00

TAGLIATELLE ALL'UOVO Al GAMBERONI
E POLPA DI RICCIO
10,00

BUCATINI DELLA LANTERNA

10,00
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PASTA

Pasta / Pasta / Nacra

Spagetid kolme erinevat varvikirsstomati ja basiilikuga
Spaghetti with yellow, red, green cherry tomatoes and basil

cnareTtn c nomuaopamum n 6a3unnmkom

Fusillid tomatikastme ja grillitud koogiviljadega
Fusilli with tomato sauce and grilled vegetables

dy3nAM C TOMaTHbIM COYCOM M OBOLL@MM Ha rpusie

Peakoka Fresined Bolognese kastmes
Chef's Fresine alla bolognese

¢dpesaHe 60n0HbES OT Wed-noBapa

Casareccied juustu kastme ja bresaola singiga
Casareccia with cheese sauce and bresaola

[O0MALLHAA NAcTa C CbIPHbIM COYCOM U BANEHOMN FOBAANHOM

Farfalled brokkoli ja vorstiga
Farfalle with broccoli and sausage

MacTa c 6POKKOAN M TOCKAHCKOW CBMHOM Cansamm

Linguiinid 18he, krevettide ja grillitud suvikdrvitsaga
Linguine with salmon,schrimps and grilled zucchini

JINHTYUHU C N0COCeM, KpeBeTKaMM U LYKKMHU Ha rpuie

Orecchiette baklazaani, tomati ja lambajuustuga
Orecchiette with eggplant, tomatoes and Pecorino cheese

opeKbeTTe ¢ 6aKknaxKaHamu, NOMUAOPAMMU U OBEYBUM CbIPOM

Munapasta tagliatelled hiidkrevettide ja merisiilikuga
Egg tagliatelle with king prawns and sea urchin

TaNbATEN/IN C KOPOZIEBCKUMU KPEBETKAMU N MOPCKUM €XXOM

Bucatiinid kala ja Vahemere mereandidega
Bucatini with fish and Mediterrenean seafood

6yKaTUHW (cnareTTu) ¢ pbiboit U MopenpoayKTamu



FUSILLI LUNGHI NAPOLETANI CON Fusiilid I18he ja grillitud arti$okkidega
SALMONE E CARCIOFI GRIGLIATI Fusilli with salmon and grilled artichokes

11,00 GY3UNM C NOCOCEM M apTULLIOKAMM Ha rpune

TRECCE Al PORCINI IN SALSA DI TARTUFO Trecced puravike ja triihvli kastmega
Treccie with porcini and truffle sauce

12,00 Tpeyue ¢ rpubamu 1 coycom us Tpiodeneii

* Meie pasta on kasitsi valmistatud "pasta paradiisis" Gragnano kilas, Napolis

* Our pasta is hand made in the famous Gragnano village,in Napoli

PASTA RIPIENA

Ravioolid / Filled pasta / pasuonu (nenbmenn)

RAVIOLI POMODORO E MOZZARELLA Ravioolid tomati ja mozzarella juustuga, tomati kastmes
IN SALSA DI POMODORI E BASILICO Tomato and mozzarella ravioli in tomato sauce

8,00 PaBMOM C NOMUAOPAMM U MOLLLAPENNON

TORTELLINI DI CRUDO E PANNA Tortelliinid koore ja metssea singiga

CON SPECK DI CINGHIALE Tortellini with cream and wild boar ham
9,00 TOPTEN/IMHM CO CIMBKAaMM W BETYMHOM U3 AMKOTO KabaHa
RAVIOLI Al QUATTRO FORMAGGI ITALIANI Ravioolid nelja juustu ja pddrasingiga
E PROSCIUTTO D'ALCE Four cheeses ravioli with elk's ham
10,00 PaBMOAM C CbIPOM 4-X BU0B M BETYMHOI M3 10CA
RAVIOLI RICOTTA E SPINACI Ravioolid ricotta juustu ja spinatiga, magikitse liha
IN SALSA ROSSA E CAMOSCIO ja punase kastmega

Cheese and spinach ravioli with chamois
with red sauce
pasUOAU C CoIPOM U WMUHAMOM 1100 KPACHbIM

11,00 COYCOM 13 MACa CepHbl

RAVIOLI PORCINI E TARTUFO Ravioolid puraviku- ja musta trithvliga
Ravioli with Porcini mushrooms and black truffle

11,00 paBuoM ¢ rpubamm v Tprodensmm



RISOTTO TALEGGIO E SALSICCIA

8,00

RISOTTO ROSSO ALLE VERDURE

E MASCARPONE

8,00

RISOTTO ALLA FANTASIA DEL BOSCO

9,00

RISOTTO ALLO ZAFFERANO

E SALSICCIA TOSCANA

9,00

RISOTTO SALMONE E CARCIOFI GRIGLIATI

9,00

RISOTTO DEL PESCATORE

10,00

RISOTTO NERO Al GAMBERONI
ZUCCA E MASCARPONE

11,00

RISOTTO AL TARTUFO NERO

12,00

. @
TAVERNA

d,e“énmoJ\Fm
k‘

RISOTTI

Risotto / Risotto / Pusotto

Risoto Talleggio juustu ja Toskaana pehme salaamiga
Rice with Taleggio cheese and tuscanian sausage

PU30TTO C CbIPOM U TOCKAHCKOWM CBMHOW canamu

Punane risoto kodogivljade ja mascarponega
Red risotto with vegetables and mascarpone

KpacHbI PU30TTO C OBOLLAMM 1 MacCKaproHe

Risoto puravike ja erinevate seentega
Porcini and mixed mushrooms risotto

pu30TTO C rpnbamm

Risoto safrani ja Toskaana pehme salaamiga
Safran and tuscanian sausage risotto

pU30TTO C WadpaHOM M TOCKAHCKOM CBUHOM cansimu

Risoto I8he ja grillitud artiSokkidega
Salmon risotto with grilled artichokes

PW30TTO C 1I0COCEM M apTULLIOKAMU Ha rpune

Kalamehe risoto kala ja mereandidega
Fisherman's risotto with seafood and fish

pY30TTO C pbIBOI M MOpenpoAyKTamm

Must risoto Venere hiidkrevettide, kdrvitsa

ja mascarponega

Black risotto Venere with king prawns, pumpkin

and mascarpone

YEPHbI PU3OTTO C KOPONEBCKUMU KPEBETKAMM, TbIKBOM

1 MacKkapnoHe

Must triihvli risoto
Black truffle risotto

pu3oTTO C Tprodenammu



CROSTONE ALLA PIZZAIOLA

4,00

CROSTONE AL SALAME

6,00

CROSTONE DEL DIAVOLO

6,00

CROSTONE FUNGHI PROSCIUTTO
E FORMAGGIO
7,00

CROSTONE 4 STAGIONI

7,00

CROSTONE CRUDO RUCOLA
E PARMIGIANO

8,00
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CROSTONE

Krostoone (krébe leib) / KPOCTOHE (nogpymsaHeHHbli xn1e6)

Krostoone tomati kastme, mozzarella ja basiilikuga
Crostone with tomato sauce,mozzarella and salad basil

KPOCTOHE C TOMaTHbIM COYCOM, MOLLIaPenion

Krostoone tomati kastme, mozzarella ja salaamiga
Crostone with tomato sauce, mozzarella and salami

KPOCTOHE C TOMaTHbIM COYCOM, MOLLAPEIoN, Canamm

Krostoone viirtsise salaami ja tSilli kastmega
Crostone with spicy salami and chilly sauce

KPOCTOHE C OCTPO¥ CaNsiMM U COYCOM UMM

Krostoone seente, singi ja juustuga
Crostone with mushrooms, ham and cheese

KPOCTOHe € rpubamm, BETYMHOW U CbipoM

Krostoone artisokkide, seente, singi ja oliividega
Crostone with artichokes, mushrooms, ham and olives

KPOCTOHE C apTULIOKamu, rpubamu, BETYMHOMN U ONMBKAMMU

Krostoone Prosciutto Crudo singi, rucola

ja Parmesani juustuga

Crostone with Prosciutto Crudo ham, rocket salad
and Parmigiano Reggiano cheese

KPOCTOHE C BAJIEHON CBMHUHOW, NAapMe3aHOM U PYKOIOWM



POLLO AL FORNO IN SALSA DI PEPERONE
servito con crostino di riso
10,00

BISTECCA ENTRECOTE ALLA GRIGLIA
CON CREMA DI FORMAGGI
13,00

FILETTO DI MANZO IN SALSA BALSAMICA
con cipolline dolci
14,00

VITELLA ALLA GRIGLIA IN SALSA DI FUNGHI
servito con crostino di verdure
14,00

PETTO D'ANATRA GRIGLIATO
IN SALSA DI FRUTTI DI BOSCO
15,00

BOCCONCINI DI VITELLA Al FUNGHI
accompagnato con tortino patate e verdure
16,00

FILETTO AL TARTUFO CON POLENTA

19,00

BISTECCA ALLA FIORENTINA (ca 700-900 gr.)

7,00 / 100g

CARNE

Pearoad lihast / Meat main courses / Topsuune macHble 6n0aa

Grillitud kana paprikakreemi ja riisikoogiga
Grilled chicken with pepper cream and rice crouton

LbINAEHOK Ha rpue C COYCoM M3 NepLLa v PUCOBbLIM CyXapuKom

Grillitud veiseliha steik juustu kastme ja Polentaga
Beef stirloin steak served with polenta and cheese cream

6udLiTekc c"noneHTa" ¢ KyKypy3HO Kallem v CbipHbIM COycom

Loomafilee balsamidadika ja Borrettane magusa sibulaga
Beef fillet with balsamic vinegar and borettane sweet onions

dune roeaxbe ¢ 6anb3aMUYECKMM YKCYCOM U CNAAKUM JIYKOM

Grillitud vasikaliha steik seene kastme ja kdogivilja pirukaga
Grilled veal steak in mushroom sauce and vegetable pie

TeNAYbA OTOMBHAA Ha rpune Nog, rpubHbLIM COYCOM U OBOLLHOW NUpOr

Grillitud pardirind marjakastme ja riisikoogiga
Grilled duck breast in forest fruit sauce and rice crouton

YTUHAA rpyfKa Ha rpue noj, CoyCoM U3 NIECHbIX Ar04, C PUCOBbLIM CyXapUKOM

Vasikafilee seenekastmes, kartuli ja kéogivilja pirukaga
Veal fillet in mushroom sauce with potato and vegetable pie

Tenaybe dune Ha rpune nog rpubHbLIM COYCOM M OBOLLHOM NUpor

Loomafilee triihvlikastmes, trithvli polentaga
Beef Fillet in truffle sauce served with truffle polenta

dune roeaxkbe noa rpMbHbIM COycom € "noneHTa" ¢ KyKypy3Hoi Kawwen

Traditsiooniline Biifsteek (filee) a' la Fiorentina
Traditional T-Bone steak (with fillet) Florentine style

6udLiTEKC NO-PGNOPEHTUINCKK



SALMONE ALLA GRIGLIA
CON SALSA ZAFFERANO E VERDURE

10,00

COZZE E FRUTTI DI MARE
ALL'ACQUA PAZZA

14,00

FILETTO DI PESCE BIANCO AL FORNO
IN CROSTA DI PATATE E SALSA VERDE

14,00

PIATTO DI GAMBERONI AGLI AGRUMI
CON RISO NERO

15,00

ORATA AL FORNO CON AROMI
CON RISO ROSSO

16,00
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PESCE

Pearoad kalast / Fish and seafood / lopauue pbi6Hble 6nt0aa

Grillitud 16he koogiviljadega,
safrani kastmes
Grilled salmon with vegetables

in saffron sauce

JI0COCb Ha rpune ¢ 0BOLWHOWN daHTasmen

nog, wadpaHoBbIM COycOM

Rannakarbid ja mereannid tomati
ja valge veini kastmes

Mussels and seafood in tomato
and white wine sauce

MOJIIIOCKM U MOPENPOAYKTbI

B TOMaTHO-BUHHOM coyce

Kiipsetatud valge kala kartulikoorikuga

rohelises kastmes

Baked white fish fillet with potato crust

and greens sauce

3aneyéHHoe ¢une 6enoi poibbl ¢ KapTodenbHOM KOPoUKoi

Nnof, OBOLLHbIM COYCOM

Hiidkrevettid tsitrusvilja kastme

ja musta riisiga

King prawns plate with citrus sauce

and black rice

KOPONEBCKUE KPEBETKU NOA, LIUTPYCOBbLIM COYCOM

C YEPHbIM pUCom

Ahjus kipsetatud kuldmerikoger Vahemere maitsete

ja punase riisiga

Roasted sea bream with Mediterrenean aromas

and red rice

3aneyYéHHbI MOPCKOW fell, co Cpean3eMHOMOPCKUMMN NpUnpasamm

C KpacHbIM prcom



VERDURE MISTE GRIGLIATE

2,50

FAGIOLI ALLA TOSCANA

2,50

INSALATINA VERDE MISTA

2,50

PATATE ARROSTO

2,50

POMODORINI E RUCOLA

2,50

CARCIOFINI GRIGLIATI

3,00
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CONTORNI / Lisandid / Side dishes / 'apaupsbI

Grillitud koogiviljad
Grilled vegetables

0BOLLYM Ha rpune

Valged Cannellini oad tomati, kiilislaugu ja oliivoliga
White Cannellini beans with tomatoes, garlic and olive oil

d)aCOﬂb c nommnaopamu, HeCHOKOM U OZIMBKOBbIM Macaiom

Segasalat
Mixed green salad

OBOLLHOM canat

Kartul - praetud
Roasted potatoes

KapeHasn KapToLuKa

Kirsstomatid rucolaga
Fresh cherry tomatoes and rocket salad

yYeppwu € pyKKoowm

Grillitud artiSokkid
Small arthickoes grilled

APTULLIOKM Ha rpune



CANTUCCINI E VIN SANTO

6,00

PANNA COTTA RIMODERNATA

4,00

TORTA DI CIOCCOLATO

4,50

TIRAMISU

4,50

DOLCE DEL GIORNO

4,50

TIRAMISU TOSCANO
4,50
TORTINO AL CIOCCOLATO CALDO

E CREMA DI LAMPONI
4,50
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I' DOLCE

Desserdid / Desserts / feccepTbl

Toskaana mandli kiipsised magusa dessert veiniga
Tuscanian almond biscuits with sweet wine

KaHTY4Y4MHU (MMHAANbHBIE CYXapUKKM) C ECCEPTHBIM BUHOM

Panna cotta kirsside ja palsaméaadika kastmega
Panna cotta with cherry in balsamic vinegar sauce

naHHa KOTTa C BULWIHEN B 6asib3ammyeckom coyce

Sokolaadikook vaarikakastmega
Chocolate cake with rasberry sauce

LLlokonaaHblii TOPT C MaIMHOBbLIM COYCOM

Tiramisu
Tiramisu

TMpamucy

Paeva magusroog
Cake of the day

TOPT AHA

Tiramisu Toskaana moodi
Tuscanian Style Tiramisu

TUPaMUCY NO-TOCKAHCKU

Kuum Sokolaadi keeks vaarika kastmega
Hot chocolate muffin with raspberry sauce

ropAYNIN KeKC C LOKOIAAHON HAYUHKOM C MaJIMHOBbIM COYCOM



