ANTES]

There is a moment in nature when everything is ready.
It happens in silence, without announcement.
A bud opens, and for an instant, time ceases to flow.
Antesi lives there
In that precise second when flavor reaches its truest form.

Before, it would be waiting.
After, it would be memory.

Here, the kitchen does not command; it listens.

It follows the rhythm of the seasons, the patience of the earth, the breath of the garden.

It harvests when it is time.
It serves when it is right
Like all living things.

Executive Chef Alessandro Cozzolino

ATTESA

The silent time before something happens

Prawn
tomato, apple cider vinegar,
lovage

Spaghetto
clams, black lemon,
sea lettuce

Carnaroli
rice, roasted pepper, wild fennel,
Casentino gray piglet

Piccioncino
spices, Tuscan kale persimmon
with Bolgheri Vermouth

Almond
citrus, extra virgin olive oil,

ginger

190



ORA

The unrepeatable second where everything is perfect

Amberjack
radicchio, pomegranate colatura

Tomato
homemade pasta,
raw milk pecorino, lemon

Bischero
cacciucco extraction, Grosseto cuttlefish,
pink shrimp, verbena

Lamb
sorana beans,
friggitelli, cantaloupe

Chocolate
Val di Chiana hazelnuts,
barley

160

TRACCIA

What remains after the passage

Zucchini
olives, capers berries,
petals

Tomato
homemade pasta,
raw milk pecorino, lemon

Eggplant
lumachine pasta, lesser calamint,

red berries

Carabaccia
wild mushrooms, truffle,
Maremma quinoa

Peach
rice, milk,

osmanthus

100



Our tasting menus, because of their complexity of preparation,
are designed to be enjoyed by the entire table.

You can order a la carte
by choosing from the courses on the various tasting menus:
Two-course menu and dessert 135

Wine pairing 110
Champagne pairing 220

(V) vegetarian - (VG) vegan - (GF) gluten-free - (LF) lactose-free
Prices in euros, service included - VAT included

Our commitment to sustainability is also reflected in the choice of local products, including fish, meat, dairy, fruits, and vegetables, many of which
come from local suppliers. Our coffee and tea are green certified and come from fair trade partnerships.

Information on Food Allergies: Some dishes and beverages may contain one or more of the 14 allergens listed in Annex II of Regulation (EU) No.
1169/2011 and subsequent amendments. The allergens and their derivatives are: (1) Cereals containing gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5)
Peanuts, (6) Soy, (7) Milk, (8) Nuts, (9) Celery, (10) Mustard, (11) Sesame seeds, (12) Sulphur dioxide and sulphites, (13) Lupin, (14) Mollusks.

(*) And their derived products, to the extent that the processing they have undergone is not likely to increase the allergenicity level assessed by the
Authority for the base product from which they are derived.

Please consult the appropriate documentation that will be provided by our staff upon request. We cannot guarantee the total absence of allergens in
all of our dishes and beverages.

Fish intended to be eaten raw or almost raw have been treated beforehand, in compliance with the provisions of EC Regulation N. 853/2004, Annex III,
Section VIII, Chapter 3, Paragraph D, Point 3. To guarantee quality and safety for public health, and in compliance with the procedures described in
the HACCP Plan pursuant to EC Regulation N. 852/04, (a) dishes or ingredients marked with © are frozen, frozen at source by the manufacturer, (b)

ingredients may have been chilled to a negative temperature on site. Our restaurant staff is at your disposal to provide any information regarding the

nature and origin of the food served.

100% recycled paper



