
D E S S E R T

Tartufini di cioccolato bianco al cheesecake, fava tonka e ciliegia

Sigaro al tiramisu…

Latte, arachidi e caramello 

Millefoglie con pesca, rabarbaro e crema diplomatica

Pianeta di cioccolato e nocciola con coulis di lampone

Selezione di formaggi

25

25

25

25

25

26



F R E E - H A N D E D  I T I N E R A R Y

T E R R A M A D R E

Langoustine, apple, saffron, Apulian barattieri and caviar

Risotto “Riserva San Massimo” white and green zucchini, marinated anchovies and lemon 

Maremma tortello my way… as an Apulian cartellata 

Local rooster with red peppers and cacciatora sauce 

Sweet surprise

4 courses 140 | with wine pairing 200

5 courses 155 | with wine pairing 230

G A R D E N  A N D  S U R R O U N D I N G S

Eggplant, lettuce and yellow pepper

Risotto “Riserva San Massimo” white and green zucchini and lemon 

Potato cannellone with summer garden flavors and aromas 

Bread cakes, yellow tomato, black olive ash and carrots 

Sweet surprise

4 courses 140 | with wine pairing 200

5 courses 150 | with wine pairing 220

From 4 guests, the tasting menu is required

“Each dish tells the story of who I am, the places I have traveled, 

and the people I have met. It’s a journey that, through authentic and evocative flavors, 

I hope will lead you across my vision of cuisine.” 

Chef Domenico Francone

7 courses 185 | with wine pairing 280



F R O M  T H E  S E A

A  L A  C A R T E  M E N U  

F R O M  T H E  F A R M

P A S T E  A N D  R I C E

Langoustine, apple, saffron, Apulian barattieri and caviar 

Sea bream, avocado,  sorrel ,  bearnaise sauce and celery 

Gril led cuttlefish,  panzanella,  sesame wafer  and green olive jus

42

38

38

Local rooster with red peppers and cacciatora sauce 

Quail  evolution,  apricot and shallot 

Beef  r ibeye from the Poggio Stenti  farm, arugula emulsion,  caponata vegetables  and potato 

f lavored with extra virgin olive oil

40

40

40

Maremma tortello my way... as an Apulian cartellata 

Risotto “Riserva San Massimo” white and green zucchini, marinated anchovies and lemon 

Potato ravioli, octopus, cappers and Tuscan cacciucco jus 

Val d'Oro linguine, sea urchin, lime, red shrimp and its sauce

36

36

36

36

G A R D E N  A N D  S U R R O U N D I N G S

Zucchini variation with Parmesan ice cream 

Bread cakes, yellow tomato, black olive ash and carrots

Eggplant, lettuce and yellow pepper 

Selection of local and national cheeses 

36

36

36

26



D E S S E R T

White chocolate cheesecake truffles, tonka bean and cherries

Tiramisu cigar

Milk, peanuts and caramel

Mille feuille with peach, rhubarb and chantilly custard cream

Chocolate and hazelnut planet with raspberry coulis

Selection of local and national cheeses

25

25

25

25

25

26
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