ANTIPASTI

Antipasto Toscano 39
Imported Italian prosciutto di Parma aged 24 months, Tuscan salami, Tuscan fennel salami, cured pancetta,
bruschetta duo with chicken liver pate and sauteed Tuscan kale with white beans and pappa al pomodoro
Burrata 26

Burrata cheese with 24 month aged prosciutto and mixed salad

Tagliere di Pecorini Toscani 31

Mix of imported pecorino cheese, served with truffle honey and mostarda di frutta

Sformato dello Chef 22

Savory ltalian soutffle

INSALATA

Insalata del Fattore 17

Arugula tossed with olive oil, walnuts and pears, topped with blended cheese flakes & balsamic glaze

Insalata Mista |7

Romaine with tomatoes, carrots, cucumber, red onion, tossed in olive oil & finished with balsamic glaze

PRIMI PIATTI

Ravioli alle Noci 35

Ravioli filled with ricotta cheese, served with a delicate gorgonzola, walnut cream

Tagliatelle Strascicate 37

Fresh, handmade tagliatelle with rich Tuscan ragt and cream

Pici Senesi all’Amatriciana 34

Thick hand-rolled pasta noodles served with guanciale in a lightly spicy San Mazano tomato sauce with

Pecorino Romano cheese

Menu prepared as described, no changes or substitutions
*Consuming raw or undercooked food can increase your risk of food borne illness



SECONDI

Filetto di maiale al Chianti 46

Tender pork filet with chianti and onion demi-glace

Peposo della Fornacina 37

Traditional Tuscan slow cooked beef served with polenta

Tagliata di Manzo ai Funghi* 68

Grilled New York steak served with sauteed mushrooms

Pollo alla Cacciatora 44

Tender, slow cooked chicken in a rustic tomato sauce with potatoes

DALLA GRIGLIA

All dishes served with grilled vegetables and roasted potatoes

Bistecca alla Fiorentina 550z* 220

Grilled Florentine steak
Lombatina di Vitello* 62
Grilled veal chop

Filetto* 59

8oz filet mignon

Scottadito* 52
Grilled lamb chops

CONTORNO

Roasted potatoes 12
White cannellini beans 12
Sauteed spinach 12
Grilled vegetables 12

*Consuming raw or undercooked food can increase your risk of food borne illness
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