
Appetizers

Tuscan Grand Platter with cured meats, cheeses 

and pickled vegetables (7) ..................................... €  24

Crostini with chicken liver pâté and 
cocoa (1,7,12)................................................................. €  8

Vegetarian Crostini (1,7) ......................................... €  8

Beef Tartare with shallots, anchovies, capers, 

mustard and Tabasco (10).......................................... €  16

"Smoked" Panzanella (1)............................................ €  12

Battered Zucchini Flowers with mint and

basil mayo (1)............................................................... €  10

Chicken croquettes with Colonnata lardo and 

potatoes (1,7,9) .......................................................... €  14

Fried Breaded Tuscan Pecorino with caramelized 

onions  (1,7)................................................................. €  10

Ordine di lavoro...............................
marca .................modello................
km......................

Check the allergen list at the end of the menu



First Courses

Ordine di lavoro...............................
marca .................modello................
km......................

Duck-Filled Cappellacci (1,3,7,9) ...................... €  16

Garage-Style Lasagna with Ragu' (1,3,7).......... €  14

Maccheroncini 'de Medici' with Wild 

Boar Ragu' (1,3,12) .................................................... €  16

Fabbri Spaghetti with Three Types 

of Tomato (1)................................................................. €  14

Zucchini Cream Risotto with crispy 

eggplant and sweet & sour peppers ...................... €  16



From the grill

With premium Tuscan meats from “le follie di 
Carlo Giusti

Our main courses come with included side

Sliced Tuscan White Face Beef with herbs ....... €  25

Grilled Chicken “Old Chianti Rooster Style” ... €  22

Duck Breast with blueberry sauce (6,9,12) ...... €  26

Wild Boar Entrecôte with gin sauce (6,9,12). €  27

Rosticciana (Tuscan-style pork ribs) with 
honey and rosemary glaze (6,9,12) ...................... €  24

Eggplant Steak with honey, almonds and
lemon (6,8) ..................................................................... €  18

Roasted Potatoes ............................................................ €  7
Deep fried Potatoes ...................................................... €  6
Grilled vegetables ........................................................ €  8
Green salad, crunchy leaves and 
vegetables ....................................................................... €  12

Ordine di lavoro...............................
marca .................modello................
km......................



From the grill

FLORENTINE T-BONE STEAK
Our selected grilled beef loin cuts

National Selection ..............................................€/kg  60

Scottona ...................................................................€/kg  80

Premium ...................................................................€/kg  100

Tuscan Angus burger 250gr with deep fried potatoes
250gr Tuscan Angus patty, crunchy tuscan bacon, 
Pecorino, home made burger sauce, 
pickled onion(1,3,7)........................................................ €  22

Chickenburger  “Antico gallo del Chianti”
Crispy Chicken Antico del Chianti, Pecorino toscano, 
spicy sauce, pickles and salad(1,3,7) ........................ €  22

Ordine di lavoro...............................
marca .................modello................
km......................



Classic Pizzas

Margherita (1,7)............................................................. €  9
San Marzano tomato, fior di latte mozzarella, basil

Marinara (1) ..................................................................... €  8
San Marzano tomato, aglione garlic, oregano

Napoli (1,4,7)............................................................... €  11
San Marzano tomato, fior di latte mozzarella, 
anchovies, capers

Ham and Mushrooms (1,7)............................................ €  12
San Marzano tomato, fior di latte mozzarella, 
cooked ham, mushrooms

Sausage (1,7)................................................................. €  12
San Marzano tomato, fior di latte mozzarella, sausage

Wurstel(1,7)................................................................... €  12
San Marzano tomato, fior di latte mozzarella, wurstel

Vegan: Daily Vegetables(1) ....................................... €  14

Salami (1,7) ................................................................... €  14
San Marzano tomato, fior di latte mozzarella, spicy 
salami, habanero chili

Tuna (1,4,7) ................................................................. €  16
San Marzano tomato, arugula, buffalo mozzarella 
(PDO), tuna, balsamic vinegar

Ordine di lavoro...............................
marca .................modello................
km......................



Gourmet Pizzas

              
Gourmet Margherita (1,7).......................................... €  18
Trio of roasted cherry tomatoes, Campania buffalo 
mozzarella (PDO), crystallized basil

Tuscan Ham & Figs (1,7)............................................ €  20
Fior di latte base, fresh figs, Tuscan cured ham, 
walnuts

Angus (1,7) ..................................................................... €  22
Mozzarella base, sautéed mushrooms, smoked Angus 
beef, stracciatella, marinated Tropea onion

White Face (1,7,10) .................................................... €  22
Grotta-aged Pecorino cream, White Face beef tartare 
with mustard and honey, arugula, balsamic vinegar

Fennel and Lardo (1)................................................... €  19
Lime-marinated fennel, orange, Colonnata lardo 
(PDO), honey, almonds

Ordine di lavoro...............................
marca .................modello................
km......................



Desserts

Ordine di lavoro...............................
marca .................modello................
km......................

Tiramisù classic Style (1,3,7) ............................... €  8

Garage’s Cheesecake salted caramel- berries- 
chocolate (1,3,7) .......................................................... €  8

Fruit Salad with lemon sorbet................................. €  8

Daily Special Dessert.................................................. €  8



Allergen

Ordine di lavoro...............................
marca .................modello................
km......................

1- gluten

2- crustaceans and deravatives

3- eggs and derivatives

4- fish and derivatives

5- peanuts and derivatives

6- soya and derivatives

7- milk and derivatives

8- nuts and derivatives

9- celery and derivatives

10- mustard and derivatives

11- sesame seeds and derivatives

12- sulfur dioxide e sulfides

13- lupin and derivatives

14- mollusks and derivatives

vegetarian vegan


