RA D’ARIA

HONNI SOI'T QUI MAL 'Y PENSE

Meat Tasting Menu
20 Ora d’ana’s years

Our most 1conic dishes

Seasonal Welcome

Poached eggs 1n Chianti, bitter herbs, black truffle

Risotto with Guinea-hen pate, vin santo
Chianti—style beef tortellini, cream, lemongrass, caper powder

Breaded beef with Tuscan kale, celery root puree, raspberry

Pre-dessert

Olio dolce: 4 olu EVO and consistences

90€ per person

You can add a Cheese selection for 20€ per person

Covert charge 1s 10€ per person and mcludes
Evo Oil, Balsamic Vinegar Butter, Breads of the day, Olive and Thyme pate



RA D’ARIA

HONNI SOI'T QUI MAL 'Y PENSE

Fish Tasting menu

Livorno: a city founded by De” Medici family

Seasonal Welcome

Tiger prawns, Mangalica pork cheek, zolfini bean cream, small

salad

Livorno style calamar soup, raviolini filled with potato and

lemon zest

Potato gnocchi with lobster ragu and black truftle

Biack cod, oyster, jerusalem artichoke and lime granita

Pre-dessert

Creamy apple tart, Marsala Vecchio Samperi Ice-cream

90€ per person

You can add a Cheese selection for 20€ per person

Covert charge 1s 10€ per person and includes
Evo O1l, Balsamic Vinegar Butter, Breads of the day, Olive and Thyme pate



