
On the board 
Served in combination with Low natural levitation 
dough, oven baked 100% Tuscan flour, extra virgin oil, water, salt. 
 Small Entire 

LEONARDO 11 21 
raw ham, truffle-flavoured fresh cheese 
 

VASARI 10 19 
raw ham, salami, aged percorino cheese, 
“Primo Amore” fresh cheese and honey 
 

MICHELANGELO 11 21 
raw ham, salami, finocchiona, 
“soprassata” and artichokes 
 

DONATELLO 11 21 
“capocollo”, wild boar salami, pecorino cheese from Pienza, 
flowery crust cheese, pear and toast almond 
 

VERRAZZANO 12 23 
smoked salmon and swordfish with sauce and chopped 
pistachios, pickled vegetable and fennel 
 

GIOTTO  veg  10 19 
flock blue cheese, “Primo Amore” fresh cheese, organic cow’s 
milk cheese, sheep’s brie cheese with flowery rind, pecorino 
cheese, pickled vegetable and chillies mustard from Chianti 
 

BRUNELLESCHI 8,5 
sweetbread with liver paté, artichoke crouton and pecorino, 
bruschetta with cherry tomatoes and oregano, stewed 
aubergines, polenta with porcini mushrooms* 
 

Artichokes from Donoratico in olive oil  (3 pcs) 6 
 

Appetizers 
ASPARAGUS* FLANveg  13 
with pecorino cream and confit cherry tomatoes 

 

“PANZANELLA” of shrimps* 16 
crispy bread, prawns in cooking oil, avocado, caramelized  
onions with tomato and basil jelly 
 

CHICKPEA AND CODFISH SALAD* 15 
with cherry tomatoes and “leccino” olives 
 

BEEF CARPACCIO 16 
ceasar sauce and slices of grana 
 

BEEF TARTAR 17 
with small burrata cheese, capers, candied lemon and 
basil cream 
 

Tosca’s Soups 
PAPPA AL POMODORO veg  12 
bread and tomatoes sauce 
 

PEAS CREAM * 15 
with stracciatella fresh cheese, crispy bread and prawns* 
 

TASTING of 2 soup 16 
 

Express First Courses 
AMBERJACK “BOTTONI” * 17                           
fresh ravioli with black garlic butter and mullet roe with chives 
 

PACCHERI WITH CRAB MEAT * 17 
pasta tubes with redution of crab, courgettes and courgette 
flowers 
 

POTATO TORTELLI FROM MUGELLO 15 
with shredded beef tail and porcini mushroom sauce 
Our classics dishes 
 

TONNARELLI ALLA CHITARRA veg 13 
fresh spaghetti with tomato sauce, Tuscan burrata cheese and 
basil 
 

PICI “CACIO & PEPE” 15          
fresh Tuscan pasta with cacio cheese, peppers and chips of 
bacon 
 

RICOTTA AND SPINACH GNUDI veg 16 
fresh Tuscan pasta stuffed with ricotta cheese and spinach, 
on a cream of yellow tomatoes and grana flakes 
 

LASAGNETTA 15 
with Chianti style ragù 
 

SPAGHETTI “PORTOFERRAIO” *  18 
cherry tomatoes, calamari, cuttlefish, shrimps, mussels and 
clams 

Main Course 
PURPLE EGGPLANT FLAN veg  16 
with tomatoes and mozzarella cheese 100% Tuscan  
 

ROASTED RABBIT 25                                               
with pistachio sausage and roasted potatoes 
 

LAMB CHOMPS “SCOTTADITO” 28 
with fig and blackberry 
 

PLATED OCTOPUS* 25 
on top a disc of peas, caramelized ginger and “Primo Sale” 
 

BACKED TURNOT FILLET 28 
with tomato water, plated artichokes and black rice 
 
 

From traditions 
 
 

VEAL MEATBALLS 18 
with Livorno-style tomato sauce 
 

“ROSBIFFE” (roast beef) 18 
with tuna sauce and fried capers 
 

CHICKEN THIGH 20 
with herbs and roasted potatoes 
 

SLICED BEEF 26 
with ham chips “Falorni” and fried sage 
 

BEEF FILLET 28 
with oil and rosemary 
 

BEEF FILLET 34 
with porcini* mushrooms and prized black truffle 
 
Addition of FRESH TRUFFLE 6 
(on any dish) 
 
 

Side Dishes veg 
ROASTED POTATOES 7 

SPINACH* with butter 7 

CANNELLINI BEANS with oil evo 7 

GRILLED VEGETABLES 8 

GREEN or MIXED SALAD 7 

FRIES* 7 

FRIED VEGETABLES* 8 

Salads 
 
PIAZZA DELLA SIGNORIA veg  13 
with spinach, peaches, pecorino cheese, almonds and  
sesame sauce 
 
 

PIAZZA SANTA CROCE (with Caesar dressing) 15 
with romaine lettuce, grilled chicken, parmesan cheese 
and crunchy crountos 
 
 

PIAZZA DELLA REPUBBLICA 15 
with mixed salad wild hebrs, veal bresaola, “Primo Amore”  
fresh cheese, carrots and sunflower seeds 
 
 

PIAZZA BECCARIA 16 
quinoa, octopus*, fennel, cherry tomatoes, rice vinegar and 
flowers 
 
 

Sandwich & Toast 
 
TOSCA BURGER with fries*  20 
220gr beef, eggplant, avocado and  
spirulina** sauce 
 
 

NINO BURGER with fries* 20                                         
220 gr. beef, pecorino cheese, caramelized onion, 
tomatoes, bacon and mayonnaise 

 
 
 

 
UNTIL 7 PM 

  

AVOCADO TOAST 13 
5 cereals bread, avocado, guacamole, “Primo Amore” fresh 
cheese, tomato 
 

CHIANTI TOAST 13 
white Tuscan bread, pecorino cheese, tomatoes, artichokes paté, 
rosemary lard and caramelized onion 
 

CLUB SANDWICH with fries* 20 
white bread, mayonnaise, chicken, tomato, lettuce, egg,  
bacon and cheese 
 

VICINI DELLA MAREMMA 10                                                                  
Sbirulino® stuffed with raw ham, atchokes and brie cheese 
 

Nino’s Sweets 
 Small Big 
GIOTTO DI GELATO 8 14 
wafers from Montecatini with ice Florentine cream 
 

TIRAMISÙ DI TOSCANINO 8 
 

APPLE PIE served hot 8 
with cream ice cream “Buontalenti” 
 

ZUCCOTTO FIORENTINO 8 
 

TOSCA’S CAKE 8 
strawberry cake with whipped cream and nugat of rice 
 

COCONUT CAKE, MANGO AND PASSION FRUIT 8 
 

BERRY CHEESECAKE 8 
 

PISTACHIO CAKE and vanilla 8 
 

HAZELNUT SEMIFREDDO  8 
with crunch hazelnut and puffed rice 
 

ALMOND BISQUITS FROM PRATO 9 
served with Vin Santo DOCG  
 

FRUIT PLATTER 8 
  

Ice cream 
 
SUNDAE ICE CREAM (max. 3 flavours) 8 
cream, chocolate, pistachio, milk cream 
 

SUNDAE SORBET 8 
lemon or strawberry 
 

Fresh strawberriers or wild berries in addition 3 
 

with a glass of.. 
 

ALEATICO PASSITO 7 

VIN SANTO del Chianti Classico DOCG 6 

POURRITURE NOBLE – Petreto 7 

MOSCATO – Particolare Buonamico 6 

Cover charge 3 



ROOFTOP SERVICE +10%

 

Some fresh products may have undergone rapid temperature abatement in 
order to guarantee quality and safety as described in Plan HACCP according to 
Reg. CE 852/04 and Reg. CE 853/04. 
 

* Products can be frozen. 
  
**Green-blue freshwater microalga: energizing, highly protein, rich in minerals 
and vitamins, antioxidant and detoxifying, considered the "food of the Gods". It 
is a Superfood: the food with the most complete nutritional profile on our planet. 
Our spirulina is Tuscan, 100% BIO, GMO-free. 
 

SCAN THIS QR CODE FOR MENU AND INFORMATION  
ABOUT SUBSTANCES AND ALLERGENICS 

 
 
 
 
 

 



Cafeteria 

Espresso Coffe 3 

Espresso Coffee with milk 3,5 

Espresso coffee with a lot milk 4 

Double Coffee 5 

Decaffeinated Coffee 3,5 

Decaffeinated Coffee with milk 4 

American Coffee 4 

American Coffee with ice 4,5 

American Decaffeinated Coffee 5 

American Decaffeinated Coffee with ice 5 

Coffee with whipped cream 4,5 

Barley Coffee / Ginseng 4 

Caffèlatte 4,5 

Cappuccino 4 

Soya Cappuccino 4,5 

Barley Cappuccino (if requested with soya milk) 5 

Decaffeinated Cappuccino (if requested with soya milk) 5 

Ginseng Cappuccino (if requested with soya milk) 5 

Cappuccino with ice 4,5 

Marocchino 4,5 

Decaffeinated Marocchino 5 

Latte macchiato (milk with coffee) 4,5 

Latte macchiato (milk with coffee) with ice 5 

Shaken Coffee 6 

Livorno Punch 4 

Corretto Caffè (coffee with liquor) 5 
 

Drinks 
MINERAL WATER cl. 37,5 2,5 
Tuscan mineral water San Felice® Still or Sparkling 
 

MINERAL WATER cl. 75 3,5 
Tuscan mineral water San Felice® Still or Sparkling 
 

SODAS DRINKS 

PAPINI QUEEN 100% TUSCAN cl. 33 5 
Cola, Orange soda, Chinotto, Bitter, Cedrata,  
Gassosa, Lemonade, Grapefruit, Blonde “Spuma”, 
Panterino, Tonica, Ginger Beer                         
 

NOT TUSCAN 5 
Coca-Cola, Coca-Cola ZERO, Fanta, Crodino, 
Iced EstaThé Lemon, iced Estathé Peach 
 

FRUIT JUICES 

100% TUSCAN (from fresh fruit) 6 
Strawberry, Blueberry, Peach, Apricot, Pear, Apple 
 

NOT TUSCAN 5 
Apricot, Peach, Pear, ACE, Pineapple, Green Apple, 
Grapefruit 
 

FRESH SQUEEZED ORANGE JUICE 7 
 

EXSTRACTS (served until 6 p.m.)  8 
(choice of 4 ingredient)                                 
Orange, Ginger, Kiwi, Lemon, Apple, Pear, 
Grapefruit, Carrot, Cucumber, Fennel, Celery  
 

Tèa and Infusions 
 

LA VIA DEL TÈ® 

 

EARL GREY IMPERIALE 5 
fine leaf black tea from India, bergamot scented 
 

ENGLISH BREAKFAST 5 
Traditional strong blend of black teas 
 

SPECIAL GUNPOWDER 5 
whole leaf Chinese green tea, 
the most drinked in the Word 
 

WHITE TEA PAI MU TAN 5 
white Chinese tea “white peony” 
 

SWEET  RELAX (RELAXING) 5 
delicate blend of herbs with relaxing properties 
 

PURITY (DETOX) 5 
herbal blend with purifying properties, 
with the natural aroma of lemon 
 

ENERGY (REVITALIZING) 5 
intense and friuty taste blend of peach and ginger. 
Among the ingredients, roobois, guaranà and ginger 
 

CAMOMILLA 5 
mixture of whole chamomile flower heads matricaria, 
appreciated since ancient times 
for its soothing and softening properties 
 
 
 

to taste with… 

homemade shortbread biscuits ( 4 pcs ) 3,5 
homemade shortbread biscuits ( 6 pcs ) 5 
homemade shortbread biscuits ( 8 pcs ) 6,5 
 

Snacks 
Croissants*, hazelnut brioche*, puff pastry* 3 
and rice pudding 

Mini tart 3 

Mini nougat 3 

Slice of cake 8 

Fruit platter 8 
 

ICE CREAM 
SUNDAE ICE CREAM (max. 3 flavours) 8                                
cream, chocolate, pistachio, milk cream  
 

SUNDAE SORBET 8                                                               
Lemon or strawberry 
 

Fresh strawberries or wild berries in addition 3 
 
SHOWCASE SANDWICHES 

Savoury food (Sbirulino®, sandwiches, flatbread) 5,5 

Savoury food mignon 3,5 

Sandwich with salmon 7  

ToscaNino® ham & cheese toast 8 
 

Sandwiches & Burger 
UNTIL 7 PM 

 
AVOCADO TOAST  13 
5 cereals bread, avocado, guacamole,  
Primo Amore fresh cheese, tomato 
 

CHIANTI TOAST 13 
white Tuscan bread, pecorino cheese, tomatoes,  
artichokes paté, lard with rosemary 
and caramelized onion  
 

CLUB SANDWICH with fries*   20                                 
white bread, mayonnaise, chicken, tomato, lattuce 
eggs, bacon and cheese 
 

VICINI DELLA MAREMMA 10 
Sbirulino® stuffed with raw ham, artichokes and brie cheese 
 

 
 
 
TOSCA BURGER with fries* 20  
220gr. beef, eggplant, avocado, spirulina** sauce 
 

 
NINO BURGER with fries* 20  
220gr. beef, pecorino cheese, caramelized onion,  
mayonnaise, tomatoes and rigatino ham 
 
 

Artisan Beer 

 
La Mi’ Birra® 
 

LA MI’ FIRENZE 0,33 L 6 
Lager 4,8% (digestible, very drinkable)                                                                                       
 
LA MI’ E’sSENZA 0,33 L gluten free 7 
Unfiltered lager 4,8% (light, tasty)            
 
LA MI’ NORA 0,50 L 9 
Weiss 5,0% (fresh, fruity) 
 
LA MI’ ROSSA 0,33 L 7 
Unfiltered red ale 6,1% (determined) 
 
 
Birrificio 26Nero® 

“Artisti della birra” 
 

DANTE 0,33 L 7 
Strong bitter 5,1% (floral, balanced) 
 

GALILEO 0,33 L 7 
Session IPA 4,6% (tasty, floral) 
 

GIOTTO 0,33 L 7 
Blanche 4,7% (aromatic, intense) 
 
 



ROOFTOP SERVICE+10%

 

 
Some fresh products may have undergone rapid temperature 
abatement in order to guarantee quality and safety as describe in Plan 
HACCP according to Reg. CE 852/04 e Reg. CE 853/04. 
 
* Products can be frozen. 
 
** Green-blue freshwater microalga: energizing, highly protein, rich 
in minerals and vitamins, antioxidant and detoxifying, considered the 
“food of the Gods”. It is a Superfood: the food with the most complete 
nutritional profile on our planet. Our spirulina is Tuscan, 100& BIO, 
GMO-free.  
 
 
 

SCAN THIS QR CODE FOR MENU AND INFORMATION  
ABOUT SUBSTANCES AND ALLERGENICS 

 
 
 
 

 

 
 


