A o\a‘\l\J menu is availdble upon Your arrival
which includes fresh pastas and varies o\a'\lﬁ
o\epeno\‘\nﬁ on availabiity . 3lu+en-€ree pasta and
bread is avaiable with advance notice

a Wine list is avaiable to pair with Your chosen
dishes
as well as a local craft beer ’rrao\‘\ﬁonall\J Blonde
and Red

"F\nallﬁ our desserts are made b\J us some with
and without 3lu+en ava‘\lab‘\l‘\’r& can vary o\a‘\lg

thank You Lor choos'\na Luta's



GlOOd S*aﬁuuu

Ham of Norcia & melon
£ 1o

Caprese di bufala
€ 412

San Daniele ham
€16

Cheese board
selection of regional, Tuscan cheeses served with

marmalade and carasau
€ 14

Cold cuts and cheese board
£ R

These dishes are served with artisanadl bread

our side dishes
Mixed salad - Ch'\(os
€ 5



How to continue....

Pasta fresh handmade -

Taﬁl‘\aJrelle

alla Boloanese MY own wa&
€ 12

Casonceli

with Franciacorta S3USAGR | rosemary
Tremosine butter and sage
€ 12

Téﬁmmn\
fresh cherrt, tomatoes and basil
£ 1o



Tas,.ﬁns glatters with Wine
1

3 gasses of wine of Your choice per person
C list in the menu )

Platter with selection of cured meats
Toscani , Norcia , Puglia and Calabria, accompanied by
fresh seasonal fruit , pinzimonio , marmallate
SauCes , local cheeses | pecorino toscano
and calabrese, roast meats, {ried o\um(al'\nﬁ , arfisan
bread , water and cofkee

£ 19 two PQOPIQ
2

A bott, of wine ¢ list in the menw)

ChoPP'\nﬁ board with selection of cold cuts local and
regiona| accompanied b&) fresh seasonal £ruit , einzimonio
rmarmallate , local and regional cheeses, bread of our
production
£ 65 two people

pr\Oﬂ: Roast meats £

x ChoPP'\nﬁ board prices are for 2 people *



Cold cuts ’ra_sﬁng glatters
Luta's

Selection of local cold cuts Tuscany , Norcia
Calabria and Pugia accompanied with a pinzimonio of
veﬁe‘rables ) some kruit local cheeses | pecorino Toscano
) calabrese jiams | sauces artisan bread and carasau

£ 43 two people

Option : fried o\um(al'\nﬁ € Y

our desserts are our own \oroo\ucﬁon and wil be
isted ava'\lab‘\l“’r&) when orderin3

thank luta's



Sliced beef
220 g ap(orox\ma’reltj

€ M

the meat is cooked on{y in the Fo//ow/ry manner Rare , medium rare , well cooked

Cuberoll

\s the heart of the rib eye. it is the proceeds from the S-rib, or between the 3-rib loin and the
fore-rib, one of the erized and wel-known parts for the typical Florentina. 1t is processed and
finished in such a way that there is no waste. \deal for carving and griling.

€ 24

Salentina mussel sauté
€ 16



Pinsas
Pinsa luta's
Sam\sheo\ with parmesan reqgiano cheese, salad,
cherrt, tomatoes, straciatella Pugiese and ham of Norcia
£ 25 two people

Veae’rar‘\an pinsa
with 3r'\lleo\ vegetables, salad, straciatela Pugiese.
vegetables are 3r‘\||eo\ at the time
cook‘\nﬁ fime 20 min about
£ 23 two people



\mPe.r'\al +asﬁn3

land & sea

dlass of bubbles PRr Eerson
Bott of wine of Your choice *consult list in menu

water and coffee

First course
ChoPP'\nﬁ board with smoked Black Qnﬁus,
deer ham , brisket Doca , ek ham
San Daniele ham

Second course
Spaﬁhe‘r’r'\ with clams imeerial
Tortell with braised Barolo

Third course
Saute of mussels
Sliced beef
To {ollow
Cheeses Lruits and eme

£ 140 two ‘oeo‘ole



