Menuw

Seafood Appetizers

Citrus-Marinated Salmon with Almonds

salmon, citrus fruits, olive oil, salt, pepper, almonds

Caldo mare*14-s

olive oil, garlic, parsley, chili pepper, mussels, clams, shrimp, squid, tomato

Mussels Marinara 14
mussels, olive oil, garlic, parsley, chili pepper

Creamed salt cod with sweet and sour onions™ 1-13

Salt cod, olive oil, parsley, grated lemon zest, garlic, onions, sugar, vinegar, raisins, walnuts,

peppercorns

Sea bass mousse on grilled vegetables -

Sea bass, potato, mayonnaise, grilled and raw vegetables

Marinated anchovies on stracciatella cream with pecorino and basil 4-13
Fresh anchovies, olive oil, vinegar, parsley, stracciatella, basil, pecorino cheese

Land Appetizers

Beef carpaccio with rocket and Grana cheese .

Beef, rocket, Grana cheese, olive oil, lemon

Tuscan platter - traditional starter 4

Cold cuts, prosciutto crudo, wild boar sausage, cheese, grilled vegetables

*products marked with an asterisk may be frozen

Gitavilloge

€ 12,00

€ 12,00

€ 12,00

€ 12,00

€ 12,00

€ 12,00

€ 12,00

€ 12,00
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Seafood First Courses

Spaghetti with clams 114 € 18.00
spaghetti, olive oil, garlic, parsley, clams 1

Spicy octopus gnocchi 114 € 15,00
Potato, octopus, olive oil, garlic, parsley, tomato, chili pepper

Pirate-style scialatielli* 1-s-14 € 15.00
Olive oil, garlic, parsley, mussels, clams, shrimp, squid, chili pepper, flour 00, water 4

Seafood Tortelli with scampi and shrimp cream 1-2-3-4-s € 16.00
olive oil, salt, garlic, parsley, fresh cream, shrimp, scampi X

Penne with salmon “Puttanesca Style” ;.4 € 12,00
pasta, salmon, butter, tomato, fresh cream, capers, garlic, parsley, olives

Pici with citrus pesto, stracciatella and mullet bottarga 1-4-0-n € 15,00
Flour, citrus fruits, stracciatella, cherry tomatoes, mullet bottarga

Land First Courses

Spaghetti alla carbonara 1-4 € 12,00
spaghetti, olive oil, pancetta, pepper, pecorino cheese, eqq

Maremma-Style Gnudi ;..-4 € 12,00
olive oil, tomato, garlic, ricotta cheese, spinach, eqq

Maremman Tortelloni with Meat Ragout 1-2-4-5 € 15.00
olive oil, carrot, celery, onion, beef, tomato, wine, ricotta cheese, spinach, eqqgs 4

*products marked with an asterisk may be frozen

Gitavilloge
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Seafood Main Courses

Fried Calamari and Shrimp* s-14
sunflower oil, calamari, shrimp, rice flour

Grilled Octopus™ 14
octopus, olive oil, salt, lemon

Baked Fish with Potatoes o
fresh fish, olive oil, lemon, potatoes, rosemary

Mixed Grilled Seafood™ s-14
sea bass fillet, calamari, scampi, king prawns, olive oil, Salt

Argentario-style scaveccio salt cod s
Salt cod, olive oil, rice flour, garlic, vinegar, bay leaves, wine

Land Main Courses

Sliced Beef with Arugula and Parmigiano «
beef, olive oil, arugula, Parmigiano cheese

Hamburger with French Fries*
beef, olive oil, salt, fried potatoes

Maremma-Style Wild Boar s
wild boar, olive oil, salt, pepper, carrot, celery, onion, tomato, bay leaf

*products marked with an asterisk may be frozen

Gitavilloge

€ 18,00
€ 16,00
€ 6,00/hg
€ 20,00

€ 16,00

€ 15,00

€ 10,00

€ 16,00
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Mixed Salad
lettuce, tomatoes

Mixed Vegetahles*

bell peppers, green beans, eqgplant, onion, carrot, zucchini, olive oil, salt

French Fries*

Classic Big Salad 4-o
lettuce, tuna, mozzarella, tomatoes

Savory Big Salad 4-1:

lettuce, assorted pickled vegetables, tomatoes, walnuts, smoked scamorza cheese

Seasonal Vegetable Flan 4

(aprese
fomatoes, mozzarella

*products marked with an asterisk may be frozen

Gitavilloge

€ 5,00

€ 5,00

€ 5,00

€ 9,00

€ 9,00

€ 6,00

€ 9,00
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Marinara
tomato, garlic

Margherita -4
tomato, mozzarella

Napoli+-s
tomato, anchovies, mozzarella

Ham and Mushrooms-a -
tomato, cooked ham, champignon mushrooms, mozzarella

Diavola 1-4-7 _
tomato, spicy salami, mozzarella

Wurstel 1-4-7
tomato, frankfurter sausage, mozzarella

Americanas.4-7 |
tomato, frankfurter sausage, French fries, mozzarella

Vegetarian -4
tomato, grilled vegetables, mozzarella

(apricciosa -4 _ _
tomato, mozzarella, mushrooms, cooked ham, olives, artichokes

4 cheese 1.4 :
mozzarella,gorgonzola,pecorino,emmenthal

Sausage 1-4
Tomato, mozzarella, sausage

summer 1-4
White base, cherry tomatoes, rocket, prosciutto crudo

Bufalina 1-2
tomato, buffalo mozzarella

Add buffalo mozzarella €2.00
Each extra ingredient €0.50

Gitavilloge

€ 6,00
€ 7,00
€ 8,00
€ 8,00

€ 8,00
€ 8,00

€ 8,00
€ 8,00
€ 8,50
€ 8,00
€ 8,00

€ 8,50
€ 9,00
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Bevande

Water 1L

Cans: Coca-Cola - Fanta - Sprite
Bottled Beers

Draft Beer - Small

Draft Beer - Medium

Glass of Wine

House Wine 1/4L

House Wine 1/2L

House Wine 1L

Desserts
Tartufo Ice Cream

Coffee cream or Yogurt
Lemon Sorbet

Tozzetti with vin santo

Please ask the staff about today’s desserts

Coffee & Digestifs

Espresso
Barley or Ginseng Coffee
Decaffeinated Coffee

Bitters, limoncello and Grappa

Service and cover charge

Gitavilloge

€ 2,00
€ 3,00
€ 4,00
€ 4,00
€ 6,00
€ 5,00
€ 4,00
€ 5,00
€ 9,00

€ 4,00
€ 5,00
€ 3,50
€ 6,00

€ 1,30

€ 1,50
€ 1,50
€ 4,00

€ 1,50



QOO

GLUTEN
Cereals such as wheat, rye, barley, oats,

spelt, and kamut, including their hybridized

derivatives
EGGS AND DERIVATIVES

Eggs and products containing them, such as:

mayonnaise, emulsifiers, egg pasta

PEANUTS AND DERIVATIVES

Packaged snacks, creams, and sauces that

contain peanuts, even in small amounts

MILK AND DERIVATIVES
Any product made with milk: yogurt,

biscuits, cakes, ice cream, and various creams

CELERY

Both in pieces and within soup mixes,
sauces, and vegetable concentrates

SESAME

Whole seeds used in bread or flours, even if

present in small amounts

LUPINS

Found in vegan products such as roasts,
sausages, flours, and similar items

OICRCROJCFOES

Gitavilloge

CRUSTACEANS

Saltwater and freshwater: shrimp,
scampi, lobsters, crabs, and the like

FISH

Food products that contain fish,
even in small percentages

S0Y

Derived products such as soy milk,
tofu, soy noodles, and similar

TREE NUTS

Almonds, hazelnuts, walnuts, cashew
nuts, pecans, pistachios, and similar

MUSTARD

(an be found in sauces and condiments,
especially in mustard-based dressings

SULPHUR DIOXIDE AND SULPHITES
Pickled, oil-preserved, and brined foods,
jams, dried mushrooms, preserves, etc.

MOLLUSCS

Scallops, razor clams, clams, mussels,
oysters, limpets, cockles, and similar
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