PASPALUM

Ristorante

ANTIPASTI - STARTERS

Carpaccio di scampo, dressing al lampone e formaggio caprino®
Langoustine Carpaccio with raspberry dressing and goat cheese*
20.-
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Sashimi di tonno, salsa ponzu, agrumi e indivia belga*
Tuna Sashimi with ponzu vauce, citruds fructs, and Belgian endive*

18.-
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Tartare di manzo ‘come un sandwich’, pane toscano, maionese alla nocciola e
pecorino

Beef Tartare ‘like a Sandwich’ with Tuscan bread, hazelnut mayonnaise, and pecorino cheese

18.-
¥ o 9 f

Tagliere toscano
Tuscan Cured Meats Selection
24.-
¥

Burrata ripiena al coulis di pomodoro e friarielli marinati

Stuffed Burrata with tomato coults and marinated friareelli greens

17.-
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PASPALUM

Ristorante

PRIMI PIATTI — FIRST COURSES

Calamarata quadrata pastifico ‘del prete’ al ragti di polpo livornese e olive
disidratate™®
Calamarata Pasta "Del Prete" with Livorno-style octopus ragout and debydrated olives™
22.-

RO

Risotto ai crostacei, bisque di gambero rosso e carciofi (min 2 pers.)*
Seafood Rusotto with red prawn bisque and artichokes (mnimum 2 persons) *
28.-
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Picio al ragt bianco dell’Amiata e asparagi *
Pici Pasta with white Amiata ragout and asparagus*
22.-

¥ b o 4

Penne di patata allo stracotto di agnello e zafferano
Potato Penne Pasta with slow-braised lamb and saffron
22.-
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Tortellone maremmano ricotta e spinaci al
burro, limone e salvia*®

Maremma-Style Ricotta and Spinach Tortelloni with butter, lemon, and sage*
17 .-
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PASPALUM

Ristorante

SECONDI PIATTI — MAIN COURSES

Polpo fritto alla birra, friarielli e la nostra salsa BBQ*
Beer-Battered Fried Octopus with sautéed friareelli greens and house-made BBQ vauce ™
26.-

.
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Scottato di tonno rosso, asparagi e maionese al porro*

Seared Red Tuna with asparagus and leek mayonnaise®
26.-
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Bistecca alla fiorentina

Frorentina style steak

7,5 €/100g

Lingotto di manzo cbt a 55°, indivia al burro noisette e demi-glace
55°C Slow-Cooked Beef with brown butter Belgian endive and demi-glace
24.-
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Sformatino di carciofo, salsa allo zafferano e grano saraceno croccante
Artichoke Flan with saffron sauce and crispy buckwheat
19.-
O

CONTORNI DEL GIORNO
Side dishes of the day
5.-



PASPALUM

Ristorante

DESSERTS

Cremoux allo zafferano e miele caramellato con macedonia di frutta

Saffron Crémeux with caramelized honey and fresh fruit salad
8.-
)

Bavarese allo yogurt e frutti rossi
Yogurt Bavarian Cream with red berries

7 .-

Mousse di cioccolato Noalya al latte e croccante al fondente
Noalya Milk Chocolate Mousve with dark chocolate crumble
8.-
6

Gelato
Ice Cream
5.-

6 ¥



