
We begin with raw meat
Tasting of lean scottona tartare

hand-cut battuta in three versions

The classic slightly spicy
The indulcent with burratina

The modern with fruit

Tasting
Three types of premium steaks,

grilled over charcoal and served without sides,
because steak should be eaten only with salt and Tuscan bread

Scottona, a tender female with naturally sweet notes 
Italian cow, yellow fat, persistent flavour

Dry-aged cut, a concentration of aroma and taste

After the meat,
mixed leaf salads

with aromatic herbs to open the heart

To finish beautifully 
Friendship Tiramisù 

Price per person €43,00 minimum two people
The tasting menù is intended for all guests all the table

COVER CHARGE  € 3.50

THE STEAK GAME

WI-FI: WIFIBARGELLO
SUBSCRIBE AND NAVIGATE



THE TRUFFLE
truffle “BRUSCHETTA”

bargello’S pappardella, PORCINI MUSHROOM AND TRUFFLE

CARBONARA picio PASTA HANDMADE, WITH FRESH TRUFFLE

FRIED POTATO WITH TRUFFLE

ASH-BAKED POTATO WITH PARMESAN FONDUE AND TRUFFLE

19.00

20.00

22.00

12.50

12.50

€

€

€

€

€

 18.00

17.00

21.00

18.00

29.00

9.30 x HG

Ham tasting: Tuscan shoulder & BuonToscano & Violone

the beef “caRPaccio” with bargello sauce

Handmade tortellone filled with Florentine-style braised beef,
sage–butter cream, and a reduction of its own sauce

the “picio” paste for fiorentina, creamy garlic,
beef tartare with lemon and almonds

The signoria's sliced beef served on the bone

The Florentine steak from “Val di Chiana” castrated beef
The White Veal of the Apennines at its finest

ICONIC DISHES
€

€

€

€

€

€



APPETIZERS
Beef carpaccio with the Bargello’s traditional sauce

meats and cheeses from Tuscany
Selection of artisanal cold cuts, Tuscan pecorino cheeses, seasoned olives,
crunchy flatbread, and a touch of sweetness 

pecorino cheeses from “Maremma”, jam and fruit
Tasting of Tuscan pecorino cheeses with artisanal
fruit compotes and seasonal fruit

An exaggerated dish
Sliced meats, cold cuts, cheeses, vegetables in oil, fresh fruit,
strogolini breadsticks; generous portion for two

“bruschetta” bufalina

CLASSIC “bruschetta” with tomato, basil, and garlic

Crispy artichoke with pecorino cream and anchovy-flavored bread crumbs

17.00

15.50

  16.50

47.00

11.00

8.50

16.00

€

€

€

€

€

€

€



long “Fusillone” pasta with steak ragù

“della Pilotta” tortellini served in meat soup

“pappardelle” with wild boar*                                                                                     

pacchero in carbonara scuce

the FLORENTINE “picio” paste, creamy garlic, 
beef tartare with lemon and almonds

Handmade tortellone with Florentine-style braised beef,
sage butter, and a reduction of its own sauce

green “lasagna” with steak meat sauce                               

ricotta and spinach “ravioli” with parmesan zabaglione and hazelnuts                               

Chitarra spaghetti with tomato sauce and meatballs

Carnaroli risotto with stewed and crispy leeks,
Blu del Mugello cheese, and candied lemon peel

FRESH VEGETABLE SOUP

HOMEMADE PASTA RICE AND SOUP
Pasta made entirely in our kitchen,

flour, semolina, egg yolk and our passion

13.50

18.00

16.50
 

16.50
 

18.00
 

21.00

14.50

 18.50

21.00

18.00

11.50

€

€

€

€

€

€

€

€

€

€

€



FROM THE EMBERS

FLORENTINE STEAK
The real steak, cooked on wood grill, in the fillet, at least 1.2 kg

our steak in the rib min. 500 gr 29.00

Signoria-style sliced steak served on the bone with
slow-cooked and roasted marrow

Flambéed beef fillet with glazed vegetables and Chianti sauce

Swiss-style minced meat, double burger in a homemade bun 

Rib-eye, the prime cut of the beef loin with Béarnaise sauce

Slow-cooked, crispy pork belly served with glazed Certaldo onions

Deboned chicken thigh, prepared in porchetta style with puttanesca sauce

our choice, fiorentine steak
Steak from the pastures of Galicia, lots of flavour and softness

our choice in dry-age, Florentine steak italian cow
Selecred breeds with long maturation

italian Cow, the Lady of Milk
Pezzata Rossa, the historic cows of Parmigiano

our traditional choice, chianina Florentine steak 
Chianina bull steak, traditional from Tuscany,
tough meat with little fat 

the castrato of “val di chiana”
Chianina breed bull, castrated at birth

29.00

36.00

21.00

33.50

24.50
  

 22.50

 6.50x hg

 7.70x HG

 7.50x HG

 8.50x HG

9.30x hg

€

€

€

€

€

€

€

€

€

€

€

€

ROTISSERIE
Skewered quail, sausages, loin, and pancetta,
with roasted bread, sage, and bay leaf

vegetable skewer with roasted bread with provola cheese

Selected meats: chicken and turkey, quail, with bread, sage, and bay leaf

24.50

 18.00

 22.50

€

€

€



SALADS

SIDE DISHES

Caprese salad with buffalo mozzarella
Buffalo mozzarella, tomato, capers, and basil

Bargello’s winter salad
Crispy cabbage, red radicchio, pancetta, boiled potatoes,
bread crumble, and pink sauce

bargello’ caesar salad
Green salad, grilled chicken breast, Parmesan shavings,
celery, croutons, crispy pancetta, and garlic mayonnaise

Niçoise-style vegetable salad with tuna
Steamed green beans* and potatoes, olives, tuna in oil, capers,
hard-boiled egg, cherry tomatoes, and anchovies

Depending on seasonal availability, some products may be frozen directly
by us and in any case of quality, respecting the current regulations*

For any information regarding the allergen list, customers are kindly requested
to consult the ‘ALLERGEN LIST,’ which can be requested from the staff

the real fried potato 

ash-baked Potato with cheese fondue au gratin 

Certaldo onion cooked under ashes, grilled and glazed with Chianti wine

grilled Seasonal vegetables

Florentine-style fried artichoke

Pumpkin “steak” of yellow squash with rosemary butter
and amaretto crumble

7.50

8.50

7.50

9.50

 8.50

7.50

16.50

15.00

 
17.50

17.50

€

€

€

€

€

€

€

€

€

€



CLASSIC PIZZA

PINSA with two flavoors to choose

meraviglia
Gorgonzola, cured ham, fig compote

mediterranea
Stracciatella cheese, yellow cherry tomatoes, anchovies, and pitted olives

favolosa
Pinsa with exquisite mortadella,
stracciatella cheese, and pistachio crumble

margherita
Marinated tomato, fiordilatte mozzarella, basil

 24.50

26.50

25.50

23.50

18.50

€

€

€

€

€

 PINSA ON THE PALA
For two people

16.50

15.50

13.50

12.50

13.50

13.50

five cheese
Mozzarella, ” gorgonzola”, emmenthal, burrata and soft cheese

Florentine
Marinated tomato, fior di latte mozzarella, peppers and Tuscan salami

tuscan garden
Marinated tomato, mozzarella, zucchini, eggplant, grilled peppers 

sausage with onion
Marinated tomato, fior di latte mozzarella, onion and sausage

Botticelli
Mozzarella cheese , rocket, dried and cherry tomatoes with burrata

mauro’s calzone
Mozzarella fior di latte cheese, ricotta cheese and tomato, cooked ham

€

€

€

€

€

€



WOULD YOU LIKE TO ADD...

For any information relating to any allergens present in our dishes,
kind customers are kindly requested to consult the specific

documentation that can be requested from the dining room staff.

We make pizzas with a long leavening dough,
our flours with wheat germ and high quality give a soft,

tasty and highly digestible pasta

15.50

9.00

12.50

11.50

11.50

15.50

15.50

toscanaccia
Mozzarella fior di latte, caramelized red onions,
finocchiona and pecorino flakes

classic margherita
Marinated tomato, mozzarella fior di latte, oregano and basil

bella napoli
Marinated tomato, mozzarella fior di latte,
raw Cantabrian anchovy, oregano

four season
Marinated peeled tomato, mozzarella fior di latte,
cooked ham, black olives, mushrooms and artichokes

ham and mushrooms
Marinated peeled tomato, mozzarella fior di latte,
cooked ham and mushrooms

atomica
Marinated tomato, mozzarella fior di latte,
peppers, spicy salami, chili pepper 

white winter
Fior di latte, gorgonzola, Treviso radicchio, and speck

€ 4.00burrata cheese

€ 9.50truffle

D.O.P. Buffalo Mozzarella  € 4.00

scales of parmesan  € 4.00

€

€

€

€

€

€

€



WINES BY THE GLASS

DRINKS

red wines
glass of chianti 

glass of chianti classico 

glass of brunello di montalcino

glass of pinot nero

glass of bolgheri 

White wines
glass of prosecco or moscato

glass of vermentino

glass of pinot grigio

glass of Souvignon

glass of rosè

glass of chardonnay

8.50

8.00

10.50

9.50

8.00

9.50

8.00

9.50

16.00

10.50

10.50

water

Freshly squeezed juice

COCKTAILS

ESPRESSO

aMERICANO

CAPPUCCINO

hot tea

Hot chocolate

APEROL SPRITZ

3.00

6.50

10.00

2.50

4.50

5.00

4.50

5.00

10.00

 €    5.50

1 L €  16.00€  8.500.4 L

draft beer
Moretti Baffo
D’oro  
Ipa Maisel’s
Ichnusa Unfiltered

11.00drinks 0.4 L 1 L

craft bottle beer
Lager
Unfiltered
Maisel’s 1 L €  16.00€  8.500.4 L

1 L €  14.00€  7.000.4 L
€  9.500.5 L
€  9.500.5 L

€  9.500.5 L

€

€

€

€

€

€

€

€

€

€

€

€

€

€

€

€

€

€

€

€

€



OUR WINES
Chianti Vernaiolo, Rocca del le Macie
Sangiovese, Merlot, Canaiolo

Chianti Classico Famiglia Zingarelli, Rocca delle Macie
Sangiovese, Merlot

Chianti Classico S.Alfonso, Sangiovese R. Macie
Sangiovese

Chianti Classico Castello di Ama
Sangiovese

Riserva Chianti Classico Riserva Ducale, Ruffino
Sangiovese, Merlot

Riserva Chianti Classico Etichetta Nera, Rocca delle Macie
Sangiovese, Merlot

Riserva chianti classico, Marchese Antinori
Sangiovese

Riserva Chianti Classico Verrazzano, Verrazzano
Sangiovese

Riserva Chianti Classico La Forra, Folonari
Sangiovese

Chianti classico, gran selezione, castello di ama, san lorenzo
Sangiovese, Merlot, Malvasia nera

chianti classico, gran selezione, Sergio zingarelli
Sangiovese

Chianti rufina, riserva nipozzano 
Sangiovese, Malvasia nera
 

montesodi, chianti rufina riserva
Sangiovese

BORROMEO
Chianti Classico, Poggio Borgini

chianti Rufina, san giuliano, marchesi Gondi
Sangiovese

CHIANTI RUFINA RISERVA, PIAN DEI SORBI, MARCHESI GONDI 
Sangiovese, Canaiolo

Chianti, the Classic, Reserves, great selection

BOLGHERI
Campo al Mare, ambrogio e giovanni folonari
Cabernet Sauvignon, Cabernet Franc, Petit Verdot, Merlot

STUPORE, Campo al le Comete
Cabernet Sauvignon, Merlot, Syrah

OLTRESOGNO, CAmPO ALLE COMETE
Cabernet Sauvignon

CAMPO AL PERO
Cabernet Sauvignon, Cabernet Franc, Merlot

serre nuove, bolgheri, tenute  dell’ornellaia
Cabernet Sauvignon, Cabernet Franc, Petit Verdot, Merlot

22.00

25.00

29.00

44.00

38.00

36.00

65.00

39.00

41.00

92.00

90.00

35.00

 

95.00

48.00

33.00

35.00

41.00

36.00

28.00

33.00

115.00

€

€

€

€

€

€

€

€

€

€

€

€

 

€

€

€

€

€

€

€

€

€



Brunello di Montalcino, Barbi
Sangiovese Grosso

Brunello di Mont. Esperienza n.8, Rocca delle Macie
Sangiovese Grosso

Brunello di Montalcino, Biondi Santi
Sangiovese Grosso

Riserva di Brunello di Mont. del '98, Biondi e Santi
Sangiovese Grosso

argiano,2019
Sangiovese Grosso

Brunello di Montalcino
72.00

68.00

210.00

750.00

125.00

€

€

€

€

€

il pareto, i.g.t toscana, tenute di nozzole
Sangiovese, Cabernet Sauvignon 

il borgo, I.G.T TOSCANA, TENUTE DEL CABREO
Sangiovese, Cabernet Sauvignon, Merlot

Modus, Ruffino
Cabernet Sauvignon, Merlot, Sangiovese 

Tignanello, Antinori
Sangiovese, Cabernet Sauvignon, Cabernet Franc

TENUTE DELL’ORNELLAIA, ORNELLAIA
Cabernet Sauvignon, Cabernet Franc, Petit Verdot, Merlot

gUADO AL TASSO, BOLGHERI SUPERIORE, ANTINORI
Cabernet Sauvignon, Merlot, Syrah

Cabreo Mytho, Ambrogio Giovanni Folonari, 2019
Sangiovese, Cabernet Sauvignon

Luce, Frescobaldi, 2022
Sangiovese, Merlot

Supertuscan 
95.00

64.00

59.00

158.00

385.00

225.00

290.00

230.00

€

€

€

€

€

€

€

€

Rossi della Toscana
villa Antinori, I.G.T TOSCANA, Antinori
Sangiovese, Cabernet Sauvignon, Merlot, Syrah

Syrah, cantina 8380
Syrah

Nobile di Montepulciano, icario
Sangiovese, Canaiolo, Colorino
 

Merlot, Tre per Uno, Rocca del le Macie
Merlot

Morellino di Scansano, cantina 8380
Sangiovese

Rosso di Montalcino, fattoria dei Barbi
Sangiovese

Lucente, frescobaldi
Sangiovese, Merlot

Mormoreto, I.G.T TOSCANA, Frescobaldi
Sangiovese, Cabernet Sauvignon, Cabernet Franc, Petit verdot

Roccato, rocca della macie 
Sangiovese, Cabernet Sauvingon

34.00

30.00

34.00

30.00

28.00

33.00

52.00

115.00

56.00

€

€

€

€

€

€

€

€

€



Lambrusco di Sorbara amabile o secco
Lambrusco di Sorbara, Lambrusco Salamino

Barolo, Villa Doria
Nebbiolo

Riserva di Barolo, Villa Doria
Nebbiolo

Nebbiolo delle Langhe, Bricco Magno, Villa Doria
Nebbiolo

Bardolino Classico, FRESCARIPA, MASI
Corvina, Rondinella, Molinara

Campo Fiorin, I.G.T VERONA, mASI
Corvina, Rondinella, Molinara

Barbaresco, michele chiarlo
Nebbiolo

Amarone classico, costasera, masi
Corvina, Rondinella, Molinara

Riserva di Amarone, Costasera, Masi
Corvina, Rondinella, Molinara

Pinot Nero Dell’Oltrepò Pavese
Pinot Nero

salice salentino, negroamaro riserva, leone de castris 
Negroamaro e Malvasia Nera di Lecce

Angra, Nals Magreid
Pinot Nero

22.00

58.00

93.00

30.00

 25.00

  34.00

55.00

92.00

148.00

34.00

29.00

33.00

rossi d’italia
€

€

€

€

€

€

€

€

€

€

€

€

Radaia, fattoria la parrina
Merlot

Montecucco sangiovese, vigna aperrona
Sangiovese

il chiuso, castello di ama
Pinot nero

59.00

31.00

45.00

€

€

€

22.00

35.00

29.00

33.00

24.00

29.00

29.00

43.00

49.00

53.00

46.00

95.00

32.00

Vermentino, Rocca delle Macie

Sauvignon Blanc, Bosco del Merlo

Chardonnay, albizzia, frecobaldi

Chardonnay, Pomino, Frescobaldi

Vernaccia di San Gimignano, Rocca delle Macie

la scolca, Gavi 

Pinot Grigio, Bosco del Merlo

Sauvignon Blanc, Marlboroug h, Kim Crawford

Cabreo, La Pietra, Folonari

Conte della Vipera, Antinori

Benefizio, Frescobaldi

Cervaro della Sala, Antinori

ansonica, fattoria la parrina 

BIANCHI
€

€

€

€

€

€

€

€

€

€

€

€

€



25.00

38.00

29.00

58.00

32.00

Vialetto, fattoria la parrina

etna bianco, alta mora 

Ribolla gialla, ronco dei folo

Vigna l’aja bruciata, vermentino superiore

SOUVIGNON, AURICA

€

€

€

€

€

Fontana Fredda, spumante dolce

Moscato d’Asti, Chiarlo

Prosecco superiore di Valdobbiadene

Franciacorta, Castello Bonomi, Cruperdu

Franciacorta, Saten Castello Bonomi

Franciacorta, Rosè Castello Bonomi

Lanson Gold Lable, Champagne

Moet & Chandon, Rèserve Impèriale

Moet & Chandon, Champagne Rosè

Dom Perignon, Champagne

26.00

28.00

33.00

48.00

58.00

 58.00

46.00

92.00

108.00

396.00

Spumanti & Champagne 

25.00

27.00

Giardino, Antinori

five roses, leone de castris, salento

rosè
€

€

€

€

€

€

€

€

€

€

€

€

Chianti Vernaiolo, Rocca delle Macie

Chianti Classico Famiglia Zingarelli, Rocca delle Macie

Riserva Chianti Classico Riserva Ducale, Ruffino 0,375 lt

Brunello di Montalcino

Rosè Remole, frescobaldi 

Bianco Vermentino, Rocca del le Macie

Bianco Chardonnay, Libaio, Ruffino 0,375 lt

Bianco Pinot Grigio, Col lio, Cormons 0,375 lt

Franciacorta, Antinori Nature 0,375 lt

Champagne, Moet & Chandon 0,375 lt

13.00

14.00

19.00

36.00

13.00

13.00

16.00

16.00

 29.00

52.00

half bottles
€

€

€

€

€

€

€

€

€

€




