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SMALL BITES
Pizza Gourmet bite cooked in the steamer pan:
Carbonara 4
Tartare 4
Shrimp

5

1,2,3,4,6,7,8,9,10,11

From the kitchen...
Pear and pecorino cheese 5
with Porto sauce, peach and walnut jam
7,8

Sea “parmigiana” 6
eggplant tart with prawns and buffalo mozzarella
2,7

Beef Tartare 6
with parmesan wafer and marinated egg puff
3, 7

Fried “Trippa” 5
fried tripe with Chianti zabaglione
1,3,7

Fried pizza
4 pieces

10

Montanara
tomato sauce, smoked
provola and parmesan
cheese

Salted cod
scarole with olives
cod and pine nuts

“Ripiena”
cicoli (pork crockling) and
ricotta cheese

Chilli friggitello
and tomato

1,4,7,8

1,7

1,7

1,7

FROM THE KITCHEN
Starters...
Pratomagno Parma ham, coccoli and
stracciatella cheese 11
1,7

Tasting of the Tuscan big board 14
(recommended for 2 people)
Pratomagno raw ham, finocchiona IGP, Tuscan
salami, Tuscan pecorino cheese, pork cup and coccoli
1,7

Vegetarian board 14
millefeuille of carasau with ricotta, marinated
courgettes, tomato confit, eggplant meatballs on
tomato and cheese sauce, coccoli and fresh
cheese creamed with basil and lemon
1,3,7

First courses...
Acquarello Risotto 16
with fish, pepper soup and orange gel
1,4,7

Spaghetti with black garlic and mullet bottargar
with Coltofranto oil and chili
1,4

Secon courses...
Sirloin with smoked tea 18
with red fruit sauce and saffron gel

Seared cod with sautéed fennel 16
with mandarin burrolio and lumpfish roe
1,4,7

Side dishes...
Roast potatoes
French fries

4

Mixed salad

4

4

SALAD GOURMET
Largo9 Caesar 12
mixed salad, chicken pralines, crispy bacon, bread
parmesan waffles and Caesar dressing
1,3,7

Exotic 14
rocket, mango, avocado, buffalo mozzarella and
pine nuts
7,8

Salmon pokè 13
salmon, rice, mais, avocado, cucumbers, cherry
tomatoes, edamame, egg and teriyaki sauce
4,6,7,11

14

"Rest, rise, emanate sighs and perfumes, and then
darken, give joy and warmth.
All that is mixed with flour, wisdom and passion
can excite you. "
PIZZA AND LEAVENED PRODUCTS BY :

PASQUALE POLCARO

BUNS
"Buns" sandwiches designed to achieve softness and
balance, with a sweet scent that distinguishes them.
Hamburger LARGO9

16

chianina burger, crispy San Miniato guanciale,
canestrino tomatoes, mixed leaves,
Certaldo onions, Largo9 smoked sauce,
served with fried potatoes
with gluten-free bread alternative
1,3,6

Salmon burger 18
salmon tartare, papaya sauce, cream of wasabi
cheese and fresh spinach with sandwich with
cuttlefish ink and Barbarossa chips
1,4,7

“LA SCROCCACCELLA”
Interpretation of the crunchy flatbread made with
preferment and light cereal flouri.
Artichoke delight

14

creamy gorgonzola spoon, roasted artichoke,
“capocollo”
1,3,6,7,8,9,10,11

Like a “caprese”

13

tomato sauce with salad, basil, tomato better fresh,
buffalo mozzarella
1,3,6,7,8,9,10,11

PIZZA
Our pizzas are made with flours from the Italian supply chain
low gluten content, this to make
our leavened product is digestible and chewable
Margherita 8
San Marzano tomato DOP, basil, fiordilatte
mozzarella and a grating of cheese
1,3,7,9,11

Marinara di Pozzuoli 7
San Marzano tomato DOP, oregano, garlic from
Nubia, basil and anchovy
1,3,7,9,11

La Diavola Largo9 12
San Marzano tomato DOP, fiordilatte mozzarella,
Spilinga Nduja creamed with dried tomato,
basil and a sprinkling of fresh cheese smoked
1,3,6,7,8,9,10,11

Capricciosa 13
San Marzano tomato DOP, fiordilatte mozzarella,
Mugello ham,mushrooms, Tuscan artichokes,
taggiasche olives
1,3,7,9,11

Napoli 10
San Marzano tomato DOP, fiordilatte mozzarella,
capers and Cetara anchovies
1,3,7,9,11

L’Amatriciana 15
San Marzano tomato DOP, fiordilatte mozzarella
from “La Maldera di Corato”, gota from
San Miniato, Certaldo or Tropea onions
roman pecorino cheese DOP and pepper
1,3,7,9,11

BO.CA. 15
fiordilatte mozzarella, mascarpone cheese,
mortadella IGP , pistacchio grain and pesto
1,3,7,9,11

Ricchezza della Margherita 12
Piennolo tomatoes DOP, basil, buffalo
mozzarella smoked in straw and oregano
1,3,7,9,11

Sausage and Potatoes 15
smoked buffalo mozzarella in straw, knife-tip
sausage, Tuscan potatoes cooked under ashes
and a nice grating of pecorino with truffle
1,3,6,7,9,11

Zucchini flowers in reverse 12
a veil of creamy ricotta, yellow cherry tomatoes,
smoked buffalo mozzarella in straw,
anchovies from Cetara and courgette flowers
1,3,4,6,7,9,11

Calzone verace 12
fiordilatte mozzarella, ricotta, Napoli salami, pepper
and with margheritina in the top
1,3,7,9,11

GOURMET PIZZA
The real gourmet pizza cooked in the steamer pan,
cut into six slices and stuffed piece by piece

Carbonara 18
carbonara sauce, San Miniato cheek and
pecorino romano mousse
1,3,6,7,8,9,10,11

“Tartare Ripiena” 20
beef tartare, stracciatella with truffle, egg with
pepper and wild rocket
1,3,6,7,8,9,10,11

Shrimp 25
guacamole, stracciatella, wild rocket, blond
shrimp marinated in citrus fruits, pepper and
erotic chili pepper
1,2,3,4,6,7,8,9,10,11

THE FIFTH TASTE
Let yourself be guided by our expert pizza chef
Pasquale Polcaro. Discover the fifth taste that
proposes you based on fresh and seasonal products.

COVER CHARGE

3€

ALLERGENS
1

gluten

9

2

crustaceans

10

3

eggs and derivanties

11

4

fish and derivanties

12

5

peanuts and derivanties
13

6

soy and derivanties

7

milk and derivanties

8

nuts

celery and
derivanties
mustard and
derivanties
sesam and
derivanties
sulphire
lupin
molluscs and
derivanties
vegetarian

*According to market availability some products may be
subject to rapid freezing to guarantee quality and safety
as described in the HACCP plan and pursuant to reg.
852/08 and reg. 853/04. Some products may be frozen
at origin.
*As laid down in European regulation 1169/2011 you can
ask further information about allergen to our staff which
will provide you with the documentation.
Scan the QR code and follow us

