Ristorante Pizzeria “J Tarccchi’

CHIUSO IL LUNEDI (CLOSED ON MONDAY)
BEVANDA OMAGGIO OGNI PIZZA - (FREE DRINK WITH PIZZA)
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ANTIPASTI (appetisers)

Crostini misti (mixed crostini)

Antipasto toscano (affettati) (fuscan cured ham and salami)
Prosciutto e melone o crostini toscani (secondo stagione)
(tuscan cured ham and mion or tuscan crostini)

Pecorino di Pienza con pere, miele e noci

(pecorino from Pienza served with pears, honey and walnuts)
Caprese (mozzarella, pomodoro fresco e basilico)
(mozzarella, tomatoes and basil)

PRIMI PIATTI (first courses)

Spaghetti alla carbonara

(spaghetti with a sauce of smoked ham, parmesan, egg yolk and cream)
Spaghetti al pomodoro fresco e basilico

(spaghetti with fresh tomatoes and basil)

Penne alla carrettiera (penne with a spicy tomato sauce and garlic)
Gnocchi gorgonzola e rucola (gnocchi with gorgonzola and rocket)
Spaghetti allo scoglio (in bianco)

(spaghetti with mixed seafood sauce)

Risotto alla marinara (con frutti di mare in bianco)

(rice with a seafood sauce)

Risotto provola e zucchine (risofto with cheese and squash)
Fagottini di pere al taleggio

(ravioli filled with pear and served in cheese sauce)

SECONDI (main courses)

Carpaccio di bresaola con rucola e grana

(carpaccio of bresaola with rocket and shavings of parmesan)
Roast-beef con insalata (roast-beef with salad)

Roast-beef con spinaci (roast-beef with spinach)

Arista al forno con patate (roast pork with roast potatoes)

Tagliata di manzo con rucola e grana

(sliced fillet of beef steak on a bed of rocket with shavings of parmesan)
Tagliata di pollo con rucola e grana

(sliced fillet of chicken on a bed of rocket with shavings of parmesan)
Impepata di cozze (in bianco) (spicy mussels)

Cozze alla pescatora (con pomodoro)

(mussels in tomato sauce)

Cozze alla marinara (in bianco)

(mussels in garlic sauce)

Carpaccio di pesce spada con rucola e pinoli

(carpaccio of swordfish with rocket and pine-nuts)

Baccala alla livornese con ceci all’olio (con pomodoro)

(cod fish with tomato and chickpeas)
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INSALATE E CONTORNI (salads and side dishes)

2024 Insalata mista (mixed salad) 5,00
2025 Insalata toscana (radicchio, rucola e aglio) (radicchio, rocket and garlic) 5,00
2026 Insalata sfiziosa (radicchio, rucola, pinoli, uvetta e grana) 6,00
(radicchio, rocket, pine-nuts, raisins and grana cheese)
2027 Patate arrosto (solo inverno) (roast potatoes) 3,50
2007 Patate fritte (french fries) 3,50
2028 Spinaci saltati (fried spinach) 3,50
2029 Spinaci lessi con fettina di limone (boiled spinach with sliced lemon) 3,50
PANE Porzione di pane (sliced bread) 0,50
COV Covaccino all’olio d’oliva (p/ain bread focaccia with olive oil) 3,00

PIZZE COTTE A LEGNA (baked in a wood oven)

2030 Marinara (pomodoro, aglio e origano) (fomatoes, garlic and oregano) 5,50

2031 Margherita (pomodoro e mozzarella) (fomatoes and mozzarella) 6,50

2032 Napoletana (pomodoro, mozzarella, acciughe, capperi e origano) 7,50
(tomatoes, mozzarella, anchovies, capers and oregano)

2033 Imperatore (pomodoro, mozzarella e salamino piccante) 7,50
(tomatoes, mozzarella and spicy salami)

2035 Wurstel (pomodoro, mozzarella e wurstel) 7,50
(tomatoes, mozzarella and wurstel)

2036 Capricciosa (pomodoro, mozzarella, cotto, olive, funghi e wurstel) 7,50

(tomatoes, mozzarella, boiled ham, olives, mushrooms and wurste/)

2037 4 stagioni (pomodoro, mozzarella, cotto, carciofini, champignons e olive) 7
(tomatoes, mozzarella, boiled ham, mushrooms, artichokes and olives)

2038 Prosciutto e funghi (pomodoro, mozzarella, cotto e champignons) 7,50
(tomatoes, mozzarella, boiled ham and mushrooms)

2039 4 formaggi (pomodoro, mozzarella, groviera, fontina, gorgonzola e grana) 7
(tomatoes, mozzarella, gruyere, fontina, gorgonzola and parmesan)

2040 Bacio (pomodoro, mozzarella, gorgonzola, salamino piccante e cipolla) 7,50
(tomatoes, mozzarella, gorgonzola, spicy salami and onions)

50

50

2041 Tirolese (pomodoro, mozzarella, speck e gorgonzola) 7,50
(tomatoes, mozzarella, smocked ham and gorgonzola)

2042 Sciué-sciué (pomodoro, bufala, pomodoro fresco, grana e basilico) 9,00
(tomatoes, buffalo mozzarella, fresh tomatoes, parmesan and basil)

2044 Vegetariana (pomodoro, mozzarella e verdure di stagione) 7,50
(tomatoes, mozzarella, and seasonal vegetables)

2045 Papessa (mozzarella, stracchino, salsiccia e zucchine) 8,00

(mozzarella, soft cheese, sausage and squash)

2054 Stracchino e prosciutto cotto (mozzarella, stracchino e prosciutto cotto) 8
(mozzarella, soft cheese and boiled ham)

2049 Siciliana (pomodoro, mozzarella, cipolla, peperoni, olive, capperi e acciughe) 8,00
(tomatoes, mozzarella, onions, pepper, olives, capers and anchovies)

00

2046 Rughetta (pomodoro fresco, mozzarella e rucola) 7,50
(fresh tomatoes, mozzarella and rocket)
2050 Tonno e cipolla (pomodoro, mozzarella, tonno e cipolla) 8,00

(tomatoes, mozzarella, tuna fish and onions)
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2047 Calzone classico (pomodoro, mozzarella e prosciutto cotto) 7,50
(calzone pizza with tomatoes, mozzarella and boiled ham)

2048 Calzone farcito (pom., mozz., carciofi, prosciutto cotto e champignons) 7,50
(calzone pizza with tomatoes, mozzarella, artichokes, boiled ham
and mushrooms)

2051 Covaccino con prosciutto crudo (p/ain bread focaccia with cured ham) 7,00

2052 Covaccino con bresaola, rucola, grana e limone 7,50
(plain bread focaccia with cured beef, rocket, parmesan and lemon)
2053 Covaccino dei Tarocchi (pomodoro fresco, bufala e rucola) 8,00

(plain bread focaccia with fresh tomatoes, buffalo mozzarella and rocket)

AGGIUNTE PER LE PIZZE (exiras for pizza)

1001 Doppia pasta (double crust) 1,00
1002 Mozzarella (mozzarella) 1,00
1003 Mozzarella di bufala (buffalo mozzarella) 2,00
1004 Gorgonzola (gorgonzola) 1,00
1005 Scaglie di parmigiano (parmesan shavings) 1,50
1028 Stracchino (anchovies) 1,50
1006 Pomodoro (fomatoes) 1,00
1007 Pomodoro fresco (fresh tomatoes) 1,00
1008 Rucola (rocket) 1,00
1009 Funghi champignons (mushrooms) 1,00
1010 Carciofi (artichokes) 1,00
1011 Cipolla (onions) 0,50
1012 Melanzane (eggp/ant) 1,00
1027 Zucchine (squash) 1,00
1013 Peperoni (peppers) 1,00
1014 Prosciutto cotto (boiled ham) 1,00
1015 Prosciutto crudo (cured ham) 1,50
1016 Bresaola (cured beef) 1,50
1017 Speck (smoked ham) 1,50
1018 Wurstel (wurstel) 1,00
1019 Salsiccia (sausages) 1,00
1020 Salamino piccante (spicy salami) 1,00
1021 Acciughe (anchovies) 1,00
1029 Tonno (funa fish) 1,00
1022 Olive (olives) 1,00
1023 Capperi (capers) 1,00

1024 Basilico (basil) S
1025 Origano (oregano) ---
1026 Peperoncino (hot pepper) .-

DOLCI E FRUTTA (desserts and fruit)

2082 Cheesecake ai frutti di bosco (cheesecake with forest fruits sauce) 3,50
2083 Tiramisu 3,50
2084 Torta al cioccolato (chocolate cake) 3,50
2085 Créme caramel 3,50
2086 Panna cotta al cioccolato (panna cotta with chocolate sauce) 3,50
2087 Panna cotta ai frutti di bosco (panna cotta with forest fruits sauce) 3,50
2090 Macedonia di frutta fresca (fresh fruit salad) 3,00
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