
USE THE STONE STAIRS OF
PIAZZA DELLE BIGONGE

p r a t o

                   /casottoatipico

s: 335 76 95 213
M: 328 35 75 286

FROM JUNE 
TO SEPTEMBER

FREE ENTRY

CLOSED ON MONDAY

DAILY OPEN
AROUND H18

KITCHEN OPEN
FROM H18.0 TO H21.30



COLD CUTS & SALAMI
BY PRATO’S PRODUCERS

Salame toscano
Finocchiona (WITH FENNEL SEEDS)

Mortadella di Prato IGP
Prosciutto crudo toscano

CHEESE’S SELECTION
BY LOCAL & TUSCAN FARMS

FRESH CHEESE
SEMI MATURE CHEESE

A TASTE OF
COLD FIRST COURSE

DEPENDING ON AVAILABILITY, IT COULD BE:

Pappa al pomodoro (TOMATOE SOUP)

oppure

CRACKED WHEAT
WITH FRESH VEGETABLES

TRADITIONAL CROUTonS
BY LOCAL PRODUCERS

WITH TUSCAN PATè (CHICKEN LIVER)

PRATO’S FRESH BREAD
MADE IN THE CITY CENTER

The introduction to the tuscan meals, 
with a particular attention to the Prato area

A pinch of our valley, with game cold cuts 
and rustic and particular cheeses

An essay of vegetables gardens
and summer  elds  avors

COLD CUTS & SALAMI
BY VAL BISENZIO BUTCHER

WILDBOAR Salame
DEER Salame

ROE DEER Salame
WILD BOAR Soprassata

CHEESE’S SELECTION
BY LOCAL & TUSCAN FARMS

SEMI FRESH CHEESE WITH TRUFFLE
SEMI FRESH CHEESE WITH PEPPER

VAL BISENZIO Ricotta CHEESE

A TASTE OF
COLD FIRST COURSE

DEPENDING ON AVAILABILITY, IT COULD BE:

Pappa al pomodoro (TOMATOE SOUP)

oppure

CRACKED WHEAT
WITH FRESH VEGETABLES

TRADITIONAL CROUTonS
BY LOCAL PRODUCERS

WITH PORCINI MUSHROOMS

PRATO’S FRESH BREAD
MADE IN THE CITY CENTER

VEGETABLES
& LEGUMES
BY PRATO’S PRODUCERS

VEGETABLES SKEWERS
CRAFT Hummus

MIXED PICKLES VEGETABLES
veggie balls
with vegan mayo

CHEESE’S SELECTION
BY LOCAL & TUSCAN FARMS

FRESH CHEESE
SEMI MATURE CHEESE

A TASTE OF
COLD FIRST COURSE

wild rice with green pesto

TRADITIONAL CROUTonS
BY LOCAL PRODUCERS

WITH fresh & dried
tomatoes’ sauce

PRATO’S FRESH BREAD
MADE IN THE CITY CENTER

TAGLIERE
ATIPICO

TAGLIERE
del bosco

TAGLIERE
dell’orto
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craft loin (made in Val di Bisenzio) 
local tomatoes

fresh salad
mayonese

tuscan green sauce
pickles

provolone cheese

artisanal toast fresh bread
made in the city center

potatoe chips & mustard
on the side

grilled aubergine
local tomatoes

fresh salad
mayonese

tuscan green sauce
pickles

provolone cheese

artisanal toast fresh bread
made in the city center

potatoe chips & mustard
on the side

beef tartare (120g)
summer salad

local tomatoes
craft mustard

Forget the Clubhouse’s one,
this is the Buonamici Garden

the veggie version, unforgettable

he best way to eat like a val bisenzio guy

CLASSICONE
baked ham

provolone cheese

CENTOQUINDICI
baked ham

provolone cheese
hot sauce

FATTORE
craft loin

made in valbisenzio

porcini mushroom cream
Pecorino cheese

VARIANTE DI VALICO
craft loin

made in valbisenzio

provolone cheese
mediterranean cream

VEGETA
craft Hummus

semidry tomatoes’ sauceS
balsamic vinegar

CINGHIALAIO
wild boar Soprassata

porcini mushroom cream
provolone cheese

splitted in two triangles, for a better 
sharing or for tasting more the one! 

casotto
sandwich

casotto
veg-wich

breeder’s
dish

toast
atipici
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WITH TUSCAN PATè (CHICKEN LIVER)
WITH PORCINI MUSHROOMS

WITH tomatoes’ sauce
all three together!

PRATO’S FRESH BREAD
MADE IN THE CITY CENTER

Are you waiting for your meal?
Don’t drink on an empty stomach

CROutons
selection

6
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Salame toscano
Finocchiona (with fennel seeds)

Mortadella di Prato IGP
Prosciutto crudo toscano

wild boar Salame
deer Salame

roe deer Salame
wild boar Soprassata

PRATO’S FRESH BREAD
MADE IN THE CITY CENTER

FRESH CHEESE
SEMI MATURE CHEESE

SEMI FRESH CHEESE WITH TRUFFLE
SEMI FRESH CHEESE WITH PEPPER

VAL BISENZIO Ricotta CHEESE

chestnut honey
craft jam

PRATO’S FRESH BREAD
MADE IN THE CITY CENTER

CECINA
(cheackflaour pie)

with

grilled aubergines
& pepper

6
or

mortadella di prato igp
& stracchino cheese

8 
or

prosciutto crudo
& mozzarella fiordilatte

8 
or

mediterranean cream
with pepperoni & tomatoes

& val bisenzio’s ricotta cheese

PRATO’S FRESH BREAD
MADE IN THE CITY CENTER

1 FIRST COURSE
DEPENDING ON your taste, IT COULD BE:

lasagne al ragù
or

chicken cutlet
with baked potatoes, 
salad and tomatoes

or

toast classicone

+

1 dessert
you can choose between

fruit jam tart

or

coppa gelato mixmax
cacao e fior di latte with fresh milk

Wanna try all our salami selection?
Have one round this!

Wanna try all our cheese selection?
Have one round this!

our “5 lire di torta e 5 di pane” version
of the Livorno’s typical streetfood

a tasty alternative dish
for your kids

round of
salumi

selection
of cheeses

CINQUE &
CINQUE

kids
menù

8

8
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VIN SANTO DI CARMIGNANO   

tenuta di artimino, 2020, 16%

4

VIN SANTO  DI CARMIGNANO    
fattoria ambra, 2015, 14%

5

ronchi pichi
sparla e gerardi, 16%

4

santo stefano vino liquoroso

sparla e gerardi, 16%

3

uve stramature
tenute felsina, 14,5%

4

vermouth bianco di prato

opificio nunquam, 15%

4

vermouth sb 1737
opificio nunquam, 15%

4

vermouth rosso di spiaggia

opificio nunquam, 15%

4

a selection of:
biscotti di Prato, brutti boni, 

zuccherini di Vernio, cantucci di vari gusti e 
amaretti di Carmignano 

all craft
made in the prato province

Have a sweet sip with the sweet sweets!Our traditional after-dinner are
biscotti and cantucci. Try them all!

sweet
wines

biscotti & 
cantucci

3.50

products’ origin
We use fresh products, in season or properly 
pre- served. We select handcrafted items and 

they mainly come from our province or region.
Yes, we try to be as much local as possibile!

allergens
The allergens list can be consulted at the bar, 

feel free to ask the guys any time.

coperto    1.50

celiac option
Unfortunately we cannot guarantee a complete 

non-contamination, but if your intolerance is 
not that acute, we have some solutions.so
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cassatina dai-dai
with biscotti di Prato made by Biscotti cio Mattei

4

tart
with fruit jam

4

sorbetto
lemon // mango

5

pane, vino e zucchero
bread, wine & sugar

3

bonbon ice cream
with vaniglia, a cool chocolate and hazel-

nuts glaze

3.50

coppa gelato
cocoa & fior di latte

3

Some alternative
to the traditional biscuits

dessert &
gelati



fruit juice
ACE, apricot, pineapple, apple, pear, 
peach, orange, grapefruit (200 ml)

3.50

cold Tae
lemon, peach (275ml)

3.50

soda
acqua brillante, tonic, elderflower tonic,

ginger ale, ginger beer (200 ml)
spuma bionda, cedrata, chinotto,

limonata, aranciata, bitter rosso (330 ml)

3.50

ACQUA
still, sparkling (500 ml)

1

ACQUA IN glass bottle

still, sparkling (1L)

2

LIQUORI 
Opificio Nunquam, 25%-32%

lemon / orange / bergamotto / pomegranate
passion fruit /  elderflower / 

 figs leaves / sambuca / coffee
 liquirice / chocolate

4

amari
Opificio Nunquam e altri, 25%-41%

herbarum / amaro nunquam / fernet / 
amaro di spiaggia / dhn / amaro in bocca

4

bitter
Opificio Nunquam e altri, 25%

rosso / bianco

4

grappa bianca
tenuta di artimiino, 42%

4

grappa di pinot nero
marchesi pancrazi, 42%

5

grappa barricata
selezioni atipiche, 40%

4

CAFFÈ ESPRESSO/DEKA
Torrefazione Padovani

1.20

CAppuccino
Torrefazione Padovani

1.50

CAFFÈ shakerato
Torrefazione Padovani

2

CAFFÈ corretto
grappa di carmignano
sambuca made in prato

2

the caldo
selezioni atipiche

2

fresh
drinks

liquori,
grappe & amari

hot
drinks

but that’s not all, folks!
we also have other amari, grappe, liquori, 

bitter & vermouth at the bar! 
rise your hand and ask the guys!
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BOLLE   charmat method

BOLLICINE   champenoise method

20

23

23

30

35
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SGàJO PROSECCO DOC

Perlage Winery, 2023
11% extra dry millesimato (glera)

PARTICOLARE BRUT
Tenuta del Buonamico, 2023
12% brut bianco (pinot bianco, semillon, trebbiano)

BACIAMI
Piandaccoli, 2023
11,5% brut rosato (mammolo)

CASTELLO DEL TREBBIO
2020, sboccatura: 2024
12% brut (chardonnay, trebbiano)

MONTELLORI
2021, sboccatura: 2025
12,5% blanc de blancs, pas dosè (chardonnay)

TENUTA DI ARTIMINO - ROSÈ
2021, sboccatura: 2024
12,5% extra brut rosè (pinot nero)

trentodoc monfort
2020, sboccatura: 2024
12,5% (chardonnay, pinot nero)

trentodoc monfort rosè
2020, sboccatura: 2024
12,5% (pinot nero, chardonnay)

franciacorta camillucci
2020, sboccatura: 2024
12,5% (chardonnay, pinot nero, pinot bianco)

franciacorta camillucci rosè
2020, sboccatura: 2024
12,5% (pinot nero)

FELSINA
sboccatura: 2025
12% brut (sangiovese, pinot nero, chardonnay)

nATURALs

no sulphites added

BIANCO, rosso
E ROSATO

 toscana igt

rosso
 toscana igt

magnum
1.5l

25

25

25

25

23

MALUNA
Vanempo - Poggio di cicignano, 2022
12% bianco (vermentino, viognier, verdicchio)

(B)RANGE
Vanempo - Poggio di cicignano, 2021 
12,5% orange (trebbiano macerato)

SKIM
Vanempo - Poggio di cicignano, 2022
13% rosato (canaiolo, ciliegiolo, sangiovese)

ribollo
poggio primo, 2024
12,5%, rosato ancestrale rifermentato (sangiovese)

CILIEGIOLO E CANAIOLO
Castello del Trebbio, 2022 
13% (ciliegiolo, canaiolo)

big bottles
40

45

45

quorum
perlage winery, 2023
12,5% valdobbiadene sup. docg - extra dry (glera)

PARTICOLARE BRUT rosè
Tenuta del Buonamico, 2023
12% spumante brut rosè (sangiovese, syrah)

ser biagio barco reale di carmignano - rosso

tenuta di artimino
14%  (Sangiovese, Cabernet Sauvignon, Merlot)
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ARTUMES
Tenuta di Artimino, 2023
12,5% (trebbiano, petit manseng)

MONNA 1475 - BIANCO
Tenuta di Capezzana, 2023
12,5% (vermentino, sauvignon blanc)

bacano
Podere Allocco, 2023
13,5% (chardonnay, sauvignon blanc)

5.50

5

6

VIN RUSPO  rosato borco reale
di carmignano 

rosato - doc

25

235.50

ALILLACANTA
tenuta ceri, 2024
13% (sangiovese, cabernet sauvignon)

VIN RUSPO
Podere Il Sassolo, 2023
12,5% (sangiovese, cabernet sauvignon)

bianchi outside prato bianco
toscana igt

25

23

23

20

23

25

VERMENTINO VIGNE BASSE - colli di luni doc

Terenzuola, 2022
13,5% (vermentino)

CONGIURA
Castello del Trebbio, 2024
13% (Pinot grigio, Riesling, Manzoni bianco)

inventio
poggio primo, 2022
12,5% (orpicchio)

INCANTO MEDITERRANEO
Tenuta Casadei, 2023
13% (sauvignon blanc, semillon)

vernaccia di san gimignano docg

Tenuta cesani, 2024
12,5% (Vernaccia di San Gimignano)

campisalti
Tenuta ceri, 2024
11% (trebbiano)

6

5.50

5.50

5

5.50

rosati made in prato

rosati outside prato

rosato
toscana igt

rosato
toscana igt

25

25

23

20

ROSATO DI PINOT NERO

Marchesi Pancrazi, 2023
12% (pinot nero)

b-side
tenute lenzini, 2024
12% (merlot)

FEDORA
Podere Allocco, 2023
12,5% (sangiovese)

MONNA 1475 - ROSATO
Tenuta di Capezzana, 2023
12,5% (sangiovese, merlot, syrah)

6

6

5.50

5
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carmignano

RISERVA

barco reale
di carmignano

rosso, doc

carmignano
docg

carmignano
RISERVA docg

20

25

28

23

23

35

35

35

28

35

5

6

5.50

5.50

BARCO REALE
Fattoria Ambra, 2024
13,5% (sangiovese, cabernet franc, canaiolo)

CARMIGNANO
Tenuta Le Farnete, 2022
14% (sangiovese, cabernet sauvignon)

ELZANA
Fattoria Ambra, 2021
14,5% (sangiovese, cabernet franc)

GASTONE
Podere Allocco, 2023
14% (sangiovese, cabernet sauvignon, merlot)

SANTA CRISTINA IN PILLI
Fattoria Ambra, 2021
14,5% (sangiovese, cab.franc, canaiolo, colorino)

CARMIGNANO RISERVA
Tenura Le Farnete, 2020
14,5% (sangiovese, cabernet sauvignon)

IL SASSO
Piaggia, 2022
14,5% (sangiovese, cab. sauvignon & franc, merlot)

GRUMARELLO
Tenuta di Artimino, 2019
14,5% (sangiovese, cabernet sauvignon & franc)

barbocchio
tenuta ceri, 2022
14% (sangiovese, cabernet sauvignon)

TERRE A MANO
Fattoria di Bacchereto, 2020
14% (sangiovese, canaiolo, cabernet sauvignon)

6.50

7

ROSSI made in prato rosso
toscana igt

25

25

PIETRANERA
Piaggia, 2023
14,5% (sangiovese, cabernet franc)

MONTEFERRATO PINOT NERO

Marchesi Pancrazi, 2023
12,5% (pinot nero)

6

6

ROSSI outside prato ROSSO
toscana igt

+ DENOMINAZIONI

28

25

28

28

20

20

25

25

pinot nero
montellori, 2021
12,5% (pinot nero)

VERMENTINO NERO
Terenzuola, 2023
13,5% (vermentino nero, pollera)

borgeri rosso bolgheri doc

Giorgio Meletti Cavallari, 2023
14% (cabernet sauvignon, merlot, syrah)

lenzini franco
Tenute lenzini, 2023
12,5% (Cabernet Franc)

chianti superiore docg

castello del trebbio, 2024
12,5% (sangiovese, canaiolo, ciliegiolo)

passotasso
tenuta di bibbiano, 2017
12,5% (sangiovese e complementari)

chianti classico docg

tenuta di bibbiano, 2017
12,5% (sangiovese)

CASA & CHIESA
Tenute Lenzini, 2022
14,5% (merlot)

5

5

6

6
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in bottle 33cl

everyday, 6 taps on rotation
they could be:

blonde // red // amber
strong // blanche // i.p.a. // a.p.a.

session // stout // stout
by local producers
birrificio badalà

birrificio i due mastri
birrificio fermento libero

birrificio mostodolce
lami birra 

everyday, new cans or bottles
they could be:

blonde // red // amber
strong // blanche // i.p.a. // a.p.a.

session // stout // stout
by local producers
birrificio badalà

birrificio i due mastri
birrificio fermento libero

birrificio mostodolce

33cl

5

once we finish a keg, we 
change style &/or producers

please, ask the guys!

small                medium
3                             5

starting from                         starting from

5

5

elisa
birrificio i due mastri
5% (lager - gluten free)

ANALCOLICA
various selections
< 0.05% (alcohol free)
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macciupicciu

oh, mmadre!

ariel

‘ttana galera

grazie, mario

fammelote

apina gialla

pietrino

7

8

8

9

9

8

8

9
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only ju, tuscan london dry gin 
+ mediterranean tonic

Opificio Nunquam - Tavola, Prato
With tuscan juniper berries distillate and spring water

mario43, london dry gin
+ mediterranean tonic

Podere di Mario - Prato
With the most intense botanicals of the Prato’s hills

du-it london dry gin toscano
+ mediterranean tonic

DU-IT, Distilleria Urbana Italia - Firenze
Few botanicals, dry on the nose, clean in your mouth

visionair, london dry gin
+ mediterranean tonic

Visionair - firenze
a botanical selection for helping the bees

london dry gin
+ mediterranean tonic

Peter in Florence - Pelago, firenze
14 botanicals blend. The “Lily of Florence” (iris) above all of them

artisan bathtub gin
+ elderflower tonic

Opificio Nunquam - Tavola, Prato
Cold macerated gin with medicinal plants and aromatic spices

Xalxocotl gin tropico
+ mediterranean tonic

Opificio Nunquam - Tavola, Prato
Juniper berries distillate, softened by guava pulp

mother’s ruin mediterraneo london dry gin
+ mediterranean tonic

Da un’idea di Tommaso Gamurrini - Arezzo
7 mediterranean herbs & perfumes

ar/gin/tario, maremma toscana gin
+ mediterranean tonic

Az Agr Santa Lucia - Argentario
Few botanicals, but well selected, and a splash of tasty salty water

GIN - no gin (vodka di spiaggia)
+ mediterranean tonic

giochi di spaiggiaOpificio Nunquam - Tavola, Prato
mediterrean herbs taste & agrumes



a
pe

ri
ti

v
i &

 c
o

c
k

ta
il

s

L’amerihano
d’i’ poggio

spritz me up
before you go-go

sambhugo

chi.mar.ro. chi.mar.ro. 2.0

bardotto

marquis 88 greenpassato

tavola iolo

il conte il duca bianco

a ovest di
paperino

7 8

8

7

8 8

7

8

5.50

8

5.50

8

APEROL + PROSECCO + SODA
‘Cause I’m not planning on drinking solo”

vermouth rosso + chinotto
Cuba + USA alternative

vermouth rosso + chinotto
+ amaro

Add some spirit to the drink!

gin bathtub + bergamot liquor
+ lemon juice + prosecco

The Prato-canadian way of making a drink

bitter rosso + vermouth rosso
Change your spot. Change your drink. Better result.

only ju - london dry gin + bitter rosso 
+ vermouth rosso

Camillo, in Prato, would drink this.

only ju - london dry gin + bitter bianco 
+ vermouth bianco sb 1737

David, back from Mars, would drink this.

bitter rosso + vermouth rosso
+ mediterranean tonic

Filippo, at home, would drink this.

passion fruit liquor + ginger ale
+ orange juice

“WOW! Tastier than in my town!”

gin bathtub + vermouth bianco di prato
+ ginger beer + lime juice

The other mule. But not the donkey.

elderflower syrup, made in prato
+ prosecco + soda

Antioch Peverell’s aperitif

pomegranade liquor + lime juice
+ sugar syrup + prosecco

Nostalgia drink. It’s pink.
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billie gin

somaro 14

tivogliobene

analcolika

polisucco

dealcolato

7

7

235.50 5

7

7

7

analcoHOlic GIN
+ chinotto

A pur.e tru.e drink.

analcoHOlic GIN
+ mediterraneaN TONIC

“It’s a cocktail lover”

az.agr. casa emma
vino dealcolato, no sugar added
0,5% (sangiovese)

non alcoholics beer
Producers & labels can change during the whole season.

bottle only, 33cl.

Passion FRUIT JUICE
+ ginger ale + ORANGE JUICE

The drink of Roberto’s fake movies

ELDERFLOWER SYRUP
+ ELDERFLOWER TONIC + mINT

Change your mix. Same result.

analcoHOlic GIN
+ ginger beer + lime

The donkey grimace


