
EAT



  * raw material frozen at the origin
** raw material blast chilled at -24° C for 36/48 hrs    

vegan gluten 
free

lactose 
free

favism 
alert

S T A R T E R S

F I R S T  C O U R S E S

Gentle bruschetta,
as tradition demands

Chickpea patties** with curry and ginger sauce

5,50 euro

6,00 euro

Maltagliati with crispy 
chickpeas and leek sauce

Soup of the day

12,50 euro

Senatore Cappelli durum wheat spaghetti with black 
garlic, mashed pumpkin and pistachio crumble
gluten free on request - also available in spicy version

13,00 euro

11,50 euro

Butter and sage gnudi 
with sun-dried tomato powder

12,00 euro

Ricotta cheese Splash

6,50 euro

BissORA with 
croutons

6,00 euro

Board of organic cheeses 
and specialities in oil X2

Pecorino cheeses from La Parrina farm, 
Blumaremma Latte Maremma, Pecorino

with spirulina from Severino Becagli, 
Caprino cheese from Podere Varena

Vegan cheese and charcuterie 
board X2

Soya-based Spicy Gondini, Lentil-
based Simil Parmigiano, Soya-based 
StraccoVeg, Vegetable-based Bresaola 

and Salamino

16,00 euro 16,00 euro



vegan gluten 
free

lactose 
free

favism 
alert

  * raw material frozen at the origin
** raw material blast chilled at -24° C for 36/48 hrs    

M A I N  C O U R S E S 

D E S S E R T S

Simply burger** of lentils, carrots and potatoes
with vegan sauces, potatoes and cauliflower

13,00 euro

Salad day by day 
from the chef’s garden

7,00 euro

Egg cooked at low temperature 
with tomato sauce 
and bread wafer

11,00 euro

Freaky pinzimonio

11,50 euro

Tomino and vegan bresaola 
on seared Savoy cabbage

12,00 euro

Pear with chocolate glaze and 
almond and orange crumble

6,50 euro

Lemon Comb with crumbled 
chocolate cookie and millet

Today’s Cake
vegan and lactose free on request

Home-made biscuits 
served with Vin Santo

6,00 euro

5,50 euro 5,00 euro



  * raw material frozen at the origin
** raw material blast chilled at -24° C for 36/48 hrs    

vegan gluten 
free

lactose 
free

favism 
alert

1. Grains containing gluten, i.e., wheat, rye, barley, oats, spelt, kamut or their hybridized strains and products 

thereof, except:

 a. wheat-based glucose syrups, including dextrose (1);

 b. wheat-based maltodextrins (1);

 c. glucose syrups based on barley;

 d. Cereals used in the manufacture of spirits, including ethyl alcohol of agricultural origin.

 of agricultural origin.

2. Crustaceans and crustacean products.

3. Eggs and egg products.

4. Fish and fish products, except:

a. fish gelatin used as a carrier for vitamin or carotenoid preparations;

b. gelatin or isinglass used as a clarifier in beer and wine.

5. Peanuts and peanut products,

6. Soybeans and soy products, except:

 a. refined soybean oil and fat (1);

 b. natural mixed tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopherol   

 acetate, natural alpha killed tocopherol from soybeans;

 c. vegetable oils derived from soy-based phytosterols and phytosterol esters;

 d. plant stanol ester produced from soybean-based plant oil sterols.

7. Milk and milk products (including lactose), except:

 a. whey used in the manufacture of alcoholic distillates, including ethyl alcohol of agricultural  

 origin;

 b. lactiol.

8. Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), 

cashew nuts (Anacardium occidentale), pecans (Carya illinoinensis (Wangenh) K. Koch), Brazil nuts (Bertholle-

tia excelsa), pistachios (Pistacia vera), walnuts macadamia or Queensland walnuts (Macadamia ternifolia), 

and their products, except for the nuts used for the manufacture of alcoholic distillates, including ethyl 

alcohol of agricultural origin.

Some of the dishes and foods served at ORA may contain substances that cause 
allergies or intolerances. If you are allergic or intolerant to one or more substances, 
inform us and we will indicate the preparations free of the specific allergens.

SUBSTANCES OR PRODUCTS THAT CAUSE ALLERGIES OR INTOLERANCES

P A Y  A T T E N T I O N


