
EAT



A P P E T I Z E R S
 
 

Vegan board with cheeses, cold cuts, sauces and jellies by the chef
For two people

 18 euro
 

Mugello organic cheese board with sauces and jellies by the chef
For two people

18 euro
 

Hot Pan Bao with fresh vegetables
 9 euro

 
Red turnip flan with creamed root vegetables

 and crispy chickpeas
12 euro

 
Avocado tartare and tomato fillets with pistachio grain

9 euro
 

Tasting of classic, black and rainbow hummus 
12 euro

 
P R I M I

 
Ancient grain egg macaroni whipped with ramen, 

with blue cheese burratina and turmeric pear
13 euro

 
Vegan cacio & pepe Pici Senatore Cappelli

10 euro
 

Agnolotti of chestnut flour and ricotta cheese from Calvana shepherd, 
with herbs, mushrooms and pomegranate

14 euro
 

Sensations from Garfagnana, soup of legumes, 
vegetables and grains

9 euro
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free

alert
favismo



S E C O N D I
 

Celeriac cooked at low temperature with honey and paprika, 
with melted vegetables and sautéed mushrooms

14 euro
 

Michelangelo's Tondo Doni with honey mustard sauce 
and cabbage puree

16 euro
 

Gourmet burger with smoked roasted potatoes 
and chef's sauces

15 euro
 

Organic egg on Sangiovese baked onion gratin paired 
with organic egg with spices and cynaciur

13 euro
 

D O L C I
 

Vegan salted caramel cheesecake
 6 euro

 
Chestnut parfait with crunchy rum hazelnuts

 7 euro
 

Soft lemon cupcake with blackberry frosting
 6 euro

 
White chocolate mousse with dark chocolate crumble

 7 euro
 

Cover charge 2.50 €
 
 

NB: The indication "gluten free" refers to dishes that are prepared with gluten-free products
but remember that sometimes the preparation and handling of food may involve the use of
different surfaces, tools and equipment. Therefore, cross-contamination between different

ingredients, including those containing gluten, cannot be ruled out.
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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. 

a. gelatin used as a carrier for vitamin or carotenoid preparations;
b. gelatin or isinglass used as a clarifier in beer and wine.

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.

a. whey used in the manufacture of alcoholic distillates, including ethyl alcohol of
agricultural origin;
b. lactiol.

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

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:

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

2. Crustaceans and crustacean products. 
3. Eggs and egg products.
4. Fish and fish products, except:

5. Peanuts and peanut products,
6. Soybeans and soy products, except:

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

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.
9. Sedano e prodotti a base di sedano.
10. Senape e prodotti a base di senape.
11. Semi di sesamo e prodotti a base di semi di sesamo.
12. Anidride solforosa e sol ti in concentrazioni superiori a 10 mg/kg o 10 mg/litro in termini di
SO 2 totale da calcolarsi per i prodotti così come proposti pronti al consumo o ricostituiti
conformemente alle istruzioni dei fabbricanti.
13. Lupini e prodotti a base di lupini.
14. Molluschi e prodotti a base di molluschi.

vegan gluten
free

lactose
free

alert
favismo


