
WELCOME

Il Ginepraio - the Juniper Tree - is the end result of our 

vision and quiet determination to take on a creative challenge 

and see it through to fruition. Chef Marco Bianchini and his 

staff are here to give you a truly unique sensorial experience 

which reaches beyond the plate itself. Taking the essence of 

the Tuscan tradition our food is a fusion of past and present. 

Fragrances and fl avours from our childhoods have been given 

a new sense in the present. A return to the simple things, 

made by hand and in the home.
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List of allergens available  
upon request to the staff.

Water 3 €
Cover charge 4 €

List of allergens on the last page.

Water 3 €
Cover charge 5 €



APPETIZERS

List of allergens available  
upon request to the staff.

Water 3 €
Cover charge 4 €

SWEETBREAD 	 19 €

Chargrilled sweetbreads, fruit,  

apple vinegar salad from our garden.3-7-12

PIG EARS AND SCALLOPS 	 19 €

Braised with ears, raw with scallops,  

chimichurri sauce from its coral  

and green apple.3-8-9-12-14

FISH, CRUSTACEAN AND MOLLUSC	 19 €

Tart pastry  filled with sea bass, octopus,  

mussels and prawn, parsley mayonnaise,  

tarragon, cuttlefish ink and mussel,  

orange beurre blanc.1-2-3-4-8-9-14

L’UOVO 68° 	 17 €

Poché egg (Farm la Ginestra), foam and Florentine  

zuchinis chips, mint oil.3-7-8



FIRST COURSES 

PIGEON, GARLIC OIL AND CHILI		   	   20 €

Spaghetto Martelli, braised pigeon sauce  

with sweet garlic foam, parsley  

and chili powder.1-7-9-12

SQUID, RABBIT AND CUTTELFISH INK 	 20 €

Raw squid spaghetti oil and lime, cacciatora white  

rabbit sauce and cuttelfish ink.4-9-12-14

SWORDFISH, AUBERGINE AND PECORINO CHEESE 	20 €

Fusillone with fried eggplant cream,  

raw and cooked swordfish, pecorino cheese  

and mint oil.1-4-8

HORSERADISH, RASPBERRY  
AND AMARANCIA	

20 €

Maremma rice cooked in horseradish water,  

raspberry powder and orange fragrance  

by distillery Emilio Borsi.7-12



MAIN COURSES

ROSSINI FILLET IN TUSCANY STYLE	 30 €
Game sirloin, grilled pan brioche,  

black cabbage, liver sauce and truffle  

cooking juices.1-3-7-8-12

TONGUE AND CRUSTACEAN	 28 €

Grilled beef tongue, raw shellfish,  

Jerusalem artichoke cream, orange cream and jelly  

with Mediterranean vermouth from Cortona.2-7-9-12

LIVORNO COD	 28 €

Cod in tempura, yellow potato millefeuille  

from farm Pietramala, garlic mayonnaise,  

shallots, parsley chips and Livorno sauce.1–3–4-7

LA PARMIGIANA	 25 €

Oven-baked “Violetta” eggplant stuffed with tomato, 

mozzarella, and basil, glazed with cherry tomato cream, 

30-month-aged Parmesan fondue, and basil oil.7



SNAILS AND RAW PRAWNS	 20 €
Bourguignonne sauce, powder of black olives,  
curry, beef coocking juices.2-7-12

3 CHEESE COURSE *	 16 €
Selection of cheeses, goat, cow,  
sheep (farm Pagliana) accompained by our way  
of eating cheese.1-3-7-9

SPECIAL

TUSCANY TIRAMISÙ 1-3-7-8-12	 10 €

TUSCANY TRIFLE1-3-7-8-12	 10 €

CHOCCOLATE, RASPBERRY AND LEMON 1-3-7-8	 10 €

CHERRY, YUZU, YOGURT1-3-7-8	 10 €

DESSERTS

(dish present in tasting, available on request à la carte)



THE TASTING MENÙ

THE 4 DISHES	 60 €

• Egg 68°

• Pigeon, garlic oil and chili

• Rossini fillet in Tuscany style

• Tuscany trifle 

THE 6 DISHES 	 75 €

• Snails and raw prawns

• Pig ears and scallops 

• Squid rabbit and cuttelfish ink 
• Horseradish, raspberry and Amarancia 

• Tongue and crustacean

• Cherry, yuzu, yogurt

Tasting menu are intended for all the table.

Depending on availability and the season, all the products  
on the menù could be frozen and blast chilled.



STAFF
Emanuele Bavetta	 Chef   	

Marco Muscas  	 Chef de partie   

Anna Rinieri 	 Pastry chef  

Stefano Dreoni	 Maître & Sommelier

SPECIAL THANKS

Federica Francini  	 Designer

Matteo Cammelli 	 Graphic designer and “mangiatore”

Valentina Gherri	 Social media

Lorenzo Peli 	 The bees man 
 (I 3 Cipressi)	

Tommaso Mariotti	 Craftsman, iron and aluminium

 (Officina Mariotti)	

Stefano Parrini  	 Master Craftsman, Leather

Ruggero Gesù	 Master Ceramist, Tablewear

 (Ciò che resta del fuoco)

I coltelli dell’Artigiano	 Cutler

LIST OF ALLERGENS
1 Gluten; 2 Shellfish; 3 Egg; 4 Fish; 5 Peanuts; 6 Soy; 7 Milk; 8 Nuts; 
9 Celery; 10 Mustard; 11 Sesame Seeds; 12 Sulfur Dioxide and Sulfites;  
13 Lupins; 14 Molluscs.

Allergens are listed in Annex II of EU Regulation 1169/2011.

* In the presence of raw and unpasteurized milk products: consumption
  of this product is not recommended for vulnerable groups (children,
  the elderly, pregnant women, and immunocompromised individuals).


