
MENù



Established in 2005 based on a concept by Francesco (Cecco) Innocenti and Paolo Boccardi, 
it immediately became a landmark for nightlife in Pistoia. 
What set it apart from other taverns (it was originally named “Taverna Gargantuà”) 
was that, alongside fine Tuscan cuisine, guests could enjoy a festive, 
convivial atmosphere that lasted from lunchtime until late at night.

IL GARGA

paolo



cecco



It is the pride and joy of our Osteria.
Everything is produced fresh daily at our workshop and shop, “Il Garganello”, 
located just 10 meters from the restaurant. 
“Freshly made and ready to eat,” “creaminess and freshness”—these 
are the words that best describe the fillings of our “tortelli” and “cappellacci”.

THE FRESH PASTA



FIRST COURSES

Homemade Pici pasta 
with “Aglione” and plum tomatoes
(1)

€14,00

Tortelli filled of buffalo ricotta cheese, anchovy and lemon zest
with butter, anchovy dripping (from Cetara) and citrus fruits zests
(1-3-4-7)

€17,00

Homemade big fusilli in Norma style (aubergines and toamto sauce) 
with stewed spring onions and fried capers
(1-3-7-12)

€14,00

Cappellacci filled of red prawns
with bisque and shellfish powder
(1-2-3-4-7-9-12)

€18,00

Cappellacci filled of “carbonara” 
with Parmesan and crunchy pork cheek
(1-3-7-9-12)

€15,00

Homemade tagliatelle with meat sauce (without tomato)
(1-3-7-9-12)

€14,00



It is undoubtedly the star of our main courses, hailing from just 30 km outside the 
city that gave birth to the famous “Fiorentina” steak. Our meats are all dry-aged for 
approximately 30 days, ensuring tenderness and succulence. The “Scottona” (a rib steak 
from a cow aged 15 to 24 months that has never given birth or lactated) offers a bold yet 
balanced flavor profile.The Italian Adult Friesian is a breed historically raised for milk 
but possessing a dual-purpose nature—suitable for both dairy and meat production. 
It yields a highly marbled meat with a complex, elegant, and delicate flavor.

THE BEEFSTEAK



MAIN COURSES

Fiorentina beef steak with roasted potatoes 
heifer bone-in rib eye, 30 days of maturation minimum. 
Recommended for a minimum of two people
(1)

€5,80 
x hg

Premium Fiorentina beef steak with roasted potatoes
Italian Frisona cow bone-in rib eye, 30 days of maturation minimum. 
Recommended for a minimum of two people
(1)

€6,50 
x hg

Grilled Italian Frisona cow sirloin with roasted potatoes
(1)

€26,00

Deep-fried chicken and rabbit bites 
with seasonal vegetables
(1-3-5-12)

€16,00

Deep-fried anchovies from Tyrrhenian sea 
with anchovy dripping (from Cetara) flavoured mayonnaise
(1-4-5)

€14,00

Slightly spicy crunchy octopus 
on potatoes cream and basil flavoured olive oil
(4-7-12)

€24,00



STARTERS AND “COCCOLE” (DEEP-FRIED DOUGH BALLS)

Deep-fried tortello 
filled of burrata cheese and potatoes with Marini ham
(1-3-5-7-12)

€3,00

Bruschetta di Cecco (or “goduriosa”)  
with stracciatella cheese, anchovies from Cantabrian sea and baked tomatoes 
(1-4-7-12)

€9,00

Bruschetta di Paolino 
with warm pecorino cheese from “La Dispensa” (Pistoia) 
and raw sausage from “Macelleria Marini” (Pistoia)
(1-7)

 €7,00

Crunchy homemade sandwich 
with carpaccio of homemade marinated beef, butter-braised spring onions, 
lamb’s lettuce, and mustard mayonnaise 
(1-3-7-10-12)

€7,00

“Coccole” (deep-fried dough balls) with “prosciutto” (cured ham) 
and stracciatella cheese 
(1-5-7-8-11)

€11,00

“Coccole” (deep-fried dough balls) with mortadella
and stracciatella cheese, pistachios 
(1-5-7-8-11)

 
€11,00

“Coccole” (deep-fried dough balls) with duck speck 
and smoked burrata cheese 
(1-5-7-8-11)

€14,00

“Pappa al pomodoro” (thick Tuscan bread and tomato soup) 
with stracciatella cheese 
(1-7-9-12)

€4,50

Aubergines “Parmigiana” 
with smoked scamorza cheese, Parmesan cream and basil 
(1-7)

€9,00

Carpaccio of homemade marinated beef with seasonal vegetables
(7-9)

€12,00

Taste of deep-fried anchovies from Tyrrhenian sea 
with anchovy dripping (from Cetara) flavoured mayonnaise 
(1-4-5)

€8,00

Chicken liver terrine
with Vin Santo reduction, Maldon salt and toasted bread 
(1-7-12)

€8,00

Small beefsteak tartare 
with pasteurized egg yolk, capers sauce and homemade mustard mayonnaise 
(3-5-10-12)

€10,00



CUT BOARDS

SALADS

Spiaggia cut board 
taste of Bruschetta di Cecco, homemade marinated salmon
and taste of deep-fried anchovies from Tyrrhenian sea with anchovy dripping 
(from Cetara) flavoured mayonnaise
(1-2-4-5-7-9-12-14)

€19,00

Tradizione cut board 
assortment of Tuscan cured meats and cold cuts from “Macelleria Marini” (Pistoia),
pecorino cheese from “La Dispensa” (Pistoia), liver terrine with toasted bread and 
small bruschetta with lard cream
(1-4-7-11)

€14,00

Ortaggio cut board 
aubergines “Parmigiana with smoked scamorza cheese, Parmesan cream and basil,
Tuscan thick tomato and bread soup with stracciatella cheese, 
pecorino cheese from “La Dispensa” (Pistoia) 
(1-3-7-8)

€15,00

Tasting of first choice cured meats and cold cuts with homemade bread 
“Tarese” (cured pork belly) from macelleria Sani (Valdarno), cured ham 
”Grigio del Casentino” and “Cinta Senese” from macelleria Marini (Pistoia)
(1-12)

€15,00

Greek salad 
with fresh tomatoes, cucumber, olives, feta cheese, onion and oregano. 
Optional onion and oregano
(7-12)

€11,00

Caprese salad 
with fresh tomato buffalo mozzarella from Campania
(7)

€12,00

Seasonal mix salad €5,00



DESSERTS

Homemade desserts
Ask our staff, and they will list all the homemade desserts for you.

Allergens and prices for individual desserts will be provided by the staff.

SERVICE AND WATER
Cover charge — €2.50

Micro-filtered water, 1 liter — €2.00

Micro-filtered water, ½ liter — €1.00



Regulation (EU) No 1169/2011

Some of the allergens listed below are used in the preparation of certain
products; as cross-contamination with products that do not contain them cannot 
be ruled out with absolute certainty, we are displaying a list of potentially 
present allergens to ensure consumers are better informed:

1. 	 cereals containing gluten such as wheat, rye, barley, oats, spelt, kamu
	 and their derived strains and derived products;
2. 	 crustaceans and products based on crustaceans;
3. 	 eggs and egg products;
4. 	 fish and fish products;
5. 	 peanuts and peanut-based products;
6. 	 soy and soy-based products;
7. 	 milk and milk-based products (including lactose);
8. 	 nuts such as almonds, hazelnuts, walnuts, pistachios, and products thereof;
9. 	 celery and celery-based products;
10. 	mustard and mustard-based products;
11. 	sesame seeds and products based on sesame seeds;
12. 	sulphur dioxide and sulphites at concentrations exceeding 10 mg/kg
	 or 10 mg/litre in terms of total sulphur dioxide;
13. 	lupin and products thereof;
14.	 molluscs and products based on molluscs;
15. 	fava beans and peas.

ALLERGENS


