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E N T R É E S  /  S T A R T E R S

TA R TA R E  D E  S A U M O N  2 4 
Crème d’avocat & riz vénéré 

Salmon tartar, avocado cream & venere rice

PA S T È Q U E  &  F E TA   2 1 
Pastèque grillée, feta & citron vert 

Grilled watermelon, feta & lime

TA R TA R E  D I  T O N N O  2 4 
Tartare de thon, mozzarella, citron et & olives Taggiasche 

Tuna tartar, mozzarella, lemon & Taggiasche olives

S T R A C C I AT E L L A   2 1 
 Fromage italien traditionnel & légumes grillés 

Traditional Italian cheese with grilled vegetables 

F R I T T O  M I S T O  2 6 
Calamars, crevettes, légumes  & mayonnaise au wasabi 

Fried Calamari, prawns, vegetables & wasabi mayonnaise

S A L A D E  D ’ E N C O R N E T S  2 3 
Encornets, avocat, tomates cerises & sauce chimichurri 

Squids, avocado, cherry tomatoes & chimichurri sauce

SA L A D E  P R I M AV E R A  1 9 

Riz vénéré, mangue, avocat, betterave, feta, radis, fèves 

Venere rice, mango, avocado, beetroot, feta, radish & beans

A R T I C H A U T S  V I O L E T S   2 1 
Roquette, parmesan & sauce citronnette 

Purple artichokes Arugula salad, parmesan & lemon

C E V I C H E  D E  S A I N T-J A C Q U E S  2 4 
scallop Ceviche

P Ê C H E  D U  J O U R
C A T C H  O F  T H E  D AY

N O T R E  S É L E C T I O N  D E  P O I S S O N  E S T  V E N D U E  A U  P O I D S .

O U R  S E L E C T I O N  O F  F I S H  I S  S O L D  B Y  W E I G H T.

AU  F O U R  /  OV E N - B A K E D  1 2 €  / 1 0 0 G

TA R T U F O   4 5 
Truffe de saison, mozzarella fior di latte 

Seasonal truffle, mozzarella fior di latte

L A  G I N A  2 8 
Jambon de Parme, burrata, tomates cerises, roquette, sauce tomate maison 

Parma ham, burrata, cherry tomatoes, arugula salad, homemade tomato sauce

P I Z Z A

Do not hesitate to inform our teams in case of allergies or intolerances. The traceability of all our meats is available to our customers.

Price in euro, taxes & service included.       =  V E G E TA R I A N

We are committed to offering you every day  

homemade dishes prepared with fresh  

and seasonal products.

Nous avons à cœur de vous proposer chaque jour des plats faits maison préparés à base de produits frais et de saison. 
We are committed to offering you every day homemade dishes prepared with fresh and seasonal products.



N’hésitez pas à prévenir nos équipes en cas d’allergies ou d’intolérances. Nous tenons à la disposition de notre clientèle la traçabilité de toutes nos viandes.

Prix en euro, taxes & service inclus.  =  V E G E TA R I E N

TA R TA R E  D E  B Œ U F  À  L A  T R U F F E  ( 2 0 0 G )  3 3 
Filet de bœuf au couteau, truffe rappée, 

sauce à la truffe & jaune d’œuf 

Beef fillet cut with a knife, truffle, truffle sauce & egg yolk

F I L E T  D E  B Œ U F  ( 2 2 0 G )  4 5 
Filet de bœuf, grillé, sauce au poivre 

Grilled beef fillet, pepper sauce

S C A L O P P I N E  D E  V E A U  3 4 
Filet de veau finement battu, sauce au citron 

Sliced veal fillet with lemon sauce

M I L A N E S E  D E  V E A U  4 2 
Veal milanese

P O U L P E  G R I L L É  3 5 
Purée maison & Olives Taggiasca 

Mashed potatoes & Taggiasche olives 

PAV É  D E  T H O N  G R I L L É  3 1 
Thon grillé à la plancha, sauce vierge & légumes grillés 

Grilled tuna «a la plancha», virgin sauce & grilled vegetables

S O L E  M E U N I È R E  5 4 
Sole façon meunière & sauce au beurre blanc 

Meunière style Sole & classic french butter sauce

PA R I L L A D A  D E  L A  M E R  5 5 
Saumon, thon, calamars, gambas, & sauce citronnette 

Salmon, tuna, calamari, prawns, & lemon sauce

V I A N D E S
M E A T S

P O I S S O N S
F I S H E S

A C C O M P A G N E M E N T S
S I D E S

B R O C O L I   7 
Broccoli

P O M M E  D E  T E R R E  A U  F O U R   8 
Roasted potatoes

S A L A D E  D E  S U C R I N E   7 
Sucrine salad

L É G U M E S  G R I L L É S   9 
Grilled vegetables

F R I T E S   7 
French fries

F R I T E S  À  L A  T R U F F E   1 6 
French fries with truffle

P U R É E  D E  P O M M E  D E  T E R R E   8 
Mashed potatoes

P U R É E  À  L A  T R U F F E   1 6 
Mashed potatoes with truffle

P O M M E S  D E  T E R R E  D E  G I N A  1 0 
Gina’s potatoes

F E T T U C C I N E  A U X  L E G U M E S   2 4 
Fettucine aux légumes de saison 

Fettucine pasta with seasonnal vegetables

T R O F I E  P E S T O  E  B U R R ATA   2 5 
Trofie sauce pesto & burrata 

Trofie pesto & burrata

T O N N A R E L L O  C A C I O  E  P E P E   2 6 
Tonnarello fraîches, sauce maison au fromage & poivre noir 

Fresh tonnarello, homemade sauce with cheese & black pepper

R AV I O L I  R I C O T TA  É P I N A R D S   2 5 
Ricotta, épinards & sauce tomate maison 

Ricotta, spinach & homemade tomato sauce

F E T T U C C I N E  A L  A R R A B I ATA   2 3 
Fettucine, sauce tomate mijotée à l’ail & au piment 

Fettucine, tomato sauce, garlic & pimento

S PA G H E T T I  V O N G O L E  3 4 
Spaghetti aux palourdes 

Spaghetti with clams 

R I S O T T O  V E R D E   3 2 
Risotto à la crème de Pecorino, brocoli & piment doux 

Risotto with Pecorino cream, broccoli & sweet pimento

R I S O T T O  A U X  F R U I T S  D E  M E R  3 6 
Gambas, Saint Jacques, palourdes, encornets & moules 

King prawns, scallop, clams, squid & mussels

P A S T A  &  R I S O T T O

T O N N A R E L L O  A L  TA R T U F O   4 3


