
BRUSCHETTA | 12
Toasted bread with chopped tomatoes, garlic, 
olive oil, basil

VITELLO TONNATO | 25
Thinly sliced cold veal with tuna sauce, anchovies and
capers

FOCCACIA MAISON | 4
Homemade italian bread, olive oil, fleur de sel, Oregano

ARTICHAUTS GRILLÉS | 25
Grilled artichokes, arugula, olive oil, parmesan

STRACCIATELLA ET TOMATES CERISES | 29
Stracciatella and cherry tomatoes

CARPACCIO DE POULPE | 25

SALADE CASINA / à partager | 26
Cherry tomatoes, parmesan, olive oil and balsamic
vinegar served in a Pizza Bowl / to share

POLPETTE DE BOEUF, SAUCE TOMATE | 16
Beef meatballs in tomato sauce

FUSILLI AL PESTO | 22
Basil, pinenuts, Parmesan, garlic

TAGLIATELLE AL LIMONE | 22 
Cream, parmesan, lemon
Add caviar : 35

PENNE ALL’ARRABBIATA | 22
Spicy tomato sauce, garlic and chili peppers

LINGUINI CACIO E PEPE | 23
Cream, pepper, parmesan

GNOCCHI GORGONZOLA | 24
Gnocchi and gorgonzola cheese

CARBONARA AUTENTICA DI ROMA | 25
Guanciale, parmigiano, eggs, olive oil, pepper

SPAGHETTI POLPETTE | 26
Spaghetti with Beef meatballs in tomato sauce

RISOTTO AUX CÈPES | 32
Mushroom risotto 

JAMBON DE PARME | 17 
Prosciutto di Parma Add Burrata | 12

PLANCHE DE CHARCUTERIE ITALIENNE,
FOCCACIA, BEURRE PIMENT D’ESPELETTE
ET BASILIC | 39 
Italian charcuterie board, foccacia, espelette pepper
butter and basil butter 
Add Burrata | 12

CARPACCIO DE BŒUF | 24
Beef carpaccio with arugula and parmesan.

AUBERGINES ALLA PARMIGIANA | 22
Eggplant parmesan, tomato sauce, mozzarella

Octopus carpaccio, celery, onions, lemon, arugula 

INSALATE

ANTIPASTI

PASTA / PRIME

Linguine in a Parmesan Wheel, Flambéed with Cognac
and Black Truffle Cream
Add Truffle: 15/3gr

LINGUINE DANS LA MEULE DE PARMESAN,
CRÈME DE TRUFFE NOIRE, FLAMBÉ AU
COGNAC

Dans la Meule | 41

ARANCINI ET SA MAYONNAISE TRUFFÉE | 19
Arancini and truffled mayonnaise

OUVERT POUR LE DINER A PARTIR DE 18H, DU LUNDI AU DIMANCHE (SAUF LE MARDI)
PIZZA A EMPORTER AU + 590 590 27 63 62



REINE | 20
TOMATO SAUCE, MOZZARELLA, HAM AND
MUSHROOMS

CASINA | 22
RICOTTA, MOZZARELLA, MORTADELLA, AND
PISTACHIOS

LA VEGGIE| 19
TOMATO SAUCE, MOZZARELLA, ARUGULA, CHERRY
TOMATO, AND BASIL PIZZA WITH OLIVE OIL

MARGHERITA | 14
TOMATO SAUCE, MOZZARELLA 

NAPOLITAINE | 17
TOMATO SAUCE, MOZZARELLA, ANCHOVIES, OLIVES,
AND OREGANO

TARTE CITRON DESTRUCTURÉE | 14
Crumble, lemon cream, meringue, lime sorbet

TIRAMISU DELLA MAMMA / To share | 16

FONDANT AU CHOCOLAT | 14
(10 minutes de preparation)
Chocolate fondant | Please allow 10 mn to prepare

BELLA VITA | 27

Veal Piccata with lemon

SALTIMBOCA ALLA ROMANA | 33
Chicken, Parma ham, sage, white wine

Arugula and parmesan salad

Veal Milanese served with pasta 

Sliced Beef with arugula, parmesan, and
balsamic vinegar

MOUSSE AU NUTELLA | 12
Nutella mousse

Mahi Mahi filet and caponata

BRANZINO À LA PLANCHA | 35
Grilled branzino

Taxes et services compris, prix en euros TTC. Chèques non acceptés.

Ice cream and sorbets of the moment

TOMATO SAUCE, MOZZARELLA, HAM,
MUSHROOMS AND EGG 

Sautéed brocoli

TOMATO SAUCE, MOZZARELLA, GORGONZOLA,
GOAT CHEESE, AND PARMESAN

PARMA | 24
TOMATO SAUCE, MOZZARELLA, AND PARMA HAM

CALABRESE | 23
TOMATO SAUCE, MOZZARELLA, SPICY SPIANATTA 

Pavlova with red fruits and red fruit coulis

GELATI E SORBETTI DELLA CASA | 4 la boule

TOMATO SAUCE, MUSHROOM, CHEESE,
ROQUETTE, BURRATA, PARMA HAM, BALSAMIC CREAM 

TARTUFO | 31
BLACK TRUFFLE CREAM, MOZZARELLA, ARUGULA,
PARMESAN SHAVINGS, AND SLICED BLACK TRUFFLE 

NOTRE MILANAISE | 39

TAGLIATA DE BŒUF | 39

PICCATA DE VEAU AU CITRON | 31

SALADE DE ROQUETTE ET PARMESAN

CALZONE | 22 

4 FROMAGES | 23

CAPONATA 
Sicilian Vegetables stew 

PAVLOVA | 15

FILET DE MAHI MAHI ET SA CAPONATA | 31

POULPE ALLA BRACE | 28
Grilled octopus

BROCCOLIS SAUTÉS

CARNI

PIZZE

SECONDI
PESCI

DOLCI & GELATI
fatti in casa 

CONTORNI | 8 

NORVÉGIENNE| 26
CREAM SAUCE, SALMON, RED ONION 
AND DILL CREAM

PANNA COTTA FRUITS ROUGES | 12
Homemade red fruit Panna Cotta

GRANITÉ LIMONCELLO | 8
Limoncello granita




