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PARIS

MENU NOUVEL AN
2025

ler Service — 18h30 ou 19h00 - 90,00 €
1st Service — 6:30pm or 7pm - 90,00 €

Nous vous inviterons a libérer la table pour les clients du second
service a 21h15

We will kindly ask you to vacate the table for second-service guests at 9:15pm

2e Service — 21h45 ou 22h15 — 110,00 €
2nd Service — 9:45pm or 10:15pm — 110,00€

To enjoy and make the most of the evening until the end of the night
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POUR COMMENCER

COUPE DE PROSECCO PICCINI EXTRA DRY DOC
AMUSE BOUCHE / CICHETTI SAUMON FUMEE

ENTRETES
VITELLO TONNATO

Fines tranches de veau — Sauce a lancienne au thon et Jaune deeuf dur - Légumes de cuisson — Fleur de Cdpres

Thindy shiced veal — Traditional tuna and hard-boiled eog sauce — Cooking vegerables — Caper flower

ou/or

ARANCINI AL TARTUFO

Boules de riz carnaroli a la Truffe - Parmesan - Sauce a la Truffe - Truffe Fraiche

Carnaroli rice ball wich ouffle - Truffle sauce - Parmesan - bresh rruffle

PLATS

RAVIOLONE TRUFFE
Grande Raviole - Farcie de ricotta a la cruffe et parmesan- Sauce a la truffe Maison -

Jaune d'oeuf confit - Truffe Fraiche

Large Ravinlo — .\'m_ﬂl';.'.l' with b [,‘_jqr ricarta and Parmesan — (fj‘L' sauce —Confit egg yolk- fresh nuffle
ou/or

LINGUINE ALL’ ASTICE AU HOMARD

Linguine Fraiche a l'encre de seiche - Enrobées d'une bisque de homard légérement crémée -
Demi homard grillé a la plancha

f:gg-fruc bronze-cut I'r'n_'.":{:'uc with .':urlf(ll‘l'.\'.ﬁ ink, tossed i a creamy lobster hr's..;uc -{q‘ri!fca‘ fr;tﬂf' lobster cooked on the pLumfm.

ou/or

GUAZZETTO DI COZZE

Version Italienne de la soupe de poisson :

») . . . . . f o | |f '
Palourdes - Moules - Gambas servies dans leur jus de cuisson enrichi de sauce tomate légerement relevee
Foccacia froteé a lail et grille
Frm'i.?rl—_cr]-f.' fish soup: clams, mussels, and prawns served in their r:\ﬂl;ing juices, enhanced with a J‘]‘g:'m‘_\' spiced romaro savice -
garlicrubbed and grilled focaccia.

oufor

TAGLIATA DI MANZO

Belle Tagliata de faux-filet normand (environs z50g) Sauce au choix : Truffe, gorgonzola
Beautiful Togliata of ribeye seeak from normandie (abour 250 gb Sauce of your cheive: truffle, gorgonzola

DESSLRTS
PANETTONE PERDU

T}"ﬂ'n(‘ht’ d{.’ P(Iﬂt’l’fﬂﬂt’ﬁ]f{lﬂ Pﬂl‘n P{.’lel m‘compagnée d‘lﬂ!t’ b{][ll{:‘ di:' glﬂ'[‘f au L‘;’i()i.\' €r d{‘ sauce (:ﬂl"(l?}l(_’f b{ﬂl rre Sa IIL:f

Shce dfp::]:n‘rrum‘ French eoast, served with a scoop of ice cream of your choice and saleed butter caramel sauce

oufor

TIRAMISU

Biscuit savoiardi - Mascarpone - Cafe napolitain - Cacao en poudre

Saveiardi biscuir - Mascarpone - Neapalivan eoffee - Cocoa poader
oufor

MOUSSE PISTACCHIO

Belle mousse a la pistache - Coeur coulant créme de Pistache- Eclats de pistache

Delicate pistachio mousse — pistachio cream — crushed roasted pistachios.




