A ZUPPA DIl GIORNO ) | 16€

Soupe du jour
Soup of the day

TAGLIFERE DI SATUMI | 27¢
Spécialités de salaisons de Savoie et d’Italie, pain et condiments
Savoy and Italian cold meats specialities, bread and condiments

TAGLIERE DI I'ROMAGGI | 27¢€
Fromages de Savoie et d’Italie, pain et condiments
Savoy and Italian cold meats and cheese, bread and condiments

IAGCLIFERE DI SALUMI W TROMACCGI | 27¢€
Salaisons et fromages de Savoie et d’Italie, pain et condiments

Savoy and Italian cold meats and cheese, bread and condiments

TRANSATPINA V) | 15e/22€

Salade de polenta infusée au foin de Crau, poire et créme au gorgonzola, olives et tomates confites
Hay-infused polenta salad, pear and gorgonzola cream, olives and dried tomatoes

CAT'SAR SAILAD | 1ee/24€
Salade romaine, supréme de poulet fermier, ocuf, anchois, parmigiano Reggiano et sauce César

Romaine salad, fried farmhouse chicken supreme, egg, anchovies, Parmiggiano Reggiano and Caesar sauce

Prix TTC en euros — Service compris (V) Plat Vegétarien possible — Suitable for Vegetarian
Prices in euros VAT included — Service included (GF) Sans Gluten — Gluten Free



PISTO, PIEPE, BURRO, POMODORRO /| g€

Au pesto, poivre, beurre ou a la tomate
Pesto, pepper, butter or tomato

BOILOCNIST | 15€/24€

Spaghetti alla chitarra a la bolognaise de veau accompagnées d’une burrata
Spaghetti alla chitarra with veal bolognese served with a burrata

RISETTI AT TARTUFO ) | 20€/29€

Risetti tartufata, prosciutto cotto al tartufo
Tartufata risetti with truffle ham

DOICE DI GIORNO | e€

Notre dessert du jour
Dessert of the day

Prix TTC en euros — Service compris (V) Plat Vegétarien possible — Suitable for Vegetarian
Prices in euros VAT included — Service included (GF) Sans Gluten — Gluten Free



A ZUPPA DIl GIORNO V| 1e€

Soupe du jour
Soup of the day

TACLIFERE DI SATUMI | 27¢€
Spécialités de salaisons de Savoie et d’Italie, pain et condiments

Savoy and Italian cold meats specialities, bread and condiments

TACLIERE DI TROMACGCGIT | 27¢

Fromages de Savoie et d’Italie, pain et condiments
Savoy and Italian cold meats and cheese, bread and condiments

TAGEIFERE DI SATUMI I FTROMAGCGI | 27¢
Salaisons et fromages de Savoie et d’Italie, pain et condiments

Savoy and Italian cold meats and cheese, bread and condiments

CALESAR SALAD ) | 16€/24€
Salade romaine, supréme de poulet fermier, oeuf, anchois, parmigiano Reggiano et sauce César
Romaine salad, fried farmhouse chicken supreme, egg, anchovies, Parmiggiano Reggiano and Caesar sauce

DOICI DI GIORNO | e€

Notre dessert du jour
Dessert of the day

Prix TTC en euros — Service compris (V) Plat Vegétarien possible — Suitable for Vegetarian
Prices in euros VAT included — Service included (GF) Sans Gluten — Gluten Free



I'A ZUPPA DIl GIORNO V| 1ee

Soupe du jour
Soup of the day

TAGCLIERE DI SALUMI | 27¢€
Spécialités de salaisons de Savoie et d’Italie, pain et condiments
Savoy and Italian cold meats specialities, bread and condiments

TACLIFERE DI TROMACGCCI | 27¢

Fromages de Savoie et d’Italie, pain et condiments
Savoy and Italian cold meats and cheese, bread and condiments

IACTEIERE DI SATUMI W TROMACCGI | 27¢€
Salaisons et fromages de Savoie et d’Italie, pain et condiments

Savoy and Italian cold meats and cheese, bread and condiments

TRANSAT PINA V) | 15e/22€

Salade de polenta infusée au foin de Crau, poire et créme au gorgonzola, olives et tomates confites
Hay-infused polenta salad, pear and gorgonzola cream, olives and dried tomatoes

CAL'SAR SALAD | 1ee/24€
Salade romaine, supréme de poulet fermier, ocuf, anchois, parmigiano Reggiano et sauce César

Romaine salad, fried farmhouse chicken supreme, egg, anchovies, Parmiggiano Reggiano and Caesar sauce

Prix TTC en euros — Service compris (V) Plat Vegétarien possible — Suitable for Vegetarian
Prices in euros VAT included — Service included (GF) Sans Gluten — Gluten Free



PIESTO, PP, BURRO, POMODORRO /| 18¢

Au pesto, poivre, beurre ou a la tomate
Pesto, pepper, butler or tomato

BOI OGN SE | 15€/24€

Spaghetti alla chitarra a la bolognaise de veau accompagnées d’une burrata
Spaghetti alla chitarra with veal bolognese served with a burrata

RISETTI AL TARTUFO V) | 20€/29€
Risetti tartufata, prosciutto cotto al tartufo
Tartufata risett with truffle ham

Prix TTC en euros — Service compris (V) Plat Vegétarien possible — Suitable for Vegetarian
Prices in euros VAT included — Service included (GF) Sans Gluten — Gluten Free



MIERIU/Z/Z0 | 33¢€
Pavé de cabillaud, mousseline de chouxfleurs, sauce vierge aux noisettes
Cod filet, fine cauliflower mousse, virgin hazelnut olive o1l

FARAONA | 36€

Pintade fermiere de I’Ain rotie, truffes et morilles
Roasted guinea fowl from the Ain, truffles and morels

DOICE DI GIORNO | e€

Notre dessert du jour
Dessert of the day

Prix TTC en euros — Service compris (V) Plat Vegétarien possible — Suitable for Vegetarian
Prices in euros VAT included — Service included (GF) Sans Gluten — Gluten Free



