ANTIPASTI

HAMACHI 28
Hamachi, émulsion de mandarine, suprémes d'orange,
coriande, togarashi, oignons verts

Japanese yellowfin tuna, madarin emulsion, orange supremes,
coriander, green onions

SALMONE ALLA MILANESE 32
Saumon a la milanaise, chili mayo, jalapeno maring,

avocat, concombre

Salmon Milanese, chili mayo, pickled jalapeno,

avocado, cucumber

TARTARE
Saumon/Salmon 30
Thon/Tuna 34

Tartare, homard, aioli au safran, céleri, chips
de pommes de terre rattes
Tartar, lobster, saffron aioli, celery, fingerling chips

MANZO 32
Tartare de boeuf, léegumes marinés, champignons marinés,
graines de moutarde marinées, jaune d'oeuf

Beef tartar, giardiniera, pickled mushrooms, pickled mustard
seeds, egg yolk

BURRATA 28
Burrata, prosciutto, chutney balsamique et raisins rouges,
pangrattato aux anchois

Burrata, prosciutto, balsamic & red grape chutney, anchovy
pangrattato

INSALATA DIRUCOLA E RADICCHIO 23
Salade de roquette & radicchio, vinaigrette

balsamique, pecorino Toscano, poire,

amandes grillees

Arugula & radicchio salad, balsamic vinaigrette,

pecorino Toscano, pear, toasted almonds

INSALATA DI CICORIA BELGA 28
Endives, crevettes de Matane, avocat, oignon

rouge, aneth, vinaigrette au babeurre

Endive salad, Matane shrimp, avocado, red onion,

dill, buttermilk dressing

INSALATA DI CAVALO 26
Kale, vinaigrette césar, bacon, crostini de foccacia,
fromage Louis d’'Or

Kale, ceasar dressing, bacon, foccacia crostini, Louis d’Or

PASTA GNOCCHI 32 MAFALDI 383
Tomate, basilic, ricotta fouettee mafaldi vert, rago(t bolognese (veau et mortadella)
Tomato, basil, whipped ricotta green mafaldi, bolognese ragu (veal and mortadella)
MACCHERONI 34 PACCHERI 38
Tomate, creme, vodka, fiore di latte Paccheri, moules, crevettes, sauce tomate épicée,
Tomato, cream, vodka, fiore di latte haricots Cannellini
Paccheri, mussels, shrimp, spicy tomato sauce,
TAGLIATELLE 37 Cannellini beans
Champignons, ail, vin blanc, huile de truffe
Mushroom, garlic, white wine, truffle oil CAPPELLACCI 45
Cappellacci jaune et noir farcie a '’homard et
mascarpone, Prosecco, creme, citron, ciboulette
Black and yellow cappellacci, lobster and mascarpone
stuffing, prosecco, cream, lemon, chive
CARNE POLLO 40 KANSAS CITY STEAK 75
Demi-poulet biologique « al mattone, » salmoriglio, Steak Kansas frotté au cafe
pommes de terre roties au citron Bone-in Striploin, coffee rub
Organic Half chicken “al mattone,” salmoriglio, lemon
roasted potatoes FIORENTINA MP
Bistecca Fiorentina
COSTOLETTE DIAGNELLO 50
Cotelettes d'agneau, labneh, brocoli doux et épice, BISTECCA COWBOQY MP
poivrons marinés Steak de cow-boy frotté aux cépes
Lamb chops, labneh, sweet and spicy broccol, Porcini rubbed cowboy steak
marinated peppers
PESCE BRANZINO 42 MERLUZZO 52
Loup de mer, tahini jalapeno, zaatar, persil, Morue d’Islande poélée, risotto a la courge butternut,
tomate cerise rétie maitake, velouté de citron
Branzino, jalapeno tahini, za’atar, parsley, roasted Seared Icelandic Cod, butternut squash risotto, maitake
cherry tomato mushroom, lemon velouté
GAMBERONI 48 JONNO . &0
Crevettes grillées, mousse Nduja, géteaux Sa§h|m| de thon rouge, §alade de tomate cerise, .
croustillant de riz bomba, mais, asperges radis, avogat et ‘melon d'eau, mayo menthe et coriande,
Grilled shrimp, nduja mousse, crispy bomba rice cake, COCO_nUt‘ emuISI'or? g emiaalge
corn, asparagus Bluefin tuna sash{m/, cf.;erry tomaifo salad, watermelon,
avocado and radish, mint and coriander mayo, coconut,
cantaloup emulsion
CONTORNI FRITELLE DI CACIO PEPE 14 PATATINE FRITTE FATTE IN CASA 8
Beignets cacio pepe Frites maison
Cacio pepe fritters Housecut fries
RAPINI PICCANTI 14 PATATE ARROSTO AL LIMONE 10
Rapini, ail, piment, fromage Fiore Sardo Pommes de terre réties au citron
Rapini, garlic, chili, Fiore Sardo cheese Lemon roasted potatoes

FUNGHI ALLA GRIGLIA 18

Pleurotes grillées, salsa verde
Grilled oyster mushrooms, salsa verde






