
FOCACCIA -  5  -
Pain  focaccia  maison,  hui le  d 'o l ive

Homemade focaccia  bread,  o l ive  oi l

OLIVE MARINATE -  7  -
Ol ives  mar inées
Mar inated ol ives

SALAMI -  10  -
Salami  maison

Homemade salami

BURRATA -  20 -
Burrata ,  pesto,  anchois
Burrata ,  pesto,  anchov y

•

INSALATA MISTICANZA
Salade de la i tue boston,  endives,  radicchio,  noisettes

Boston lettuce sa lad,  endives,  radicchio,  hazelnuts

*O ffer te  avec un plat  pr incipal  /  O ffered with a  main course*

•

GNOCCHI  DI  R ICOT TA -  25 -
Sauce tomate & bas i l ic ,  parmigiano reggiano

Tomato & basi l  sauce,  parmigiano reggiano

CRESTE DI  GALLO BOLOGNESE -  30  -
Sauce bolognaise,  porc,  veau & boeuf,  parmigiano reggiano

Bolognaise  sauce,  porc,  veal  &  beef,  parmigiano reggiano

BRANZINO -  36 -
Bar,  pommes de terre,  poireaux,  beurre  blanc,  caviar  de mujol

Seabass,  potatoes,  leeks,  beurre  blanc,  mujol  caviar

COZZE -  31  -
Moules,  tomates  cer ises,  har icots  cannel l in i ,  safran

Mussels ,  cherr y  tomatoes,  cannel l in i  beans,  saf f ron

ANATRA SALTIMBOCCA -  42 -
Canard,  o ignons c ipol in i ,  betteraves,  prosciutto  & sauge,  demi  glace

Duck ,  c ipol in i  onions,  beets,  prosciutto  & sage,  demi  glace

•

 T IRAMISU -  10  -
Mascarpone,  café,  cacao,  marsala ,  b iscuits  lady f inger

Mascarpone,  coffee,  cocoa,  marsala ,  lady f inger  cook ies

PANNACOT TA -  10 -
Yogour t  de buff lone,  marmelade à  l 'orange

Buffa lo  yogur t ,  orange marmelade

CANNOLO -  6  -
R icotta ,  p istaches,  zestes  d 'orange,  cer ises

R icotta ,  p istachios,  orange zests ,  cherr y


