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OUR WOOD-FIRED
PIZZA AND SOCCA

MARGUERITA� 19
TO M ATO, C H E E S E ,  B A S I L

NAPOLETANA� 21
TO M ATO, C H E E S E ,  A N C H OV I E S

QUEEN� 25
TO M ATO, C H E E S E ,  C O O K E D H A M , M U S H R O O M S

GORGONZOLA� 24
TO M ATO, G O R G O N Z O L A , C H E E S E ,  AU B E R G I N E S , 
TAG G I A S C A O L I V E S ,  " P E R S I L L A D E "

TOSCANA� 26
TO M ATO, F R E S H G OAT C H E E S E ,  “ S A N DA N I E L E ” H A M , 
B A S I L S AU C E ,  S U N D R I E D TO M ATO E S

ANDALOUSE� 23
TO M ATO, C H E E S E ,  C H O R I Z O,  O N I O N S

1969'S TRUFFLE PIZZA� 44
T R U F F L E C R E A M ( T U B E R A E S T I V U M ),  C A N TA L , 
T R U F F L E S H AV I N G S

FIOR DI TARTUFO� 44
F R E S H G OAT C H E E S E ,  Z U C C H I N I  F LOW E R S 
A N D T R U F F L E H O N E Y ( T U B E R A E S T I V U M )

TRADITIONAL SOCCA� 15

OUR SALADS AND STARTERS

CRAB SALAD� 28
G R E E N B E A N S ,  AVO C A D O A N D P O M E G R A N AT E , 
W I T H L I M E A N D VA N I L L A S AU C E

STEAMED ASPARAGUS� 34
ASPAR AGUS WITH TAHINI VINAIGRETTE , MINCE D CHIVE 
AN D SHALLOT, WITH HOLL AN DAISE SAUCE

70'S SALAD� 28
S H R I M P S ,  C O C K TA I L S AU C E ,  AVO C A D O A N D I C E B E R G

AFRICAN QUEEN’S CAESAR SALAD� 26
S H R E D D E D C H I C K E N C OAT E D W I T H TA N D O O R I S P I C E S

THE OLD ARTICHOKE SALAD AND TRUFFLE� 38
R AW A R T I C H O C K E ,  P I E D M O N T H A Z E L N U T S , 
PA R M E S A N , T R U F F L E ( T U B E R A E S T I V U M )

BEEF FILLET CARPACCIO
R O Q U E T T E A N D PA R M E S A N S H AV I N G S � 29
T R U F F L E D E LUX E ( T U B E R A E S T I V U M ) � 44

MEDITERRANEAN TUNA CRUDO� 34
O L I V E O I L A N D È Z E L E M O N

TUNA TARTARE, AVOCADO AND CAVIAR� 185
C AV I A R O S C I È T R E A N D S O C C A C H I P S  - T O S H A R E

GREEK-STYLE OCTOPUS� 24
K A L A M ATA O L I V E S ,  C O N F I T TO M ATO E S ,  FAVA B E A N S 
A N D TOA S T E D B R E A D

HOMEMADE FOIE GRAS� 38
S E RV E D W I T H TOA S T E D B R I O C H E A N D F I G JA M

OUR HOT STARTERS

FRESH FISH SOUP� 24
R O U I L L E A N D C R O U TO N S

6 GRATINATED SNAILS� 16
F R O M B O U R G O G N E ,  " P E R S I L L A D E "

WARM SHRIMPS� 28
O L I V E O I L A N D M E N TO N L E M O N

FRIED CALAMARI� 24
S P I C Y A I O L I

WARM GOAT CHEESE� 22
H O N E Y A N D F I LO PA S T RY,  N U T S A N D D R I E D F R U I T S

OUR PASTAS

HOMEMADE LASAGNE� 26
W I T H V E A L A N D B E E F

MAISON PERRIN NIÇOIS RAVIOLI� 32
G R AV Y S AU C E

PESTO PASTA� 26
T R O F I E ,  P E S TO A N D PA R M E S A N

COQUILLETTES WITH TRUFFLE CREAM� 44
H A M , C O M T É C H E E S E A N D T R U F F L E C R E A M ( T U B E R 
A E S T I V U M )

1980'S STYLE VODKA RIGATONI� 24
C R E A M Y TO M ATO S AU C E

OUR TRADITIONAL NIÇOISE SALAD  26
T U N A V E N T R E S C A W I T H O I L

P R E PA R E D I N F R O N T O F YO U

OUR FISH
CATCH OF THE DAY

DIRECTLY FROM OUR LOCAL FISH MONGER
16€ PER 100G

A L L O U R F I S H A R E S E RV E D 
W I T H A B A K E D P OTATO A N D C H I V E C R E A M

À LA CARTE

GIANT CAMARONES PRAWNS IN “PERSILLADE”�59
E S P E L E T T E P E P P E R

SEABASS - FOR 2
G R I L L E D � 98
S T E A M E D W I T H S E AW E E D � 120

DOVER SOLE� 69
M E U N I È R E O R C O O K E D O N T H E P L A N C H A

ROYAL SEABREAM
G R I L L E D � 39
S T E A M E D W I T H S E AW E E D � 44

GRILLED OCTOPUS TENTACLES� 49
H A R I S S A A N D C R I S PY C H O R I Z O R I C E

OUR MEAT
A L L O U R M E AT S A R E S E RV E D

W I T H S AU T É E D G R E N A I L L E P OTATO E S

TRADITIONAL PEPPER BEEF FILLET� 49
F R E N C H B E E F F I L L E T,  2 5 0 G

GRILLED BEEF FILLET� 49
2 5 0 G F R E N C H B E E F F I L L E T,  B É A R N A I S E S AU C E

CHÂTEAUBRIAND� 115
6 0 0 G , B É A R N A I S E S AU C E  - F O R 2

WAGYU BEEF TAGLIATA� 54
2 5 0 G , R O Q U E T T E , C H E R RY TO M ATO E S A N D PA R M E S A N

SUPER CHEESEBURGER� 29
S E RV E D W I T H F R E N C H F R I E S

TRADITIONAL BEEF TARTARE� 29
K N I F E C U T,  2 0 0 G , S E RV E D W I T H F R E N C H F R I E S

VEAL LIVER� 34
VE N ITIAN STYLE , MASH E D POTATOES AN D FRIE D ON IONS

VEAL SCALLOPINI WITH ÈZE LEMONS� 38
V E A L F I L L E T,  L E M O N C O N F I T, 
S E RV E D W I T H B A BY P OTATO E S

ROASTED FARMER CHICKEN� 89
T R U F F L E J U I C E ( T U B E R  A E S T I V U M )  - F O R 2

LAMB CONFIT SHOULDER S LOW- C O O K E D� 115
S E RV E D I N A L I G H T P E S TO J U S  - F O R 2

OUR SIDES

CLASSIC FRENCH FRIES� 10

GRATIN DAUPHINOIS� 12 

HOMEMADE MASHED POTATOES� 12

TRUFFLED HOMEMADE MASHED POTATOES� 19 
( T U B E R A E S T I V U M

FRESH VEGETABLES COCOTTE� 16

STEAMED GREEN ASPARAGUS� 16

CREAMED SPINACH� 14

BAMBINO MENU

PASTA
O R

MARGHERITA PIZZA
O R

STEAK & FRIES
+

1 SODA
+

2 ICE CREAM SCOOPS

18

"JOLLOF" RICE� 12
S AU T É E D R I C E W I T H TO M ATO E S ,  P E P P E R S , 
P L A N TA I N S A N D A F R I C A N C H I L I

STEAMED MUSSELS IN CURRY SAUCE
W I T H F R I E S

26

THE AFRICAN CURRY
C H I C K E N A N D L A M B S H O U L D E R ,  M A N G O C H U T N E Y

38

OUR OLD SCHOOL CURRIES 

VOL-AU-VENT WITH GREEN ASPARAGUS� 34
C R E A M Y M O R E L S AU C E

PACCHERI WITH LANGOUSTINES� 69
C H E R RY TO M ATO E S, BAS I L , LI G HTLY S PIC E D

STEAMED TURBOT FILLET� 48
A S PA R AG U S , L E M O N C O N F I T 
A N D S E AW E E D H O L L A N DA I S E S AU C E




