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ARANCINI CACIO E PEPE 16
Boules de riz croustillantes, mozzarella & sauce tomate
Crispy rice balls, mozzarella & tomato sauce

POLPETTE AL SUGO 18
Boulettes de viande, sauce tomate et parmesan
Meatballs, tomato sauce & Parmesan

CALAMARI FRITTI CON VERDURE 19
Calmars frits, sauce aioli & légumes
Fried calamari, aioli sauce & vegetables

TAGLIERE DI SALUMI MISTI 23

Plateau de charcuterie, Spianata calabrese, coppaq, jambon de Parme

Mixed cold cuts platter, Spianata calabrese, coppa, prosciutto di Parma
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AUBERGINES PARMIGIANA 16
sauce tomate & parmesan
Eggplant Parmigiana, Tomato sauce and Parmesan cheese

MOZZARELLA & DATTERINO TOMATOES 19
basilic & créme balsamique
Mozzarella & Datterino tomatoes, Basil and balsamic cream

BURRATINA AUBERGINE SICILIENNE ROTIE 20
crumble de pain
Burrata with roasted Sicilian Eggplant, Bread crumble

CARPACCIO DI MANZO 22
Carpaccio de boeuf, roquette & parmesan (supp burrata +3€)
Carpaccio of beef, arugula & Parmesan

TARTARE DI TONNO FRESCO 24
Tartare de thon, avocat huile d’olive citron
Tuna tartare, Avocado, olive oil & lemon

MELON JAMBON DE PARME 22

Mozzarella & basilic
Melon and Prosciutto di Parma
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INSALATA CAESAR 24
Salade romaine, parmesan, croutons, anchois, filet de poulet snacke, vinaigrette césar
Romaine, Parmesan, croutons, anchovies, snacked chicken fillet, caesar dressing

INSALATA ITALIANA 25
Roquette, artichauts, tomates, mozzarella di Buffala, jambon de Parme, Iégumes grillés
Arugula, artichokes, tomatoes, mozzarella di Buffala, Parma ham, grilled vegetables

INSALATA NICOISE 24
Sucrine, haricots verts, oeufs durs & ventréche de thon
Little gem lettuce, green beans, hard-boiled eggs & tuna belly

INSALATA DI PASTA CON VENTRESCA DI TONNO 24
Fusilli, tomates cerises, olives taggiasche & ventreche de thon
Pasta salad with Tuna ventresca, Fusilli, cherry tomatoes & Taggiasca olives

Pagta § Rigelle

Penne POMODORO 22 + 4 Burratina
Tomates Datterino & basilic
Penne Pomodoro with Datterino tomatoes & basil

Penne arrabiata 22 + 4 Burratina
Piment & herbes fraiches
Penne all'arrabbiata with chili & fresh herbs

LINGUINE CACIO E PEPE 23
Pecorino au poivre & Parmesan
Linguini with pecorino cheese and black pepper

GNOCCHI ZUCCHINI MARINATE 24
Courgettes marinées, pesto de roquette
Gnocchi with marinated Zucchini, arugula pesto

RIGATONI ALLA CARBONARA 25
Rigatoni with Carbonara

RIGATONI CARBONARA AL TARTUFO 37
Rigatoni with truffle Carbonara

PENNE ALFREDO 25
Creme de parmesan, poulet doré & champignons
Penne with Alfredo sauce (Parmesan cream), golden chicken & mushrooms

LINGUINE AL VONGOLE 29
Linguines aux parlourdes, ail & piment
Linguine alle vongole, with Clams, garlic & chili pepper

PARPPADELLE AL RAGU 26
oignons & carrottes
Pappardelle with slow-cooked beef ragu, onions and carrots

RISOTTO AL TARTUFO 36
Risotto aux truffes
Truffle risotto

Prix nets en euros, service compris. La maison n’accepte pas les cheques.
Prices are net in euros. Service included. The restaurant does not accept checks
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MARGHERITA 17
Sauce tomate, fior di latte & basilic
Tomato sauce, mozarella & basil

VERDURA 19
Sauce tomate, fior di latte & Iégumes grillés
Tomato sauce, mozarells, grilled vegetables

4 FORMAGGI 20
Sauce tomate, fior di latte, Talegio, Gorgonzola, parmesan
Tomato sauce, mozzarella, Talegio, Gorgonzola, Parmesan

BURRATA 23
Sauce tomate, burrata, créme balsamique, roquette, tomates confites & Datterino
Tomato sauce, creamy burrata, balsamic glaze, arugula, confit tomatoes & Datterino tomatoes

REGINA 20
Sauce tomate, fior di latte, jambon blanc, champignons
Tomato sauce, mozzarella, ham, mushrooms

TARTUFO 29
créme de truffe, fior di latte, parmesan & truffe fraiche d’été
Truffle cream, fior di latte, Parmesan & fresh summer truffle

Diavola 23
Sauce tomate, olives, stracciatella, salami épicé
Tomato sauce, olives, stracciatella, spicy salami

PARMA 25
Sauce tomate, Jambon de Parme, fior di latte
Tomato sauce, Parma Ham, mozzarella
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POLPETTE AL POMODORO 28
Boulettes de viande a la sauce tomate & parmesan
Meat balls beef with tomato sauce & parmesan cheese

TAGLIATA DI MANZO 28
Onglet de boeuf, salade de roquette & parmesan
Beef, arugula salad & parmesan cheese

FILETTO DI BRANZINO ALLA GRIGLIA, POMODORI E PATATE NOVELLE 29
Filet de Bar grillé, tomates et pommes de terre grenaille
Grilled sea bass fillet with tomatoes and baby potatoes

COTOLETTA DI VITELLO ALLA MILANESE, PENNE AL POMODORO 32
Milanaise de Veau, penne a la sauce tomate
Veal Milanese with penne in tomato sauce
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SUPPLEMENTO / SIDES 6

POMMES DE TERRE GRENAILLE
Baby potatoes

RUCOLA E PARMIGIANO Salade de roquette & parmesan
Arugula salad & Parmesan cheese

VERDURE DEL MOMENTO Légumes de saison / Seasonal vegetables
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PANNA COTTA ALLA VANIGLIA E FRUTTI ROSSI 12 PER TUTTI GUSTI 16
Panna cotta a la vanille et fruits frais
Vanilla panna cotta with fresh fruits BELLUCHI SPRITZ
CAFFE AFFOGATO 12 Liqueur de fleur de sureau Saint-Germain,
Gelato vaniglia, panna montana, nocciole piemonte caramelate liqueur de bergamote Italicus, Prosecco, puree de concombre,
Café expresso glace vanille et creme fouettée essence de citron de menton, eau pétillante citronnée

Traditional coffee affogato, vanille ice cream, whipped cream,
DON VITO SUMMER SPRITZ

Apéritif au melon Manguin, thym, citron,
Lillet rosé, Prosecco, essence de romarin, eau pétillante

TORTINO AL CIOCCOLATO 14
Moelleux au chocolat
Chocolate lava cake

CAFFE GOLOSO 14 UNA STORIA SPRITZ

Café gourmand Cinzano Aperitivo, Prosecco, bitter amande torréfie,
Gourmet coffee purée d'abricot, eau pétillante
PROFITEROLE 14 ORNELLA SPRITZ
Profiterole, glace stracciatella, sauce au chocolat Lillet Rosé, Prosecco, fleur d'oranger,
Profiterole with stracciatella ice cream orange sanguine
TIRAMISU CLASSIQUE 14 CARMELLO DI CATANIA SPRITZ
ALBICOCCHE ARROSTITE CON CRUMBLE AL PISTACCHIO Luxardo bitter, Mezcal vida, liqueur de pastéque,
ED ESTRAGONE 14 Prosecco, brume essence de poivre noir, eau péetillante

Abricots rotis, crumble pistache & estragon
Roasted apricots, pistachio & Tarragon crumble

FRAGOLE E LAMPONI ASSORTITI 16
Assiette de fraises & framboises
Strawberries and raspberries
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GELATI E SORBETTI 12
Gianduja al cioccolato, nocciola, pistacchio, caffe, vaniglia bourbon, limon, lampone
Glaces & sorbets:
Chocolat Gianduja, pistache, café, vanille, citron, fraise
Ice cream and hand-crafted sorbets :
Gianduja chocolate, pistacchio, coffee, vanilla, organic lemon, raspberry
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RICHARD PARIS HOTEL & RESTAURANTS

. . . . , . HOTEL MONTAIGNE - LE PETIT MONTAIGNE - CHEZ FRANCIS -
Prix nets en euros, Service compris 6% TTC. La maison n accepte pas les Cheques. MARIUS ET JANETTE - ASIA KITCHEN - JANETTE BISTROT PARISIEN - CASA LUCA -

L"abus d'alcool est dangereux pour la sante, a consommer avec modeération. CANTINA DI LUCA « LITTLE NONNA « BRASSERIE VICTOR HUGO - LE SAINT AUGUSTIN
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