
SORRENTO 12cl   17€€

Limoncello Mamma Mia, tomate verte, olive, Prosseco Limoncello Mamma Mia, tomate verte, olive, Prosseco 

CÔME 10cl   17€€

Lillet rosé, Campari, melon, clémentine, prune, ProssecoLillet rosé, Campari, melon, clémentine, prune, Prosseco

TROPEA 10cl   17€€ 
St-Germain, Limoncello Mamma Mia, menthe, basilic, St-Germain, Limoncello Mamma Mia, menthe, basilic, ProssecoProsseco

SPRITZ



BEIGNETS NAPOLITAINS, SAUCE CHOCOLAT, À PARTAGER 23€ € 

Neapolitan doughnuts, chocolate sauce, to share Neapolitan doughnuts, chocolate sauce, to share 
  

CROSTATA FRAISE, RHUBARBE 14€  

Red fruit panna cottaRed fruit panna cotta  
  

MOUSSE AU CHOCOLAT, CACAHUÈTES CARAMÉLISÉES À LA FLEUR DE SEL 15€                          

Chocolate mousse, salted caramelised Chocolate mousse, salted caramelised  peanuts peanuts

ASSIETTE DE FRUITS ROUGES, CHANTILLY 18€  

Red fruits plate, chantilly Red fruits plate, chantilly 
  

SUNDAY DI BAMBINI, CARAMEL 14€  

Vanilla ice cream, caramelVanilla ice cream, caramel

SUNDAY SORBETTO FRAMBOISE 14€  

Strawberry sorbetStrawberry sorbet
  TIRAMISÙ 14€€

  
TARTE CITRON MERINGUÉE GÉANTE 17€€

Giant lemon meringue pieGiant lemon meringue pie

CAFFÈ GOURMAND 14€€

Tarte citron meringuée, financier pistache, mousse au chocolatTarte citron meringuée, financier pistache, mousse au chocolat

AFFOGATO 12€€

Café, glace vanille, pralinéCafé, glace vanille, praliné  

DOLCI



ANTIPASTI
FOCACCIA AUX HERBES, HUILE D'OLIVE 8€  

Homemade herb focaccia, olive oilHomemade herb focaccia, olive oil

CARCIOFI ALLA ROMANA, CRÈME D'ARTICHAUTS À LA TRUFFE 21€ € 

Fried artichokes, truffled artichoke creamFried artichokes, truffled artichoke cream

AUBERGINE ALLA PARMIGIANA 26€€  
Eggplant alla parmigianaEggplant alla parmigiana

STRACCIATELLA, HUILE DE BASILIC, FOCACCIA TOASTÉE 14€€  
Stracciatella, basil oil, toasted focacciaStracciatella, basil oil, toasted focaccia    

BRUSCHETTA, STRACCIATELLA, TOMATES 18€€ 
AVEC JAMBON DE PARME +7€€ 

Bruschetta, stracciatella cheese, tomatoes Bruschetta, stracciatella cheese, tomatoes 
Extra Parma hamExtra Parma ham  

BRESAOLA, ROQUETTE, PARMESAN 23€€ 
Bresaola, arugula, parmesan cheeseBresaola, arugula, parmesan cheese

JAMBON DE PARME 24 MOIS 18€€  
24-month-aged Parma ham24-month-aged Parma ham

VITELLO TONNATO 21€

CARPACCIO DI MANZO 23€ 
Beef carpaccio, basil, capers, parmesan cheeseBeef carpaccio, basil, capers, parmesan cheese

PIZZETTA À LA TRUFFE 25€ € 

Truffled pizzettaTruffled pizzetta
  

INSALATE
HARICOTS VERTS, PISTACHES, RICOTTA 22€€  

Green beans salad, pistachios, ricottaGreen beans salad, pistachios, ricotta

BURRATINA PAPPA AL POMODORO 21€€  
Burrata, tomatoes, basilBurrata, tomatoes, basil

INSALATA DI CESARE 16€€ 
AVEC CRISPY CHICKEN + 7€  

Caesar saladCaesar salad



FRITTI  

CRISPY ZUCCHINI CHIPS 14€€   
Fried zucchini, garlic mayonnaiseFried zucchini, garlic mayonnaise  

  ARANCINI, MOZZARELLA, TOMATE, BASILIC 23€€    
Mozzarella, tomato, basil aranciniMozzarella, tomato, basil arancini  

SCAMPI FRITTI, MAYONNAISE AU CITRON 21€ € 

Fried shrimps, lemon mayonnaiseFried shrimps, lemon mayonnaise  

RIGATONI, TOMATES, BASILIC, STRACCIATELLA 26€€

Rigatoni, tomato sauce, basil, stracciatella cheeseRigatoni, tomato sauce, basil, stracciatella cheese

TAGLIATELLE AL TARTUFO 41€€

Summer truffle cream, tagliatelleSummer truffle cream, tagliatelle

LINGUINE AU CITRON, TARTARE DE THON 35€€

Linguine, lemon sauce, red tuna tartareLinguine, lemon sauce, red tuna tartare

SPAGHETTI ALLA BOLOGNAISE 24€€ 
Bolognese spaghettiBolognese spaghetti  

RAVIOLI AL CARCIOFI, PARMESAN 27€€

Artichoke ravioli, parmesan cheeseArtichoke ravioli, parmesan cheese  

TROFIE AU PESTO DE PISTACHE, STRACCIATELLA 26€€ 
Pistachio pesto trofie, stracciatellaPistachio pesto trofie, stracciatella

PRIX NET TTC SERVICE INCLUS. LA MAISON N’ACCEPTE PAS LES CHÈQUES. 
LA LISTE DES ALLERGÈNES CONTENUS DANS NOS PLATS EST DISPONIBLE SUR DEMANDE

NET PRICE INCLUDING TAX, SERVICE INCLUDED. THE HOUSE DOES NOT ACCEPT CHECKS.  
THE LIST OF ALLERGENS CONTAINED IN OUR DISHES IS AVAILABLE ON REQUEST.

PASTA



PIATTI
ESCALOPE MILANAISE 38€€  
salade de roquette et parmesan  

Veal milanese, arugula, parmesan cheeseVeal milanese, arugula, parmesan cheese  

POLLO AL LIMONE, POMMES GRENAILLE AU ROMARIN 31€€  
Chicken, lemon juice, rosemary baby potatoes  Chicken, lemon juice, rosemary baby potatoes  

POLPETTE, TOMATES, BASILIC 29€€  
Beef and veal polpette, tomatoes, basil, arugula, parmesanBeef and veal polpette, tomatoes, basil, arugula, parmesan    

  
THON MI-CUIT, CAPONATA, PESTO DE TOMATES CONFITES 36€€  

salade de roquette et parmesan                                                                                     
Semi-cooked tuna, caponata, tomato pesto, arugula, parmesanSemi-cooked tuna, caponata, tomato pesto, arugula, parmesan  

  
TAGLIATA DE BOEUF, POMMES GRENAILLE AU ROMARIN,                               

SALSA VERDE 39€€  
Beef tagliata, rosemary baby potatoes, salsa verdeBeef tagliata, rosemary baby potatoes, salsa verde

  

ACCOMPAGNEMENTS
SALADE DE ROQUETTE ET PARMESAN 9€€

Arugula, parmesan cheeseArugula, parmesan cheese

HARICOTS VERTS 9€€

Green beansGreen beans

CAPONATA 9€€

CaponataCaponata

RIGATONI TOMATE, BASILIC 9€€

 Rigatoni, tomato sauce, basil Rigatoni, tomato sauce, basil

POMMES GRENAILLES AU ROMARIN 9€€

Rosemary baby potatoesRosemary baby potatoes

TAGLIATELLE AL TARTUFO 15€€ 
Summer truffled tagliatelleSummer truffled tagliatelle



LES TABLES PARIS SOCIETY

Gigi Rigolatto - Mūn - BeauCoCo - Girafe - Monsieur Bleu - Apicius Gigi Rigolatto - Mūn - BeauCoCo - Girafe - Monsieur Bleu - Apicius 
Louie - Perruche - Le Piaf - Maison Revka - Bonnie - Mondaine Louie - Perruche - Le Piaf - Maison Revka - Bonnie - Mondaine 

Dar Mima - La Suite - Laurent - Maxim’s - Baronne - Bistrot Minim’sDar Mima - La Suite - Laurent - Maxim’s - Baronne - Bistrot Minim’s


