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BIENVENUE AU GINA RESTAURANT BORDEAUX !

Nlefe suis nawvi de vous présenter netre nouvelle carte dhiver, mumdhb/@hwmna?ed/
/a&ﬂwnllal‘e/etawsauowéfama/duaml Ceﬂbmaeﬁdbmmsmpmlwmm
dhlwuwetnwfvdawdelamlh?e/vamuem/% 5auw/usumq,uud& fmqsnalia/

Lors de mes récents veyages en Jalie, fok sélectionné avec soin des producteurs 9m/um1§s de
Tradilions etd&gua/d‘é@xwfz}&bmw//&
Dans un espril de proximide el de nespect des Fwdum,(/}h,bé?alanentwdmmd@wl/m
avec des producleurs /Wd@/@/pégxl@nﬁf@uud/@ﬂ@w’fam Dravaillont en cineuil courl pour
sublimer des mg/zedwmlz de saison. Cetle alliance entre les Traditions daliennes et le Terrsirn
bondelais est aw ceeur de ma, cuisine, q,ue(/l@wulwltaséncé/w, yéné/mweetp/mdbsmu/w.

Cetle saison, vai [immense pl mwd&uomf?/wpede/z/d&newdl% créations, donl lo "Feccacina
del Pala/}}& gfa/zmdo in Tey/ une recelle Wéa/@ transmise par men cousin (Claudie Russe:
;fmw} veus séduire por ceﬁ'@fwgga/ dune /egz/wte unigue et dun croustillant me?al@

De nes mdifm/.stva/fm/zlhgeh/(wm/) a/rwW(MG?}a/wJ/a/ I Porcs”, chaq,uebmwhwastun@
muofhﬁenwwqa?mwmu/vd% saveurs de [$lalie, sans (;u»ﬁe/vBmdmux

J%pé@oqwceﬂbamﬂmowmmsmaxm charmer autant que joi pris plaisin a lo
conceveir.
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PER SEMPRE A VENEZIA 14
Aperitivo  Select, Cordial  d'orange GIN TANQUERAY 12
pamplemousse, Prosecco rosé, Eau pétillante
GIN HENDRICKS 13
LA VITA ROSA 14
Aperitivo Ramazotti rosato, Shrub d'orange, GIN NOUAISON 13
Prosecco, Soda pamplemousse
O GIN AVEM 14
Nor éff a%/ . N |
), Option Tonic +2,50€ |
revesirers

APEROL SOUR 15
Aperol, Gin, Citron jaune, Sirop de poivre de
Timut et hibiscus, Orange bitters

MAMMA TAI 15 ST GERMAIN

Rhum fat washed a Uhuile de coco, Liqueur de

bergamote, Sirop de sésame, Sirop d'orgeat,
Citron vert SPRITZ ST QERNAIN 13
Saint Germain, Prosecco
et eau pétillante

/700 V/zé// THE DE VIE 14
(j Saint Germain, Sirop de thé

Rooibos, Citron vert, Eau
pétillante

PEPINO FI22Z 12

Gin cedar's, Cordial de concombre, Sirop de FIORE DEL CIELO 15 @

péche, Citron jaune, Eau pétillante Saint Germain, Egiazki
ligueur pomme, Yuzu,

SOGNO ROSSO 12 Verjus, Soda péche et

Purée de fraise, Sirop de basilic, Citron vert, Soda jasmin

blood orange

Taxes et services compris. Prix en euros TTC. Cheques non acceptés.
Le registre des allergenes contenus dans nos plats est disponible a votre demande aupres de '‘équipe.
L'abus d'alcool est dangereux pour la santé, & consommer avec modération.



BIERES & VIN

ROUGE

PRIMITIVO MASSERIA DELLE STELLE

2022 - Pouilles

TERRASSE LA GARDE
2020 - Pessac Léognan

BARBERA D'ALBA GIANFRANCO ALESSANDRIA10

2022 - Piémont

GUY ET YVAN DUFOULEUR
2021 - Bourgogne Pinot Noir

BLANC

DOUCEUR DE VIGNES moelleux
2022 - Bordeaux

PINOT GRIGIO, COLTERENZIO
2023 - Trentin

CLOS DES LUNES LUNE D'ARGENT
2023 - Sauternes

SANCERRE JOSEPH MELLOT
2023 - Sancerre

CHATEAU DE CHEMILLY, CHABLIS
Bourgogne

Lerer & &Z%f

A LA PRESSION
BLONDE PERONI 5%
BIERE DU MOMENT

A LA BOUTEILLE

BURDIGALA BLANCHE 5% 33cl
BURDIGALA IPA 6,57 33cl
PERONI 0% 33cl
CIDRE SORRE BRUT 4,5% 33cl

25cl | 50cL 5] 8
25cl | 50cL 6] 9

ROSE
MINUTY PRESTIGE 9
2023 - Cotes de Provence
BULLES @@
8 LAMBRUSCO AMABILE, Giacobazzi 7
Veneto
9 MOSCATO D'ASTI, EMILIO VADA 8
2023 - Piemont
FRIZZANTE ROSE, TERRE DEI BUTH 9
Veneto
11 pROSECCO, CASABIANCA 9
Veneto
CHAMPAGNE POMMERY Brut 16
* oeriit”
8 EVLTLVO
9
RICARD 3cl 6
10 COINTREAU 6cl 71
GALLIANO 6cl 8
11 EGIAZKI JINKOA Liqueur de goyave 6cl 8
SUZE 6¢l 6
LILLET (rouge/blanc/rosé) 6cl 1
CYNAR 6¢l 7
CAMPARI 6¢l 7
RAMAZZOTTI 6¢l 7
ITALICUS 6¢l 8
LA QUINTINYE (vermouth Rouge ou Blanc) 6¢l 8
% .
~Option Tonic +2,50€

~N N O ®©
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E DE BUTI'ERNUT ET PORTOBELLO ¥ 1
Mousse de Stracciatell

PARMI GINA D'AUBERGINE 12
Aubergines roties, tomates de Napoli casa Marazzo,
Mozzarella Fior di latte et Parmigiano Reggiano

CROUSTILLANT DE CHEVRE @ 13
Fromage de chévre de Uélevage caprin
"Sarrazin - Amandine" situé en Dordogne,
pousses d'épinards, vinaigrette & U'huile de noix

ARTICHAUTS FRITS A LA ROMAINE @ 14
Creme "Cacio Pepe" et chips de Pancetta Tesa

SAUMON FUME PAR NOS CHEFS 14
Beurre de Baratte au piment et ciboulette

9

BOMBETTE PUGLIESE 15
Spécialité incontournable des Pouilles:
bouchées de viande de cochon entourées de
pancetta et caciocavallo

CAPOCOLLO DA MARTINA FRANCA 16
Coppa du Sud de Ultalie, spécialité des Pouilles

TAGLIERE DI FORMAGGI @ 17
Planche de fromages régionaux italiens

TAGLIERE DI CAPOCOLLO E MOZZARELLA 17
Chiffonnade de Cappocollo da Martina
Franca, servi avec des Mozzarella di Bufala
del Gargano "Il Parco"

CULATELLO DEL EMIGLIA ROMAGNA 18
Chiffonnade de noix de Jambon de Parme
affinée 14 mois: l'excellence de la charcuterie
italienne

TAGLIERE MISTO 22
Assortiment de charcuteries et fromages italiens

roge 7

Ou pas !

FOCCACINA APERITIVO @ 22
Servie avec pesto frais, Stracciatella
& tartufata

TAGLIERE MISTO ET ARTICHAUTS FRITS A LA ROMAINE 28

PIATTO DI MOZZARELLA DEL GARGANO % 29
Bocconcino di Mozzarella di Bufala, Stracciatella di Bufala, Burrata di Bufala,
Burrata a la truffe noire d'été

IL PIATTO 39
Assortiment d'antipasti et Mozzarella



TOUTES NOS MOZZARELLA PROVIENNENT DU PARC REGIONAL DEL GARGANO "IL PARCO"
A SAN GIOVANNI ROTONDO DANS LA MAGNIFIQUE REGION DES POUILLES.

BOCCONCINO MOZZARELLA DI BUFALA ¥ 11 BURRATA DI BUFALA © 14
Mozzarella tendre et fondante au lait de Burrata crémeuse et coulante au lait de
bufflonne bufflonne
STRACCIATELLA DI BUFALA © 13 BURRATA AL TARTUFO @ 16
Coeur de Burrata : texture crémeuse au lait Burrata crémeuse @ la truffe noire d'été a
de bufflonne et terriblement délicieuse l'huile d'olive extra vierge

\{

/ KL /@z%’zﬁ”z‘z{f

DECOUVREZ NOTRE NOUVELLE FOCCACINA "DEL PALAZZO ORLANDI AL TAGLIO","UNE
SPECIALITE D' EMILIE-ROMAGNE SUBLIMEE PAR CLAUDIO RUSSO, COUSIN DE NOTRE CHEF
FRANCO RECCE. PREPAREE AVEC LA FARINE D'EXCEPTION DU MOULIN QUAGLIA A PADOUE,
LA PATE FERMENTE 12 HEURES POUR UNE LEGERET‘E PARFAITE. LA CUISSON EN DEUX TEMPS
DANS LA TEGLIA APPORTE UN CROUSTILLANT INEGALE. UNE INVITATION GOURMANDE AU
COCEUR DE L'ITALIE !

POMODORO E MOZZARELLA FIOR DI LATTE % 14 FORMAGGI @ 21

Tomates de Napoli Casa Marazzo MozzarellaFiordilatte,cremede Gorgonzola,
Parmigiano Reggiano et Stracciatella

SPALLA COTTA E FUNGHI 17

Epaule de cochon cuite et champignons en PROSCIUTTO DI PARMA 22

base créme Tomates de Napoli Casa Marazzo, Mozzarella

Fior di latte et jambon de Parme
POMODORO DATTERINO JAUNES ¥ 18
Tomates jaunes datterino de  Napoli, AL TARTUFO @ 24
Mozzarella Fior di latte et Stracciatella Creme de tartufata, Mozzarella Fior di latte,
carpaccio de truffe noire d'été et Burrata al tartufo

PIZZA GEANTE AU CHOIX A PARTAGER DIRECTEMENT SERVIE DANS SA TEGLIA 69

4

SALADE VERTE ¥ 3 RTUFATA {7 5 JAMBON DE PARME DOP 5
STRACCIATELLA ¥ 4 PESTO ¥ & BURRATINA CREMEUSE ' 5

Parce que ce n'est jamais trop...

% Plat végétarien
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ROSARIO DE PLEUROTTES @ 18
Pleurottes des Bassins a Flot clochées et
fumées au romarin, creme garnie

JOUE DE BOEUF CONFITE 21
Marinée au Montepulciano

POULPE CROUSTILLANT 22
Cuit basse température, espuma a la bisque et
herbes fraiches

PARMENTIER DE SOURIS D'AGNEAU 26
Polenta crémeuse a la sauge

la tomate Fiaschetto et guanciale

oyt

SALADE CESAR D'HIVER 22
Salade romaine, filet de poulet croustillant,
lardons de Guanciale croquants, champignons
bruns rétis, potiron roti, ceuf parfait, graines de
courge, sauce césar, Parmigiano Reggiano

J S
O/V{ca:nz/
PIECE DE VIANDE D'EXCEPTION CUITE BASSE TEMPERATURE SELON L'ARRIVAGE DU JOUR
A partager, prix sur demande
N\ [
(0/774//74
POLENTA CREMEUSE INSALATA POMMES DE TERRE ET LEGUMES
A LA sAUGE P 6 MISTA ¥ 5 ROTIS AU ROMARIN ¥ 7
/’d;’/ii ot
CANNELLONI AU CANARD 25
Demi glacé a l'orange et au gingembre
GIRASOLE E PANCETTA 24
Ravioles a la pancetta, bouillon de voldille, PAPARDEL'LE TARTUFATA ? 26
créme Parmigiano Reggiano Et truffe noire d'ete
RIGATONI DI GRAGNANO IGP 25 RISOTTO E SAINT-JACQUES @ 28

Légumes, Pecorino romano et chips de betterave

Papar e au beurne
ou Papardelle a la tomate des Pouilles

ou Pizza pomodoro e mozzarella
et Cookie maison

% Pplat végétarien

Taxes et services compris. Prix en euros TTC. Chéques non acceptés. Le registre des allergénes contenus dans nos plats est disponible & votre demande aupreés de Iéquipe.
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Welcome to the wonderful world of our homemade desserts!

Created with passion and prepared with love by our pastry chefs.

Our desserts are an exceptional way to round off your culinary experience.

Each one comes with a word of advice: don't feel guilty about indulging! So take your

time, savour every mouthful and let yourself be transported by their bewitching
flavours.

DOLCEZZA DI MELE
Apple and quince confit, hazelnut shortbread, hazelnut vanilla praline
and rice pudding

IL TIRAGINA
Traditional tiramisu recipe with homemade amarettis

IL DELIZIA
Coconut and mango entremet, crispy white chocolate and lemon biscuit,
olive oil sponge cake

IL TUTTO CIOCOLATO
Profiterole au chocolat, scoop of chocolate ice cream coated with grué,
milk chocolate sauce from Origine

LA TORTA BACCI for 2 persons
Homemade hazelnut cookie, homemade stracciatella ice cream
and praline from Origine

GINA'FFOGATO
Dome of homemade vanilla ice cream and espresso coffee
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AMARETTO ADRIATICO
Liqueur d'amande

AMARETTO ADRIATICO BIANCO
Liqueur de lait damande

LIMONCELLO MAMMAMIA
Liqueur de citron

ANGIOLETTO
Liqueur de noisette

EGIAZKI MENTA
Liqueur de menthe

GRAPPA NARDINI BIANCA
Liqueur de raisin

GRAPPA NARDINI RISERVA
Liqueur de raisin agé

/

(ol e
A deguster froid ou

/

ESPRESSO
RISTRETTO
DOUBLE EXPRESSO
DECAFEINE
CHOCOLAT CHAUD
CAPPUCCINO
CAFE LATTE

THES & INFUSIONS
Dammann Freres

Le meilleur pour la fin...

6¢l 8
6¢l 8
6¢l 9
6¢l 9
6¢l 9
6¢l 10
6¢l 12
chaud !
3

3

L

3

L,5

L,5

L,5

5

Jpir V{/:f/d<

RHUM

HAVANA 7ANS Lel 12
RON ZACAPA tel 16
RHUM DEPAZ Lel 16
RHUM MALECON el 16
VODKA

PYLA Lel 12
NADE el 14
WHISKY

ABERLOUR 12ANS Lel 12
BULLEIT BOURBON el 13
BULLEIT RYE el 13
LAGAVULIN 16ANS 4tel 14
BELLEVOYE BLANC 4tel 14

b

PEPSI, PEPSI MAX, SEVEN'UP 33cl 5
LONDON ESSENCE 20cl 6
Pamplemousse

Péche & Jasmin

FEVER TREE 20cl 6
Tonic

Ginger beer

JUS MENEAU BIO 25cl 6

Une gamme de jus et nectar BIO et locale

Pomme
Fraise & Framboise
Tomate

Abricot

LEMONAID 33cl 6
Citron vert, Passion, ou Orange sanguine
ABATILLES PLATE 33cl|75cl 4| 6
ABATILLES PETILLANTE 33cl|75cl 4| 6

Taxes et services compris. Prix en euros TTC. Chéques non acceptés.
Le registre des allergénes contenus dans nos plats est disponible a votre demande aupres de Iéquipe.
Labus d’alcool est dangereux pour la santé, & consommer avec modération.
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WELCOME TO GINA RESTAURANT BORDEAUX !

“I'm delighted to present; sur new winfer menw; o neal tribule to authenticly and traditisnal
WWW This menw/z%f/ecﬂ mz/fm/.séwnéswcﬂ'&zlmn cuisine and my desire to share wilh
you The unique Havourns of my nalive country.

Du/un?«mt//wcenf/f/wfw t&o’t&zlq J Cﬂ/b%u,”lf 5e/ected/fz/wduu/w WWW@M

mespm%wxun@mdmwéwm&duwcﬂmalwmd@w sé—we/z/wngxwoﬂb
local producers uvﬂw/lfeuue//e/ﬂqmlhuwuyww wsing shorl disthibulisn channels To bring

oul The best in seasonal m?/wdwnf/s This alliance between Flalion thaditions and the Bordeaux

Ternoir (s afzﬂwhea/ztez—nu/ cwisine, which § want T be sincere, genenous alwégrul/ eérﬁlcweu/z/
This seasen, dee/u%lﬁedt&(mmg/ ow seme newr crealions, mc/udmg/ﬂw “Goccacina del
Pa/w}gy Orlandi in Teglw/ qu recipe handed dewn by my cousin Claudie Russe: et

l/GU/er/ﬁ be seduced [n/ This umq,ue/z/ /cglttandmpp%gw

?mmmﬁmmm(mw)wmglpmm og0nello; memwmn

cﬂh@fz&t/&wu%eqﬂws culinary adventure as muchm#w}o«,eduwa%g/w”

%Z/OIZ T7 57474 /
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PER SEMPRE A VENEZIA 14
Aperitivo Select, Orange and grapefruit cordiab~"GIN TANQUERAY 12
Prosecco rosé, Sparkling water

GIN HENDRICKS 13
LA VITA ROSA 14
Aperitif Ramazottirosé, Shrub d'orange, Prosecco, GIN NOUAISON 13

Soda grapefruit
GIN AVEM 14

@Uﬁ rgﬁ/ / (/ Srecs o ‘
Option Tonic +2,50€ |

APEROL SOUR
Aperol, Gin, Yellow lemon, Timut pepper and
hibiscus syrup, Orange bitters

MAMMA TAI 15
Fat washed rum with coconut oil, Bergamot
liqueur, Sesame syrup, Orgeat syrup, Lime

ST GERMAIN

SPRITZ ST GERMAIN 13

/ oC Vé&// Saint Germain, Prosecco

and sparkling water

THE DE VIE 14
Saint Germain, Rooibos tea

PEPINO FlIZZ 12 ‘ _
syrup, Lime, Sparkling water

Cedar's gin, cucumber cordial, peach syrup,
yellow lemon, sparkling water

FIORE DEL CIELO 15
SOGNO ROSSO 12 Saint Germain, Egiazki

Strawberry puree, Basil syrup, Lime, Orange Apple Liquor, Yuzu, Verjus,
blood soda Soda peach and jasmine

Taxes and services included. Prices in euros including VAT. Cheques not accepted. The list of allergens contained in our dishes
is available on request from the team. Alcohol abuse is dangerous for your health, consume in moderation.



BEERS & WINE

Z MINUTY PRESTIGE 9

2023 - CoOtes de Provence

@
RED SPARKLING @e
PRIMITI ASSERI LLE STELLE 8 |AMBRUSCO AMABILE, Giacobazzi 7
2022 - Pouilles Veneto
TERRASSE LA GARDE 9 MOSCATO D'ASTI, EMILIO VADA 8
2020 - Pessac Léognan 2023 - Piemont
BARBERA D'ALBA GIANFRANCO ALESSANDRIAI0 FR|ZZANTE ROSE, TERRE DEI BUTH 9
2022 - Piémont Veneto
GUY ET YVAN DUFOULEUR 11 pPROSECCO, CASABIANCA 9
2021 - Bourgogne Pinot Noir Veneto
WHITE CHAMPAGNE POMMERY, Brut 16
DOUCEUR DE VIGNES moelleux 8
2022 - Bordeaux /.
PINOT GRIGIO, COLTERENZIO 8 et A A NA L7,
2023 - Trentin
CLOS DES LUNES LUNE D'ARGENT 9
2023 - Sauternes
RICAR ( 6
SANCERRE JOSEPH MELLOT 10 b 5 .
2023 - Sancerre COINTREAU ocl
CHATEAU DE CHEMILLY, CHABLIS 1 GALLIANO bct 8
Bourgogne EGIAZKI JINKOA Guava liquor 6cl 8
cerr & [é&éf SUZE 6cl 6
LILLET (red/white/rosé) 6cl 71
CYNAR 6¢cl 71
DRAFT CAMPARI 6cl 1
BLONDE PERONI 5% 25cl | 50cL 5] 8 RAMAZZOTTI 6cl 7
BEER OF THE MOMENT 25cl | 50cL 6] 9 ITALICUS 6cl 8
BOTTLE LA QUINTINYE (vermouth Red or White)  6¢l 8
BURDIGALA WITHE 5% 33cl 8 @ )
BURDIGALA IPA 6,57/ 33cl 8 gff)ption Tonic +2,50€
PERONI 0% 33cl 71
CIDRE SORRE BRUT 4,5% 33cl 71
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BUTZERNUT AND PORTOBELLO CREAM ¥ T1
Stracciatella foam

AMONG AUBERGINE GINA @ 12
Rosted eggplant, tomato from Napoli casa Marazzo,
Mozzarella Fior di latte et Parmigiano Reggiano

GOAT'S CHEESE CRISP & 13
Goat's cheese from the 'Sarrazin Amandine
goat farm in the Dordogne, spinach shoots,
walnut oil vinaigrette

!

ROMAN FRIED ARTICHOKES @ 14
"Cacio Pepe" cream and Tesa Pancetta crisps

SALMON SMOKED BY OUR CHEFS 14
Chilli and chive churn butter

BOMBETTE PUGLIESE 15
Puglia's must-try speciality: bite-sized pieces
of pig's meat surrounded by pancetta and
caciocavallo.

CAPOCOLLO DA MARTINA FRANCA 16
Coppa from southern Italy, a speciality of Puglia

TAGLIERE DI FORMAGGI ¥ 17
Platter of regional Italian cheeses

TAGLIERE DI CAPOCOLLO E MOZZARELLA 17
Cappocollo da Martina Franca chiffonnade,
served with Mozzarella di Bufala del Gargano
‘Il Parco'

CULATELLO DEL EMIGLIA ROMAGNA 18
Chiffonnade of Parma Ham matured for
14 months: the excellence of Italian charcuterie

TAGLIERE MISTO 22
Assortment of Italian cured meats and cheeses

7
&/:f /%zﬁj {)r not!
L

FOCCACINA APERITIVO @ 22
Served with fresh pesto, Stracciatella
& tartufata

TAGLIERE MISTO AND ROMAN-STYLE FRIED ARTICHOKES 28

PIATTO DI MOZZARELLA DEL GARGANO % 29
Bocconcino di Mozzarella di Bufala, Stracciatella di Bufala, Burrata a la truffe noire d'été

IL PIATTO 39
Antipasti and Mozzarella assortment



ALL OUR MOZZARELLA COMES FROM THE REGIONAL PARK OF GARGANO "IL PARCO" IN
SAN GIOVANNI ROTONDO, IN THE BEAUTIFUL REGION OF PUGLIA.

BOCCONCINO MOZZARELLA DI BUFALA ¥ 1 BURRATA DI BUFALA & 14
Tender, melting mozzarella with buffalo Creamy, runny burrata with buffalo milk
milk

BURRATA AL TARTUFO © 16
STRACCIATELLA DI BUFALA @ 13 Creamy burrata with black summer truffle
Heart of Burrata: creamy texture with and extra virgin olive oil

buffalo milk and terribly delicious

/@ /Iglzczfiiﬂz%fd
DISCOVER OUR NEW FOCCACINA "DEL PALAZZO ORLANDI AL TAGLIO", A SPECIALTY FROM
EMILIA-ROMAGNA ENHANCED BY CLAUDIO RUSSO, COUSIN OF OUR CHEF FRANCO RECCE.
PREPARED WITH THE EXCEPTIONAL FLOUR FROM THE QUAGLIA MILL IN PADUA, THE DOUGH

FERMENTS FOR 12 HOURS FOR PERFECT LIGHTNESS. THE TWO-STAGE COOKING IN THE TEGLIA
GIVES IT AN UNRIVALED CRISPINESS. A GOURMET INVITATION TO THE HEART OF ITALY!

POMODORO E MOZZARELLA FIOR DI LATTE % 14 FORMAGGI @ 21

Tomates from Napoli Casa Marazzo MozzarellaFiordilatte,cremede Gorgonzola,
Parmigiano Reggiano et Stracciatella

SPALLA COTTA E FUNGHI 17

Cooked shoulder of pig with mushrooms in PROSCIUTTO DI PARMA 22

acream sauce Tomato from Napoli Casa Marazzo,

Mozzarella Fior di latte and Parma Ham

POMODORO DATTERINO JAUNES ¥ 18
Yellow tomatoes from Napoli, Mozzarella Fior AL TARTUFO © 24

di latte and Stracciatella ] )
Cream of tartufata, Mozzarella Fior di latte, black

summer truffle carpaccio and Burrata al tartufo

GIANT PIZZA OF YOUR CHOICE TO SHARE, SERVED DIRECTLY IN YOUR TEGLIA 69

4

From 4 persons
Sopplomend.

GREEN SALAD ¥ 3 TARTUFATA ¢ 5 PARMA HAM DOP 5
STRACCIATELLA ¥ 4 PESTO ¥ 4 CREAY BURRATINA ¥ 5

Because it's never too much...

@ Vegetarian dish
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ROSARIO DE PLEUROTTES @ 18
Oyster mushroom from Bassins & Flot smoked
with rosemary, cream garnish

BEEF CHEEK CONFIT 21
Marinated in Montepulciano

CRISPY OCTOPUS 22
Cooked at low temperature, espuma with
bisque and fresh herbs

LAMB MOUSE PARMENTIER 26
Creamy polenta with sage

Ravioli with pancetta, chicken broth, creamy
Parmesan sauce

RIGATONI DI GRAGNANO IGP 25
Tomato Fiaschetto and guanciale

e

WINTER CESAR SALAD 22
Romaine salad, crispy chicken fillet, crispy
Guanciale bacon, roast brown mushrooms,
roast pumpkin, perfect egg, pumpkin seeds,
Caesar sauce, Parmigiano Reggiano

J \
O/V{ca:nz/
EXCEPTIONAL PIECE OF MEAT COOKED AT LOW TEMPERATURE ACCORDING TO THE DAY'S ARRIVAL
To share, prices on request
\ e
(0/774//74
CREAMY POLENTA WITH SAGE INSALATA POTATOES AND ROASTED
@ 6 MISTA @ 6 VEGETABLES WITH ROSEMARY @ 7
/’V/ e z/m/ré
%_i/ DUCK CANNELLONI 25
Half-iced orange and ginger
GIRASOLE E PANCETTA 2L RISOTTO E SAINT-JACQUES & 28

Vegetables, Pecorino Romano and beetroot
crisps

PAPARDELLE TARTUFATA © 26
And summer black truffles

Py 4 e

Papar e with butter

ou Papardelle with Pugliese tomato
ou Pizza pomodoro e mozzarella
et Homemade cookie

@ Vegetarian dish

Taxes and services included. Prices in euros including VAT. Cheques not accepted. The register of allergens contained in our dishes is available on request from the team.



DOLCI

Y s,

Welcome to the wonderful world of our homemade desserts!

Created with passion and prepared with love by our pastry chefs.

Our desserts are an exceptional way to round off your culinary experience.

Each one comes with a word of advice: don't feel guilty about indulging! So take your

time, savour every mouthful and let yourself be transported by their bewitching
flavours.

DOLCEZZA DI MELE
Apple and quince confit, hazelnut shortbread, hazelnut vanilla praline
and rice pudding

IL TIRAGINA
Traditional tiramisu recipe with homemade amarettis

IL DELIZIA
Coconut and mango entremet, crispy white chocolate and lemon biscuit,
olive oil sponge cake

IL TUTTO CIOCOLATO
Profiterole au chocolat, scoop of chocolate ice cream coated with grué,
milk chocolate sauce from Origine

LA TORTA BACCI for 2 persons
Homemade hazelnut cookie, homemade stracciatella ice cream
and praline from Origine

GINA'FFOGATO
Dome of homemade vanilla ice cream and espresso coffee
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the best for last...

AMARETTO ADRIATICO 6¢l 8
Almond liquor

AMARETTO ADRIATICO BIANCO ocl 8
Almond milk liquor

LIMONCELLO MAMMAMIA 6¢l 9
Lemon liquor

ANGIOLETTO 6¢l 9
Nuts liquor

EGIAZKI MENTA 6¢l 9
Hazelnut liquor

GRAPPA NARDINI BIANCA 6¢l 10

Grape liquor
GRAPPA NARDINI RISERVA 6¢l 12
Aged grape liquor

(fety

Enjoy it hot or cold!

ESPRESSO 3
RISTRETTO 3
DOUBLE EXPRESSO L
DECAFEINE 3
HOT CHOCOLATE L5
CAPPUCCINO L,5
LATTE COFFEE L5
TEA & INFUSIONS 5

Dammann Fréres

Lot

RHUM

HAVANA 7ANS Lel 12
RON ZACAPA tel 16
RHUM DEPAZ Lel 16
RHUM MALECON el 16
VODKA

PYLA Lel 12
NADE el 14
WHISKY

ABERLOUR 12ANS Lel 12
BULLEIT BOURBON el 13
BULLEIT RYE el 13
LAGAVULIN 16ANS 4tel 14
BELLEVOYE BLANC 4tel 14

b

PEPSI, PEPSI MAX, SEVEN'UP 33cl 5
LONDON ESSENCE 20cl 6

Grapefruit
Peach & Jasmine

FEVER TREE 20cl 6

Tonic
Ginger beer

MENEAU BIO JUICE 25c¢l 6

A range of organic and local juices and nectars

Apple
Strawberry & Raspberry

Tomato

Apricot

LEMONAID 33cl 6
Lime, Passion, ou Blood Orange
ABATILLES STILL 33cl | 75¢cl 4| 6
ABATILLES SPARKLING  33cl|75cl 4| 6

Taxes and services included. Prices in euros including VAT. Cheques not accepted. The list of allergens contained in our dishes is available on
request from the team. Alcohol abuse is dangerous for your health, consume in moderation.



