Charcuterie, terrine & pickles 22€
Steak tartar, seasoned hand cut steak, shallots, capers, gherkin, egg yolk 20€ / 28€
Quiche Lorraine, green salad 15€
White onion velouté, pickled trompetes 18€
Barbabietola, beetroot & walnut pesto 17€
Country house terrine toasted sourdough 14€

Tagliatelle, cepes, confit garlic, parsley, parmesan 17€ / 25€
Conchiglie, spicy sausage ragu, pangrattato 18€ / 26€
Gnocchi, Cacio e Pepe pecorino romano 17€ / 25€
Orecchiette, ‘nduja, tomato, red onion, cream 18€ / 26€

Artichoke, olives, red onions, salsa verde 24€
Marinara, tomato, garlic, olive oil 22€
Margherita, tomato, mozzarella, basil 22€
Formaggio, mozzarella, parmesam, taleggio, gorgonzola, black truffle cream 26€
Diavola, tomato, mozarella, red onions, spicy sausage 26€
Regina, tomato, mushrooms, fontina, prosciutto cotto, thym 26€
Acciughe, tomato, anchovy, capers, black olives 24€
Bianca, pancetta, onions, fontina, mushrooms, creme fraiche 28€

Steak & French fries, bearnaise sauce 36€
Chicken Milanese, green salad, lemon 28€
Bavette, roasted, red wine shallots 32€
Hamburger or Cheeseburger, tomato, lettuce, red onions, fries 26 / 29€
Baked cod, pepper stew, herb fennel & herb salad 32€
Tartiflette, green salad 25€
Spiced cauliflower, chickpea hummus & soft herb vinaigrette 22€

CONTUORNI
9€
Green salad
Roasted potatoes garlic & rosemary
French fries
Winter greens
Fennel gratin
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12€
Tarte du jour
Tiramisu, mascarpone, coffee & marsala
70% bitter Chocolate mousse, pouring cream

Ice cream /sorbets
4€/ 7€/ 10€



