
FOCACCIA -  3  -
hui le  d 'o l ive

OLIVE MARINATE -  5  -
o l ives  mar inées

•

QC MOZZARELLA DI  BUFALA -  19 -
champignons pleurottes  blanc de gr is ,  épinards,  o ignons ver ts ,

gra ins  de blé,  f leurs  de zucchini

POLPO -  19 -
pieuvre,  yogour t  de la i t  de buff lone QC fumé,  pancetta ,  pois  ver ts

ZUCCHINA PATISSONE -  12  -
pât issons,  jerk y  de porc,  pecor ino romano

GAZPACHO -  13 -
melon d 'eau,  tomate,  concombre,  croutons anchois  blancs  & ol ives

BAT TUTO -  16 -
tar tare  d 'agneau QC,  pesto t rapanese,  amandes

ANTIPASTO MISTO PER DUE -  36  -
charcuter ies  maison,  f romages,  condiments  maison,  pour  2

•

GNOCCHI  RICOT TA -  22 -
sauce tomate & bas i l ic ,  parmigiano reggiano

CAMPANELLE -  24  -
pois  chiches,  sauce tomate,  fenoui l ,  pecor ino romano

SCARPINOCC -  25 -
f romage ta leggio,  r icotta ,  parmigiano reggiano,  balsamique âgé 12 ans, 

gra ins  de blé

BIGOLI-  27  -
esturgeon fumé,  anchois,  o ignons,  pers i l

•

PESCE -  28  -
doré,  lardo,  pât issons  & endives,  pesto de roquette

PORCHE T TA DEL NONNO ( ferme St- Canut) -  34  -
porcelet  G aspor,  rapini ,  poire

•

MENU DÉGUSTATION POUR LA TABLE
4 ser v ices  à  par tager

-  65 \  pers.  -

accords  v ins
-  35 \  pers.  -



FOCACCIA -  3  -
o l ive  oi l

OLIVE MARINATE -  5  -
mar inated ol ives

•

QC MOZZARELLA DI  BUFALA -  19 -
blanc de gr is  oyster  mushrooms,  spinach,  spr ing onions,  wheat  gra ins, 

zucchini  f lowers

POLPO -  19 -
oc topus,  QC smoked buffa lo  mi lk  yogur t ,  pancetta ,  green peas

ZUCCHINA PATISSONE -  12  -
patt ypan suqash,  pork  jerk y,  pecor ino romano

GAZPACHO -  13 -
watermelon,  tomato,  cucumber,  white  anchovies  & ol ives  crackers

BAT TUTO -  16 -
QC lamb tar tar,  pesto t rapanese,  a lmonds

ANTIPASTO MISTO PER DUE -  36  -
homemade charcuter ies,  cheeses,  homemade preser ves,  for  2

•

RICOT TA GNOCCHI  -  22  -
tomato & basi l  sauce,  parmigiano reggiano

CAMPANELLE -  24  -
chick  peas,  tomato sauce,  fennel ,  pecor ino romano

SCARPINOCC -  25 -
ta leggio cheese,  r icotta ,  parmigiano reggiano,  aged balsamic  12 yr, 

wheat  gra ins

BIGOLI  -  27  -
smoked sturgeon,  anchovies,  onions,  pars ley

•

PESCE -  28  -
wal leye,  lardo,  patt ypan squash & endives,  arugula  pesto

PORCHE T TA DEL NONNO (St- Canut  Farm)-  34 -
G aspor  suck l ing pig,  rapini ,  pear

•

TASTING MENU FOR THE TABLE
4 courses  to  share

-  65 \  pers.  -

wine pair ing
-  35 \  pers.  -


