LA GRANDE CARTE

Antipasti | Starters/Entrées

) Il Carpaccio di manzo all’italiana Rs 340

Beef Carpaccio Italian style (rocket, basil and parmesan cheese pesto, and balsamic
reduction)

Carpaccio de bceuf a I'italienne (roquette, pesto de basilic, réduction de balsamique)
Tagliere misto all’italiana Rs 510
Selection of cheese, cold cuts, roasts and candied vegetables

Plateau mixte de fromages, charcuteries, légumes grilles et confits

La Caprese con San Daniele Rs 290

Mozzarella, tomatoes, basil and a selection of San Daniele ham
Tomates, mozzarella, basilic et jambon cru San Daniéle

Bruschetta al pomodoro Rs 190

Slices bread served with tomatoes basil pesto and parmesan cheese
Tranches de pain grille avec tomates concassées et pesto de basilic parmesan

Tartare di pesce fresco su agrumi canditi Rs 390

Fresh fish tartar on candied citrus fruits
Tartare de poisson frais sur agrumes confits

Cocktail di Gamberi e cuori di palma in salsa rosa e uova di lompo Rs 380
Shrimps cocktail and heart palm with pink sauce and lump eggs

Cocktail de crevettes et cceur de palmiste accompagnés de sauce rose et ceufs de
lump

Ravioli di crostacei su crema di zucchine e salsa ai gamberi Rs 280

Crustacean’s ravioli on zucchini cream and shrimp sauce

Raviolis de crustacés sur creme de courgettes et sauce aux crevettes

Tous les prix comprennent la taxe gouvernementale



Le zuppe | Soups/Soupes
\ Creme di piselli alla menta e la sua salsa al gorgonzola Rs 380
/

Green peas soup mint sauce and gorgonzola sauce

Créme de petits pois et menthe, sauce au gorgonzola

4 Crema di zucca Rs 180
Pumpkin’s cream

Créme de courge

¢ Zuppa di pesce Rs 450
Fish and crustaceans soup

Soupe de poisson et ses crustacés

Le insalate | Salads / Salades

¢ La Cesare Rs 250

Green salad, eggs, feta cheese, bacon and croutons
Salade verte, ceuf, feta, bacon, croutons

La 4 formaggi Rs 350

Green salad, tomatoes, mozzarella, parmesan, bleu cheese, goat cheese
Salade verte, tomates, mozzarella, parmesan, bleu, chévre

La Romana Rs 290

Grilled vegetables, tomatoes, mozzarella, rocket, parmesan
Légumes grillés, tomates, mozzarella, roquette, parmesan

Il piatto di verdure grigliate Rs 250

Grilled vegetables with olive oil

Légumes grilles et huilddilégeprix comprennent la taxe gouvernementale



Risotto beet and gorgonzola
Risotto betterave et gorgozola

Capellacci ricotta e spinaci
Capellacci with ricotta and spinach
Capellacci ricotta épinard
Tagliatelle ai frutti di mare

Seafood Tagliatelle

Tagliatelle aux fruits de mer

Lasagna di carne

Bolognese lasagne
Lasagne bolognaise

Tagliatelle alla carbonara

Carbonara tagliatelle
Tagliatelle a la carbonara

Risotto ai porcini e olio di tartufo

Mushroom risotto with Truffle oil

Risotto aux champignons et huile de truffe

Cavatelli alla norma

Fresh pasta house made served with fried eggplants and pecorino Romano

Cavatelli aux aubergines et fromage Pecorino Romano

Tous les prix comprennent la taxe gouvernementale

Rs 380

Rs 280

Rs 350

Rs 380

Rs 260

Rs 420

Rs 340



I secondi | main courses/ Seconds plats

a ¢ Sostata di vitello grigliata ed i suoi accompagnamenti Rs 690
’) R*ib veal with potatoes and grilled vegetables

- Cote de veau grille et ses accompagnements

¢ Filetto di manzo ai funghi porcini e la sua demi-glace Rs 520
Beef fillet with mushrooms and demi-glace

Filet de boeuf aux champignons et sa demi-glace

¢ Cotoletta alla Milanese Rs 690
Rib veal milanese style
Escalope a la milanaise

¢ Costolette d’agnello ai pistacchi servita con purée di patate Rs 650

‘ Breaded Lamb chops with pistachios served with mush potatoes
Cotelette d’agneau aux pistaches servie avec une purée de pomme de terre

*

Tagliata di manzo rucola e grana Rs 450

Beef slices with rocket and parmesan
Tranches de boeuf, roquette et parmesan

¢ Filetto di tonno grigliato, con caponata di melanzane, rucoletta Rs 490
scaglie di parmigiano e riduzione di balsamico

Tuna filet half cooked with eggplant caponata rocket and balsamic reduction
Filet de ton grille, avec caponata d’aubergine, roquette, écailles de parmesan et reduction
\de balsamique

¢ Filetto di pesce alla siciliana Rs 460

Fish fillet Sicilian style (with olives, capers and tomatoes)
Filet de poisson a la Sicilienne (olives, capres, tomates)

Tutti 1 secondi piatti saranno #cushepagnmaid rdprameoahts tareagdiscnemioeatdiello Chef.




Le Pizze | Pizzas

*

Margherita Rs 220
(Tomatoes, mozzarella, basil, oregano)
(Tomate, mozzarella, basilic, origan)

Napoletana Rs 290
(Tomatoes, mozzarella, basil, capers, anchovies, olives)
(Tomate, mozzarella, basilic, capres, anchois, olives)

4 stagioni Rs 340
(Tomatoes, mozzarella, basil, ham, mushrooms, artichokes, grilled eggplant)
(Tomate, mozzarella, basilic, jambon, champignons, artichauts, aubergines)

007 Rs 350
(Tomatoes, mozzarella, basil, ham, olives, sausages, eggs, mushrooms)
(Tomate, mozzarella, basilic, jambon, olives, saucisses, ceufs, champignons)

Vegetariana Rs 250
(Tomatoes, mozzarella, basil, grilled vegetables)
(Tomate, mozzarella, basilic, Iégumes grillés)

Diavola Rs 270
(Tomatoes, mozzarella, basil, chorizo, onion, pimento)
(Tomate, mozzarella, basilic, chorizo, oignon, piment)

4 formaggi Rs 290
(Mozzarella, gorgonzola, camembert, goat cheese, cream)
(Tomate, mozzarella, basilic, capres, anchois, olives)

Pescatore Rs 300
(Tomatoes, mozzarella, basil, garlic, seafood)
(Tomate, mozzarella, basilic, ail, fruits de mer)

Norma Rs 260
(Tomatoes, mozzarella, basil, fried eggplant, fresh ricotta, parmesan)
(Tomate, mozzarella, basilic, aubergines fries, ricotta, parmesan)

San Daniele Rs 340
(Tomatoes, mozzarella, basil, St Daniel ham, rocket, parmesan)
(Tomate, mozzarella, basilic, jambon San Daniele, roquette, parmesan)

Monalisa _ Rs 490
(Tomatoes, mozzardifd AL CEPESARTA Rdte FPUHIE S Hfmesan)

(Tomate, mozzarella, basilic, jambon San Daniele, huile de Truffe, parmesan)



: ) 4 Il tortino dal cuore (una vera tentazione perche resistere) Rs
380

Moelleux au chocolat with vanilla ice cream
Moelleux au chocolat et sa glace a la vanille

+ Tiramisu al caffe (dolce tipico ittaliano di origine toscana) Rs 320

Coffee Tiramisu
Tiramisu au café

¢+ Crostata al limone (un vrai delice) Rs 340
Lemon tart
Tarte au citron

¢ Trio di sorbetti fatti in casa Rs 220

Trilogy of homemade sorbet
Trilogie de sorbet fait maison

+ Pannacotta (profumata alla vaniglia di Mauritius e zeste di arancia) Rs 350
Pannacotta (with vanilla and orange)
Pannacotta (vanilla et zestes d'orange)

¢ Tiramisu al cioccolato (per tutte le persone che non amano il caffe ) Rs 420
Chocolate Tiramisu (for who do not like the coffee)
Tiramisu au chocolat

+ Cannolo siciliano (dolce siciliano con ricotta e pistacchi) Rs 290
Sicilian typical cannolo (ricotta, pistachios)
Spécialité Sicilienne (ricotta et pistaches)

/

¢ Menu | Menu

¢+ Menu alla scoperta della gran carta ed anche di piu Rs 1600

Tous les prix comprennent la taxe gouvernementale




A discovery of our selected flavors from our “carte”
Menu degustation de la Carte et meme plus..

Tous les prix comprennent la taxe gouvernementale



Bloody Mary

Vodka, tomato, salt, pepper, Lea & Perrings, Tabasco, celery salt,
dash lemon juice

Mai Tai

Rum, Dark Rum, Triple sec, grapefruit juice, Lime juice

Le Port Chambly

Vodka, Amaretto, Southern comfort, pineapple juice, orange juice,
lime juice, dash grenadine syrup

Pina Colada

Rum, Malibu, pineapple juice, fresh cream, dash sugar syrup

Le Flamboyant

Rum, Cocopunch, Archers, Pineapple juice, lemon juice, dash grenadine syrup
Tom Collins

Gin, Lemon juice, sugar syrup, soda

Tequila Sunrise

Tequila, lemon juice, orange juice, dash Grenadine syrup
Whisky Sour

Scotch Whisky, lemon juice, orange juice, dash sugar syrup
Mojito

Rum agricole, fresh lime “Ti-limon”, sugar “raw”, mint leaves, soda
Planteur’s punch original

Dark Rum, orange juice, lemon juice, dash grenadine syrup

SHORT DRINKS

> & & 6 o o

Black Russian: vodka, Kahlua

Dry Martini: Gin, 3 drops Dry Martini

Lemon Daiquiri: Rhum, lemon juice, sugar syrup
Margarita: Tequila, Triple sec, lemon juice
Vodkatini: Vodka, Martini Bianco

Tenilini- Teanila Martini Dv
Tous les prix comprennent la taxe gouvernementale

Rs 260

Rs 260

Rs 240

Rs 220

Rs 180

Rs 190

Rs 190

Rs 230

Rs 220

Rs 190

Rs 220
Rs 200
Rs 190
Rs 240
Rs 190

R< 220



WHISKEYS and STRONG ALCOOL

0% Chivas Regal Rs 400 Amaretto Rs 240
Grants Rs 280 Archers Peach Rs 160
John Jameson Rs 280 Armagnac Rs 290
Johnnie Walker G Rs 400 Bailey’s cream Rs 220
Johnnie Walker R Rs 260 Cointreau Rs 230
Scotch locally Rs 160 Créme de cacao Rs 130
Southern comfort Rs 180 Creme de café Rs 130
Vodka Créme de cassis Rs 150
Absolut vodka Rs 280 Creme de menthe Rs 130
Gin Curacao blanc Rs 160
Beafeater’s Rs 240 Curacao bleu Rs 160
Bombay Sapphire Rs 280 Fernet Branca Rs 250
Camino Rs 240 Galiano Rs 220
Gilbey’s Rs 160 Grand Marnier Rs 260
Rhum Grappa Picolit N Rs 340
| Green Is Su Gold Rs 160 Grappa Prosecco Rs 300
Green Island Sup Rs 160 Grappa stravecchia Rs 300
Kiprinski Rs 150 Henessy V.S.0.P Rs 300
New Grove Planta Rs 140 Kahlua Rs 240
Punch Chatel Fla Rs 140 Mauricia Tamarin Rs 150
Rum Agricole Chamarel Rs 160 Mirabel Rs 260
Rum Bougainviller Rs 140 Poire William Rs 260
Wine Quetsch Rs 260
White wine glass Rs 160 Remy Martin X.0 Rs 360
Rosé wine glass Rs 160 Sambucca Rs 130
Red wine glass Rs 160

\

Tous les prix comprennent la taxe gouvernementale




BEER

P Yoo

Blue Marlin

Guinness

SOFT DRINKS

Expresso
Capuccino
Creole coffee
Hot chocolate
Irish coffee
Royal coffee
Tea

Infusion
Fruits juice
Milk shake
Coca cola
Coca cola light
Fanta
Appletiser
Grapetiser

Ice Tea

Perrier
San Pellegrino
Soda water

\Sprite

Tonic water

Mineral water

]

Sparkling water

Rs 150
Rs 150
Rs 150

Rs 80
Rs 90
Rs 110
Rs 80
Rs 260
Rs 220
Rs 80
Rs 80
Rs 100
Rs 90
Rs 70
Rs 70
Rs 70
Rs 90
Rs 90
Rs 90
Rs 180
Rs 180
Rs 70
Rs 70
Rs 70
Rs 60
Rs 80

Tous les prix comprennent la taxe gouvernementale



