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CHILD

SMOKED  SALMON  ANTIPASTI

Guacamole  &  Focaccia

EXTRA  TOPPING

Escalope  with  truffle  cream

LINGUINE  PESTO  BURRATA,  SMOKED  HAMMOLTISSIMO

BEEF  ENTRECOTE  250  G  “MATURED”

VEGETARIAN

CAESAR

PIADINE  BURGER

PENNE  WITH  YOUR  CHOICE  OF  SAUCE

BURRATA  TOMATO  TARTARE

PARMIGIANO  SALAD

LINGUINE  WITH  DUCK  STRIPS

12€

ITALIAN  SMOKED  HAM  CARPACCIO

Grilled  Salmon  Steak

BEEF  CARPACCIO  PARMIGIANO

2  TOASTS  WITH  WARM  GOAT  CHEESE  &  ITALIAN  SMOKED  HAM

RISOTTO  WITH  TRUFFLE  CREAM  &  MONKFISH

PENNE  CARBONARA  STYLE

SMOKED  SALMON  &  BURRATA

PENNE  WITH  SMOKED  SALMON

Olive  tapenade,  focaccia,  tomato  tartare,  guacamole,

Olive  tapenade,  focaccia,  tomato  tartare,  guacamole,
Parmigiano  Reggiano  PDO

Tomato  tartare,  burrata,  olive  oil  and  basil  sauce

Italian  smoked  ham,  Parmigiano  Reggiano  PDO

Parmigiano  Reggiano  PDO

Salad,  Italian  smoked  ham,  sun-dried  tomatoes,  pear,  gorgonzola,  mozzarella,  

olive  tapenade,  Parmigiano  Reggiano  PDO,  fusilli  pasta,  fresh  

tomatoes,  black  olives

Fresh  cream  sauce  with  basil  and  curry

Olive  oil  with  basil,  pesto,  crème  fraîche  with  basil,  curry,  

truffle  cream
Salad,  fusilli  pasta,  fresh  tomatoes,  black  olives

Salad,  artichokes,  sun-dried  tomatoes,  olive  tapenade,  red  onions,  

fusilli  pasta,  guacamole,  fresh  tomatoes,  black  olives,  balsamic  glaze

Pizza  dough  folded  in  half,  topped  with  salad,  fresh  

tomatoes,  ground  beef  and  burger  sauce

spicy  “Puttanesca”,  Parmigiano  Reggiano  PDO

Mashed  potatoes,  pesto  sauce

Salad,  breaded  chicken  breast  strips,  fusilli  pasta,  fresh  tomatoes,  

black  olives,  Parmigiano  Reggiano  PDO

Dried  tomatoes,  Parmigiano  Reggiano  PDO,  Caesar  sauce

Salad,  smoked  salmon,  burrata,  fusilli  pasta,  fresh  tomatoes,  black  olives,  

balsamic  vinegar  cream

olive  oil,  basil,  and  mashed  potatoes

Chicken  escalope,  mozzarella  and  Italian  smoked  ham,

Parmigiano  Reggiano  PDO  and  linguine

Choice  of  sauce :  olive  oil-basil,  ginger,  tartar  sauce

Parmesan  risotto  or  mashed  potatoes  or  burrata  or  linguine  

with  your  choice  of  sauce

Salad,  sliced  duck  breast,  toast  with  Italian  smoked  ham  and  mozzarella,  pesto  and  

Madras  curry  sauce,  fusilli  pasta,  fresh  tomatoes,  black  olives

Green  salad

Tomato  tartare,  Parmigiano  Reggiano  PDO,

Fresh  cream  sauce  with  basil

PASTAS

ANTI  PA  STI

GOURMET  SALADS

€7

8.5€

€17.90

€24.90

€19.50

€19.90

+€4

€14

€10

+€2

€19.50

€21.10

€22.90

€14.90

€9.70

ANTIPASTI  WITH  ITALIAN  SMOKED  HAM €6.50

8.5€

STRACCIATELLA  PESTO  &  FOCACCIA

€18.70

€18.30

€13.90

€14.90

€16.90

€18.50

€19.70

Duck  breast  strips  &  Italian  smoked  ham  €19.50

GORGONZOLA  &  ITALIAN  SMOKED  HAM

MENUS

DISHES

Main  course  +  Dessert  €10

+  One  soda  of  your  choice  =  +€1

Breaded  chicken  tenders

Pizza  with  cheese  and  ham  or

&  linguine

Chocolate  mousse
Peppa  Pig  ice  cream  stick  or

2  scoops  of  cotton  candy  ice  cream  or

Children's  menu  served  up  to  12  years  old

Penne  carbonara  style  or

Carpaccio  of  smoked  Italian  ham  or
Parmesan  salad  or

Beef  carpaccio

Pizza  Regina  or
Chicken  escalope  (200g)  linguine,  

crème  fraîche  basil  sauce  or

Duo  salad  of  warm  goat  cheese  and  smoked  Italian  ham  or

2  scoops  of  ice  cream/sorbet  or
Chocolate  mousse  or

Amaretto  crème  brûlée

Dish  of  the  day  (weekday  lunchtime)

TRIO  STARTER  +  MAIN  COURSE  +  DESSERT

STARTER  +  MAIN  COURSE  OR  MAIN  COURSE  +  DESSERT  DUO  €18.90

€22.90
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Ask  for  our  chalkboard!

mozzarella/ Emmental,  crème  fraîche

olive  tapenade,  guacamole,  balsamic  vinegar  cream

Fresh  tomatoes,  red  onions,  artichokes,  olive  oil  and  

basil  sauce,  mozzarella/ Emmental  cheese

Smoked  salmon,  goat  cheese,  olive  oil  and  basil,  

mozzarella/ Emmental  cheese,  salad

(not  present  in  the  vegan  version).  Fresh  out  of  the  oven:

Pizza  dough  folded  in  half,  topped  with  pesto,  salad,  

Italian  smoked  ham,  stracciatella,  balsamic  glaze,  

mozzarella/ Emmental  cheese

Smoked  salmon,  button  mushrooms,  tomato  sauce,

Chorizo,  fresh  peppers,  red  onions,  egg,  mozzarella/
Emmental  cheese,  tomato  sauce

Smoked  bacon,  button  mushrooms,  crème  fraîche,  red  onions,  

mozzarella/ Emmental  cheese,  tomato  sauce

Unlimited  linguine  or  salad
ON  OUR  CARPACCIOS

DESSE  RT  S

PIZZAS

ICE  CREAM  &  SORBETS

Mozzarella/Emmental  cheese,  egg,  anchovies,  smoked  bacon,  button  mushrooms,  Italian  smoked  ham,  chicken  breast,  chorizo,  guacamole,  artichokes

Mozzarella,  goat  cheese,  gorgonzola,  Parmigiano  Reggiano  PDO,

Mozzarella /  Emmental,  tomato  sauce

And  sauce  of  your  choice : Lemon  (3  scoops),  Limoncello  (3  cl)

Isigny  AOP  semi-salted  butter  caramel,

Lemon,  raspberry,  mango,

Get  27  (3  cl)

Lemon,  raspberry,  mango,

fresh  tomatoes,  mozzarella/ Emmental  cheese,  tomato  sauce

Chocolate  Waffle  or  Chocolate  Cake

Brest,  panna  cotta  with  raspberry  coulis

Tomato  sauce.  After  removing  from  the  oven:  salad,  burrata,  balsamic  glaze,  

Italian  smoked  ham

Gorgonzola,  goat  cheese,  red  onions,  Italian  smoked  ham,  button  mushrooms,  

crème  fraîche,  mozzarella/ Emmental  cheese,  tomato  

sauce

Lemon,  raspberry,  mango,  raspberry  

coulis

Lemon  (3  scoops),  Grappa  Piave  (3  cl)

mint-chocolate,  vanilla,  Paris-Brest,  pistachio

Ice  cream  of  your  choice :  Tiramisu,  coffee,  chocolate

Pistachio  (2  scoops),  raspberry  (1  scoop),  

raspberry  coulis

Chicken  breast  with  mild  spices,  chorizo,  fresh  peppers,  guacamole,  red  onions,  

mozzarella/ Emmental  cheese,  tomato  sauce

chocolate  sauce

Button  mushrooms,  red  onions,  mozzarella/ Emmental  cheese,

tomato  sauce

Limoncello  (3  cl)

Cooked  ham,  button  mushrooms,  mozzarella/ Emmental  cheese,

Dark  chocolate  sauce,  whipped  cream,  Paris  ice  cream

Pistachio  ice  cream,  vanilla  ice  cream,  whipped  cream,

GET  MINTHO  mint-

chocolate  (3  scoops),

chocolate  or  raspberry  coulis

Coffee,  decaf  or  tea,

CAR  PA  CCIO

Lunchtime  from  Monday  to  Friday

Olive  oil  with  basil,  ginger,  tartar  sauce,  and  chili  pepper  "Puttanesca"

2  PLATES /  PER  PERSON

4  PLATES /  PER  PERSON

Isigny  AOP  cheese,  vanilla,  dark  chocolate  sauce,  whipped  

cream,  toasted  almonds

Sorbets :  Lemon,  raspberry,  mango

mint  chocolate,  vanilla,  cotton  candy

Ice  creams :  Tiramisu,  coffee,  chocolate,  pistachio,  Paris-Brest

Isigny  AOP  semi-salted  butter  caramel,

Tiramisu  (2  scoops),  iced  coffee,  whipped  

cream,  toasted  almonds

Mint  chocolate  ice  cream  (3  scoops),  chocolate  sauce

Dark  chocolate,  coffee,  salted  caramel

Isigny  AOP  semi-salted  butter  caramel  (2  scoops),

vanilla  (1  scoop),  caramel  sauce,  whipped  

cream,  toasted  almonds

Moist  chocolate  cake

For  8-10  people,  feel  free  to  order

DISH  OF  THE  DAY  €13.90

€18.50

€15.70

€8.90

€18.60

€15.90

ONE  EXTRA  INGREDIENT  +€2

€16.30

€19.50

8.1€

€18.30

€12.90€12.70

€18.30

€18.30

€8.90

€7.10

€8.90

Whipped  cream  supplement  +€1.50

€14.90

VEGAN  OR  VEGETARIAN

SMOKED  SALMON  CALZONETTO

PIADINE  GENOVESE

VESUVIO

SMOKED  SALMON

PIZZA  PAPA

9.1€ CAPPUCCINETTO  TIRAMISU

REGINA

MARGHERITA

BURRATA  HAM

3  CHEESES  &  SMOKED  HAM

Limone  al  Liquoire

AMALFITANO  LIMONCELLO
€8.70

GOURMET  COFFEE

9.1€

CARAMELIZED  PIZZETTA

1,  2  OR  3  BALLS

CACAO  TIRAMISU

€7.40

FOUR  CHEESES

MARCO  POLO

€8

ITALIAN  COLONEL

Amalfitan  Sorbet

€8.70

9.6€

€8.70

€8.90

BIRTHDAY  CAKE

Chocolate  Fondant  €9.10

SICILIAN

CHOCOLATE /  LIÈGE  COFFEE

CARAMELLO

€38

CHOCO  MINTHO

CHOCOLATE  MOUSSE

8.5€

PIANISSIMO

FRESCA

CRÈME  BRÛLÉE

€3 /  €5.60 /  €6.80 €8.90

9.3€

€8.70

WAFFLE

SAUCE  OF  YOUR  CHOICE:

€23.70

€17.70
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€6.50

€3.30

€2.50

€3.30

€3.30

€6.50

Gautier  Cognac  3  cl

Amaretto  3  cl

Iced  limoncello  3  cl

€6.50

€6.50

€5.10

7.6€

€2.50Espresso  or  Stretto  coffee,  

Decaffeinated  

coffee,  Hot  chocolate,  

Teas  &  

flavored  teas,  

Infusions,  

Cappuccinetto,  Cappuccino,  Decaf  cappuccino.

Grappa  Piave  3  cl

Italian  or  Irish  coffee

€6.50

€4

€5.10

€6.50

Get  27  3  cl

Coffee  and  Grappa  2  cl

Rosé  2024

Martini  red  or  white  5  cl

€7.20

AOP  Coteaux  d'Aix  en  Provence

Lemon/pear,  Lemon/watermelon

Whisky  4  cl

Montepulciano  d'Abruzzo  DOC  37.5  cl

IGP  Pays  d'Oc  White  2024

Mojito  20  cl

€7.20

-  Mojito

Lemonades  €4.60

Perrier  fine  bubbles

King  René's  Vineyard  "Opale"

Sobieski  Vodka  4  cl

Sparkling  rosé  wine

-  Passion  fruit  mojito

AOP  Languedoc  Pic  Saint  Loup

€16.10

75  cl

€2.80

San  Pellegrino

-  Hugo  Spritz

Kir  rosé  12  cl

€22.90

100  cl

€4.90

€6.10

Orange,  Pineapple,  Apple,  Tomato  Juice

Red  Selection  2024

Diabolo  33  cl  €3.90

Sparkling  white  wine

Lambrusco  di  Modena  DOC  75  cl

Sparkling  red  wine

-  Raspberry  Mojito

Prosecco

Rosé  Selection  2025

Coca-Cola  Zero  Sugar  33cl  €4.60  

Fanta  Orange  25cl  €4.60  Fuze  
Tea  Peach  25cl  €4.60  Sprite  25cl  

€4.60  Tropico  "Original"  25cl  

€4.60
Whisky  4  cl,  Coca-Cola  33  cl

€4.30

Almond  Marsala  5  cl

-  Limoncello  Spritz

Organic  fruit  juice  25  cl  €4.60

Lambrusco  DOC

€8.40

White  2024  or  Red  2022

€8.40

€6  €28

Red  or  Rosé:

€15.10

€6  €28

Imperial  Kir  12  cl €7.10

€22.90

50  cl

75  cl

Coca-Cola  33cl  €4.60

Vodka  4  cl  apple  25  cl

75  cl

€30.30

€22.90

€3.30

Viognier  The  Mute  Goddesses

Côtes  du  Rhône  AOC  "Reserve"
Bianco  Tenuta  Rapitalà  Organic  75  cl

Bardolino  Chiaretto  DOC  37.5  cl

Coca-Cola  Cherry  33cl  €4.60

Spritz  20  cl

IGP  Pays  d'Oc

€24.30

9.6€

-  Aperol  Spritz

Perrin  family

-  Campari  Spritz

€24.30

Cristaline  spring  water

€6  €28

€4.90

Clos  d'Elle  Entrecoeur

€4.90Pastis  3  cl

Sex  on  the  beach  20  cl

Moelleux  2022

9.4€

9.1€

75  cl

Perrier  33  cl  €4.60

Vittel

€6.10

5.5€

Baby  Whisky  2  cl

€8.90

Drinks

-  Virgin  Mojito

Virgin  Mojitos  20  cl: €7.90

€6.20

-  Virgin  Passion  Mojito

€6.90

Moretti  33  cl

White,  Blonde  or  Red

€6.70

-  Raspberry  Virgin  Mojito

€7.90

Artisanal  Pale  Ale

€6.90

1664  alcohol-free  33  cl

Grimbergen  33  cl

Pizza  Papa  Pub  33  cl

BOTTLED  BEERS

1664

8.5€

HAVEN'T  FINISHED  YOUR  WINE?  ASK  FOR  A  DISCREET  BAG!

CAFES

DIGESTIVE

WINES

ALCOHOL-FREE

PINK

Italian  Wines Boss's  Selection

WHITE

RED

Regional  Selection

SPARKLING

WATERS

SODAS CLASSICS COCKTAILS

IGP  Country  Wine

By  the  glass:  15  cl:  
25  cl:  50  
cl:

€5.70

15  cl  75  cl

Grenadine,  Mint,  Lemon,  Strawberry,  Peach

Fruit  juice  cocktail  20  cl

€6.20

€5.90

Monaco  €4.70

25  cl

€4.80

Grimbergen  €5.10

33  cl

Mixed  drinks  €4.50 5.5€

50  cl

8.1€

8.1€

€7.70

€5.80

PRESSURE

By  the  glass:  15  cl:  €4.80;  25  cl:  €8.20
in  50  cl:  €16.4  in  75  cl:  €24.6

Machine Translated by Google


