
Gigi’s cocktails

Tramonto toscano 23   
Fino sherry, wine, grapefruit

Capri fizz 24   
Gin, elderflower, orange

Alba nel sud 24 
Tequila, pineapple, honey, bell pepper

Felicita’ 24   
Vodka, cucumber, citrus, gingerbeer

La Bambola 26   
Tequila, mezcal, watermelon, Italian liqueur

Sgroppino/ sgroppino alla grande 25/100  
Limoncello, Italian liqueur, sorbet & bubbles

Gigi’s favorites

Il Bellini di Gigi 22 
Peach liqueur, peach puree, bubbles

Limoncello di Gigi spritz 25 
Gigi limoncello, bergamot liqueur, bubbles 

 
Amore da sorrento 23  

Gin, coffee, vermouth, Italian bitters, raspberry & blackberry liqueur

 
 
 Gigi’s mocktails 

Amalfi tonico 15  
Non alcoholic aperitif, bitter lemon, bubbles

 

Brezza Siciliana 15 
Blood orange, grapefruit, coriander

Amaretto-noni 15 
Non-alcoholic Amaretti, orange, chamomille

Albero di napoli 15 
Pineapple, orange, coconut 

Belli-no 15 
Peach puree, bubbles 

 
Limoncello di Gigi (non alcoholic) 17 

Light and citrus flavors 
 

Anguria Spritz 18 
Non alcoholic Italian aperitif, watermelon RedBull, verjuice, basil, 

 blood orange 



Les Tables Paris Society 

M u n  -  B e a u  C o C o  -  G i r a f e  -  M o n s i e u r  B l e u  -  D a r  M i m a  -  B o n n i e  -  A p i c i u s 
L o u i e  -  P e r r u c h e  -  I l  B a m b i n i  C l u b  -  L e  P i a f  -  M o n d a i n e  -  M a i s o n  Re v k a  -  M a x i m’s  

L a  S u i t e  -  L a u r e n t  -  B a r o n n e  
 

A l l  p r i c e s  a b o v e  a r e  i n c l u s i v e  o f  VAT  a n d  e x c l u s i v e  o f  8 %  s e r v i c e  c h a r g e



Lunch 
and 

Dinner 



Antipasti

Parmigiano reggiano e aceto balsamico  18  
36 months aged Parmigiano Reggiano, extra old balsamic vinegar (V, D)

Burrata e pomodori  32 
Burrata cheese, roasted datterino, basil pesto (V, D, N)

Polipo e patate  34 
Warm thin sliced octopus, purple potatoes, taggiasca olives, sundried  

tomatoes, basil leaves (SF)

Arancini al tartufo  23 
Truffle and mushroom arancini, whipped ricotta (G, D, E, SF) 

Melanzane alla parmigiana  24 
Baked eggplant parmigiana (D, G, V)

Vitello tonnato  32 
Thinly sliced beef, tuna sauce, fried capers, celery salad 

(D, SF, E) 

Calamari fritti  20 
Fried Patagonian calamari, lemon mayo (D, G, E, SF)

Pizza

Burrata 32 
Tomato sauce, oregano, basil, Parmigiano Reggiano, burrata cheese (V, D, G)

Tartufo  58 
Parmigiano Reggiano, truffle stracciatella, fresh chives, seasonal black 

truffle (D, G, SF)

Caviars

Oscietra 50/100g 
50gr : 250  -  100gr : 510

Royal beluga 50/100g
50gr: 675  -  100gr : 1400

Oysters  21/each 

                                                                                                                                  
V-  S u i t a b l e  f o r  v e g e t a r i a n s  S F-  S e a f o o d  D -  D a i r y    S  -  S h e l l f i s h                                                                                                                         
N -  N u t s    E -  E g g   G -  G l u t e n                                                                                                                                
                                                                                                           

                                                                                                                                                      
                                                                                      

                                                                                                                                  
ALLERGENS                                                                                                                                             

                           



Insalate

Riviera  39 
Tuna ventresca, baby lettuce, green beans, baby potatoes, soft boiled eggs,  

taggiasca olives, Parmigiano Reggiano dressing  
(D, E, SF)

Pomodori della nonna  25 
Seasonal tomatoes, basil leaves (V)

Carciofi e parmigiano reggiano  38 
Violet baby artichockes, Parmigiano Reggiano, truffle balsamic dressing  

(V, D)

Fagiolini verdi  30 
Green beans, pecorino cheese, pistachio (V, D, N)

Caprese 500g  62 
Buffalo treccia, candy tomatoes, oregano (V, D)

 Crudi

Orata  32 
Sea bream carpaccio, lemon, basil (D, SF)

Ricciola  44 
Yellowtail carpaccio, grapefruit dressing, fresh thyme, espelette chilli (SF)

Capesante  42 
Sea scallop carpaccio, truffle dressing, lime (SF)

Gambero rosso  48 
Red Mazara prawns carpaccio, lemon oil, espelette chilli (S, SF)

Tonno rosso  44 
Bluefin tuna tartar, avocado, basil, caviar (SF)

Carpaccio di fassona  32 
Fassona beef carpaccio, Grana Padano, rocket leaves (D)

Pasta & Risotti

Rigatoni arrabbiata  28 
Rigatoni pasta, spicy tomato, Parmigiano Reggiano (V, D, G)

Gnocchi al tartufo  58 
Potato gnocchi, sage, seasonal truffle (D, G, SF)

Spaghetti alle vongole  39 
 Spaghetti pasta, clams, parsley, garlic (D, G, SF)

Mezzi paccheri ai gamberi rossi  55 
Mezzi paccheri pasta, citrus,  

red mazara prawns tartar, pistachio (D, S, G, N, SF)

Linguine limone e caviale  135 
Linguine pasta, 30g oscietra caviar (D, SF)

Risotto pomodoro e burrata  38 
Acquerello rice, datterino tomato, stracciatella cheese, confit tomato. (D) 

confit tomato, fresh basil (V, D)



Pesci

Tonno scottato  46 
Seared bluefin tuna tagliata, olives dressing, sour onion,  

balsamic vinegar (SF)

Polipo alla griglia  48 
Grilled octopus, sorrento lemon mayo (SF, E)

Gamberi provenzale  85 
Grilled king prawns, provencale sauce (SF, D, S)

Sogliola ai capperi  135
800g round sole, capers, lemon, butter (D, G, SF) 

 
Catch of the day 

Upon availability (SF)

Carni  

Galletto al limone  42 
Oven baked baby chicken, capers, lemon jus (D)

Cotoletta alla milanese  135
Beef escalope, sage, rocket, datterino tomatoes (G, E)

Costolette di agnello  45
Grilled lamb chops, eggplant tapenade, olives jus (D)  

Tagliata di filetto  58
Black angus tenderloin, salsa verde, rosemary jus (G, SF, E, D)

Selezione del giorno 
Upon availability 

 
 
 
 
 
 
 

Piccolini 

Caponata (V, G, N) 14 

Rocket parmesan salad (V, D)  12

Mashed potatoes (V, D)  12

Chilli garlic broccolini (V)  14

Hand cut fries (V)  14

Extra summer truffle  45

Extra caviar  45


