


AntipastiAntipasti
Stracciatella, basilic                               

foccacia croustillante  12
Stracciatella cheese, basil, crispy foccacia

Jambon de Parme 22 mois  21
22 months aged Parma ham

Burrata 250g, tomates confites              
brocolinis, basilic  29

Burrata cheese, candied tomatoes, brocolinis, basil  

Parmigiano, vinaigre balsamique  14
Parmesan cheese, balsamic vinegar

Vitello tonnato  26
Vitello tonnato  

Cecina de bœuf Wagyu  36
Wagyu beef cecina 

Arancini, truffe, artichauts  25
Truffle and artichoke arancini

Aubergine alla parmigiana  26
Eggplant, mozzarella cheese, tomato sauce

Poulpe tiède, tomates confites                
roquette  27

Warm octopus, candied tomatoes, arugula

CarpacciCarpacci
Daurade royale, citron, basilic  34

Sea bream, lemon, basil

Bœuf, parmesan, roquette  26
Beef, parmesan cheese, arugula

Sériole, pamplemousse, huile d’olive  39
Yellowtail, grapefruit, olive oil 

Thon rouge en tartare, avocat              
huile de basilic  37

avec caviar  62
Red tuna tartar, avocado, basil oil

Artichauts violets, parmesan 24 mois 26
Gambero Rosso, lemon olive oil 

Gambero Rosso, huile d’olive citron 38
Gambero Rosso, lemon olive oil

Carpaccio del giorno 
Carpaccio of the day 

PizzePizze
Burrata  24

Tomato sauce, parmesan cheese, burrata cheese 

Tartufo  55
Truffle stracciatella, parmesan, black truffle

Huîtres & CaviarsHuîtres & Caviars
Huîtres perles noires n°4 (les 6)

Black pearl oysters N°4 ( for 6)   30

Caviar Osciètre Maison Revka
30gr: 150  50gr: 250

Caviar beluga Maison Revka
30gr: 380  50gr: 650

InsalataInsalata
Tresse de Mozzarella 500g                       

tomates confites, brocolinis (pour 2)  51
 Mozzarella, candied tomatoes, brocolinis ( for 2)  

Haricots verts, pecorino 
pistaches  27

 Green beans, pecorino, pistachio 

King crab, romaine, avocat, tomates    
(pour 2)  98

King Crab, lettuce, avocado, tomatoes

Salade Riviera, haricots verts  
ventrèche de thon, romaine  

(pour 2)  48
R i v i e r a  s a l a d ,  g r e e n  b e a n s ,  t u n a  b e l l y ,  

r o m a i n e  l e t t u c e  ( f o r  2 )

Pasta & RisottoPasta & Risotto
Rigatoni al pomodoro  24

Tomato sauce, basil

Linguine alle vongole  39
Clams, white wine, parsley, garlic 

Paccheri, homard, calamars  52
Lobster, calamari

Fusillotti à la truffe  51
Truffle cream 

Spaghettini, araignée de mer                 
bisque crémeuse  39

Spider crab, creamy bisque

Rigatoni al arrabbiata  26
Spicy tomato sauce 

Conchiglioni al ragù  38
Pork and beef ragu 

Pasta & Risotto del giorno 
 Pasta and risotto of the day

Spaghetti, homard bleu 
(à partager)  32/100gr

Blue lobster (to share)

PesciPesci
Cabillaud, citron, tomates confites      

sauce vierge relevée  43
Cod fish, lemon, candied tomato, spicy vrigin sauce 

Gambas sauvages alla puttanesca  68
Grilled wild prawns, capers, basil, pine nut, olive oil

Sole entière, fenouil, câpres 
huile d’olive citron 

purée de pommes de terre  72
Dover sole, fennel, capers, lemon olive oil,                                 

mashed potatoes

Homard bleu grillé (pour 2)  32/100gr
Blue lobster for 2

Pesca del giorno  15/100gr
Catch of the day

CarniCarni
Coquelet al limone, pommes grenaille  38

Baby chicken, lemon sauce, baby potatoes

Côte de veau alla milanese  51
Milanese veal chop 

Tagliata de bœuf Black Angus 
champignons, salsa verde  55

Black Angus beef tagliata, mushrooms, salsa verde

Côte de bœuf simmental (pour 2)  160
Simmental prime beef for 2

Piccata de veau à la sauge  41
Sage veal piccata

PiccoliPiccoli
Linguine au parmesan  10

Parmesan cheese linguine

Brocolinis rôtis  15
Roasted brocolinis

Salade de roquette, parmesan  10
Arugula, parmesan cheese

Purée de pommes de terre  10
Mashed potatoes

Pommes grenaille  10
Baby potatoes

Prix nets en euros TTC. Service inclus la maison n’accepte pas les chèques.  Une carte des allergènes est disponible sur demande.

Les tables Paris Society

M u n  -  M a i s o n  Re v k a  -  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  -  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 

B o n n i e  -  M o n d a i n e  -  L a u r e n t  -  M a x i m’s  -  B a r o n n e  -  B i s t r o t  M i n i m’s



Torta da viaggio

Il panettone di Gigi  40
G i a n d u j a  c h o c o l a t e ,  c a r a m e l i z e d  h a z e l n u t s

Dolci 

Profiteroles, gelato stracciatella, chocolat  18
P r o f i t e r o l e s ,  s t r a c i a t e l l a  i c e - c r e a m ,  c h o c o l a t e 

Assiette de fruits exotiques  22
E x o t i c  f r u i t  p l a t e

Gaufre alla nocciolata  25
N o c c i o l a t a  w a f f l e 

Panna cotta vanille, mangue, fruits de la passion  17
Va n i l l a  p a n n a  c o t t a ,  m a n g o ,  p a s s i o n  f r u i t s

Gigi bueno, chocolat Gianduja, noisettes  18
G i g i  b u e n o ,  G i a n d u j a  c h o c o l a t e ,  n u t s 

Limone di Gigi  22
F r o z e n  l e m o n

Canollo  13
pistache, ricotta citron, noisette

P i s t a c h i o ,  l e m o n  r i c o t t a  a n d  h a z e l n u t  c a n o l l o  

Affogato  12
A f f o g a t o

À partager

Tiramisù  35
C o f f e e ,  m a s c a r p o n e  c r e a m 

Meringue à l’italienne, caramel, noisettes, vanille  72
I t a l i a n  m e r i n g u e ,  c a r a m e l ,  h a z e l n u t ,  v a n i l l a 

Gelato pistacchio  45
P i s t a c h i o  i c e  c r e a m ,  o l i v e  o i l 

Fruits givrés 
F r o z e n  f r u i t s

M a n g u e :  45 , F r u i t  d e  l a  p a s s i o n :  18 , 
N o i x  d e  c o c o :  45 , C a c a o :  59, A n a n a s :  44

S e l e z i o n e  P i c c o l i  96    –    S e l e z i o n e  G r a n d e  210


