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et 

diner



Antipasti

Beignets de fleurs de courgettes,                          
ricotta, basilic 29 

Fried zucchini flowers, ricotta cheese, basil 

Stracciatella, huile de basilic 13
Stracciatella cheese, basil oil

Bresaola, roquette, parmesan 26
Bresaola, arugula, parmesan cheese

Burrata 250g, tomates, basilic 29
Burrata cheese, candied tomatoes, basil 

Petits artichauts poivrade 16
Purple artichokes

Jambon de Parme, 22 mois 21
22 months aged Parma ham

Parmigiano, vinaigre balsamique 15
Parmesan cheese, balsamic vinegar

poivrons confits 14
Candied peppers 

Melon, pastèque, ricotta 20
Thin slices of melon and watermelon, ricotta cheese 

Mortadelle à la truffe 21
Truffled mortadella 

Arancini à la truffe 24
Truffled arancini

Aubergine alla parmigiana 27
Eggplant, mozarella cheese, tomato sauce

Vitello tonnato 28
Vitello tonnato

Pizze

Margherita 23
Burrata cheese, tomato, basil

Bresaola, crème de poivrons, parmesan 
piment doux, roquette 32

Bresaola, pepper cream, parmesan, sweet pepper, arugula 

Tartufo 55
Seasonal truffle, cream 

 Caviars

Caviar Oscietre  Maison Revka
50gr : 250  -  125gr : 625   

Caviar Beluga  Maison Revka
50gr : 650  -  125gr: 1600  



Insalate
Salade Riviera,

ventrèche de thon, romaine 55 
Riviera salad, tuna belly, romaine lettuce 

CAPRESE, TRESSE DE MOZZARELLA 500gr, À PARTAGER  49 
Mozzarella cheese braid, tomatoes, to share

Haricots verts, pecorino 
pistaches de sicile 28

 Green beans, pecorino, Sicilian pistachio 

Tomates de la nonna 27
 Tomatoes salad 

Caesar au King Crabe, pour 2 98
King crab caesar, for 2 

Artichauts violets, parmesan 24 mois 24
Purple artichokes, 24 months aged parmesan cheese

Carpacci & Crudos

Loup de mer, stracciatella, huile de basilic 32
Sea bass, stracciatella cheese, basil oil

Bœuf, câpres, parmesan, sauce cipriani 28
Beef, capers, parmesan cheese, Cipriani sauce

Thon rouge mi-cuit, fenouil, huile d’olive 29
Semi-cooked red tuna, fennel, olive oil 

Gambero Rosso, avocat, citron  35
Gambero Rosso, avocado, lemon

Sériole, huile d’olive aux agrumes, pour 2 55
Yellowtail, citrus olive oil,, for 2 

Carpaccio del giorno 
Carpaccio of the day

Pastas & Risotti

Rigatoni al pomodoro 24
Rigatoni, tomato sauce, basil

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

Paccheri, tartare de langoustines  
pistaches 49

Norway lobster tartar, pistachios

Spaghettini à la truffe 51
Spaghettini, truffled cream

Pasta o risotto del giorno 
Pasta & risotto of the day

Spaghetti, langouste (à partager) 45/100gr
Spaghetti, spiny lobster (to share)



Pesci
Thon mi-cuit, courgettes, poivrons, citron  41

Semi-cooked tuna, zucchini, peppers, lemon

Langouste grillée (pour 2) 45/100gr
Spiny lobster ( for 2)

Gambas sauvages grillées alla puttanesca  95
Grilled wild prawns, spicy virgin sauce 

Poulpe grillé, mozzarella fumée,                           
tomates, basilic  48

Grilled octopus, smoked mozzarella, tomatoes, basil

Pesca del giorno pm*
Catch of the day 

Carni

Coquelet, gnocchi, sauge 39
Baby chicken, gnocchi, sage

Côte de veau alla milanese 51
Milanese veal chop 

Tagliata de filet de bœuf Angus, salsa verde, 
champignons 58  

Beef tagliata, salsa verde, mushrooms, arugula

Selezioni del giorno pm*
According to arrival

Piccoli

Linguine al olio 15
Linguine, olive oil

Caponata 17
Italian ratatouille

Salade de roquette, parmesan 15
Arugula, parmesan cheese

Écrasé de pommes de terre aux herbes 14
Crushed potatoes, fresh herbs

Extra truffe d’été (5gr) 45   
Extra caviar (15gr) 45

* P r i x  d e  m a r c h é  /  * M a r k e t  p r i c e 

P r i x  n e t  T T C  e n  E u r o s .  S e r v i c e  i n c l u s  l a  m a i s o n  n’a c c e p t e  p a s  l e s  c h è q u e s .
U n e  c a r t e  d e s  a l l e r g è n e s  e s t  d i s p o n i b l e  s u r  d e m a n d e .  

N e t  p r i c e  i n c l u d i n g  VAT.  S e r v i c e  i n c l u d e d ,  t h e  h o u s e  d o e s  n o t  a c c e p t  c h e q u e s .  



Dolci

Panna cotta, agrumes, basilic 14
P a n n a  c o t t a ,  c i t r u s ,  b a s i l

Gelato fior di latte, noisettes caramélisées 16
F i o r  d i  l a t t e  i c e  c r e a m ,  c a r a m e l i z e d  h a z e l n u t s

Assiette de fruits rouges, chantilly  19
Re d  f r u i t s  p l a t e ,  c h a n t i l l y

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

Semi fredo fraise, pistaches 17
S t r a w b e r r y  a n d  p i s t a c h i o  s e m i  f r e d o

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 ,  h a z e l n u t s

Crostata citron meringué 16
M e r i n g u e  l e m o n  t a r t

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, fruits rouges 72
I t a l i a n  m e r i n g u e ,  r e d  f r u i t s                                                                                            

Gelato pistacchio 45
C a r a m e l i z e d  p i s t a c h i o ,  o l i v e  o i l 

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

C i t r o n  :  1 5    M a n g u e  :  4 5    F r u i t  d e  l a  p a s s i o n  :  1 8 
N o i x  d e  c o c o  :  4 5    C a c a o  :  5 9    A n a n a s  :  4 4

P i c o l l i 96   —   G r a n d 210



Gigi’s Cocktails

Il bellini di gigi 16CL  20                                                        
Il bellini di Gigi alla grande 75CL  80

Prosecco Martini, purée de pêche, Italicus, citron jaune

Tramonto 10CL 23
Averna, Frangelico, citron vert, lait d’amande, orgeat maison 

Rosso 14CL 23
Tequila Altos Silver, Amaro Monténégro, cordial Jalapenos et agave, 

citron vert, Three Cents grapefuit soda

Primavera 10CL 23
Martini Ambrato infusé tomate et basilic,  

Martini Rubino, St-Germain, saumur d’olives

Bassano 14CL 23
Vodka Grey Goose infusée au romarin, Acqua di Cedro, 

citron jaune, Chinotto

Gigi’s frozen Cocktails

Vento 11CL  23
Gin Bombay Sapphire, Italicus, citron jaune et vert,                                                 

cordial basilic, lait d’amande

Colada di Gigi 10CL 33
Rhum Havana 3 ans, ananas, crème de coco, eau de coco  

Classics Italian Cocktails

Americano 18CL  20
Martini Riserva Rubino, Martini Riserva Bitter, eau pétillante

Negroni 14CL 20
Gin Bombay Sapphire, Martini Riserva Rubino, Martini Riserva Bitter

Spritz 20CL  20
Aperol, Prosecco Martini, eau pétillante

Amaretto sour 18CL  20
Amaretto, citron, blanc d’œuf

Espresso martini 14CL  20
Vodka Grey Goose, Kahlua, espresso

Porn star martini 14CL 20
Vodka Grey Goose, vanille, fruit de la passion, 

Champagne Perrier-Jouët Grand Brut 

Gigi’s Mocktails

Belli-no 16CL  17
Purée de pêche, Ginger ale

Luce 12CL 17
Martini Nolo Floréale, Cordial d’aneth, concombre et jalapenos

Coconut 12CL 26
Eau de coco



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  -  B i s t r o t  M i n i m’s


