MENU

FRANCAIS / ENGLISH
Pates fait maison / Homemade Pasta

Tortellini panna e prosciutto, - Entrée 14,80 Plat 18,90
Tortellini with cream and ham - Starter 14,80 Dish 18,40

Mezze lune végétariennes = - Entrée 18,10 Plat 22,00
Fromage de chévre frais, aubergines, artichauts, fondue dépinards et parmesan
Mezze lune with fresh goat cheese, eggplants, artichokes, fresh spinach fondue and parmesan -Starter 18,10 Dish 22,00

Cannelloni gratinés au four - Entrée 15,40 Plat 18,80
Oven-baked cannelloni - Starter 15,40 Dish 18,80

Serviettes de pates aux scampis, pesto et tomates fraiches marinées - Plat 26,00
«serviettes» pasta with scampi, pesto and fresh tomatoes - Dish 26,00

Agnolotti della casa,, ricotta, épinards, grana Padano et sauce tomate légérement crémée- Entrée 17,90 Plat 22,10
Agnolotti della casa ricotta, spinach, grana Padano and lightly creamy tomate sauce - Starter 17,90 Dish 22,10

Pates traditionnelles / Traditional Pasta

Paccheri pomodoro e bufala - Plar 21,40
Paccheri with tomate sauce and bufala - Dish 21,40

Risotto primavera, Senidansune casserole légumes et mozzarela di bufala " - Entrée 16,50 Plat 22,00
Risotto primavera, vegetables and mozzarella di bufala Servedina casserole - Starter 16,50 Dish 22,00

Spaghetti aglio e olio, émincés de filet de boeuf sautés et tomates cerises - Plar 24,80
Spaghetti aglio e olio with beef filet strips and cherry tomatoes - Dish 24,80

Spaghetti ou Tagliatelle alla Bolognese - Entrée 13,90 Plat 17,90
Spaghetti or Tagliatelle alla Bolognese - Starter 13,90 Dish 17,90

Penne all’arrabbiata Entrée 13,80 Plat 17,50
Penne with spicy tomato sauce - Starter 13,80 Dish 17,50

Tagliatelle au saumon Entrée 17,90 Plat 24,90
Tagliatelle With Salmon Starter 17,90 Dish 24,90

Paccheri au filet de boeuf et poivre vert - Entrée 17,80 Plat 24,90
Paccheri with beef filet and green pepper -Starter 17,80 Dish 24,90

Linguine aux scampis flambés Senidansune casserole 8 - Entrée 22,70 Plat 27,90
Linguine with shrimp flambe Served ina casserole - Starter 22,70 Dish 27,90

Spaghetti carbonara a I'italienne ou avec la creme - Entrée 14,10 Plat 18,20
Spaghetti alla carbonara Italian style or with cream - Starter 14,10 Dish 18,20

Spaghetti al pomodoro sauce tomate - Entrée 13,10 Plat 15,60
Spaghetti with tomato sauce Starter 13,10 Dish 15,60

Gratin de tagliatelles, effilé de boeuf et créme champignons - Entrée 17,90 Plat 24,70
Tagliatelle gratin with filet beef strips and mushroom cream sauce - Vorspeise 17,90 Hauptgericht 24,70

Spaghettl aglio ( OIiO, fac;on Carplm tomates cerise, rucola et copeaux de parmesan 4&’ /d Entrée 13,50 Plat16,80
Spaghetti with garlic and olive oil, Carpini Style ,cherry tomatoes, rocket and parmesan shavings -Starter 13,50 Dish 16,80

Risotto o Spaghetti alla marinara, Saumon, scampis et crevettes Sewidans une casserole - Plat 30,50
Risotto or Spaghetti alla marinara, salmon, scampi and shrimp Servedinacasserole - Dish 30,50
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DEpyurs 1986

&= plat léger 4% = plat végétarien / light meal
vegetarian meal



