CAFE|NIZZA

LES SNACKS LES APERITIFS
Almonds ... 65 Champagne ..........cccceveemeceeneenenene 210
OLIVES ..., 65 Prosecco ........ccoceeeeeveeeeeeeseenneenens, 170
Anchovies, toast & lemon ... 150 Helles Lager . .....oooooeeeeeeeeeeeeeeennn, 75
Three hard cheeses ....................... 165 Poiré Cider _.......ocoveeeeeeeeeeeeeeenee 85
Charcuterie plate _...........c.ccoeuune.e. 185 Negroni . .....ccceeeeeeeeereeeeereceenenenn, 145
Mixed plate .........cceeveeemecrreennene 250 Dry Martini ..........ccoceeeveeeeceenennne. 145
Chorizo Basque ..........ccoceeereemeenee, 95 Suze TONIC ... 145
Jambon de Kintoa . ...........cceueuue. 155 Chartreuse Tonic ..........ccceeeeeeeenene 145
Greensalad ... .....cccoevieeeeeeeneenene, 65 Cinot & Tomnic........ccccoeeeeeerreenennn, 115
LE MENU
Your choice of
starter, pasta, main course & dessert.
745
LES ENTREES
Green asparagus, egg mimosa & ramson Ol ... . .....ccccereeeerrrcenrreceee e eeeaneeas 190
Glazed lion’s mane mushroom & hazelnuts ._............cccooeeiemeeeieeceiee e 195
Wild asparagus, colatura & PECOTINO ... ........ccoceeeeeeermeeeseeseeeeseeseeseessesseseessesnenes, 185
Nettle soup, poached duck egg & Crutons .............cceceeeeeeerceeeeieieeeeceee e ceeae s 175
Duck rillette, foccacia, Dijon & cornichoms . ..........ccccevveemeeseceeessceeesseseeeseeenans 185
LES PATES
Fermentata ‘Cacio € PEPE’ ............ccoceveeeereeeesesecceeeeeeeessssssesesesesesessssssassenen 195/265
Spaghetti pistou With PIStage ...........cccceeeeeeeeeiieeeieieeeeeiese e ene e eee e eneaeas 1957265
Agnolotti with ricotta, goat cheese, ramson & tardivo __............ccccoovveeeciireeeeenn. 235
LES PLATS
Tian de Légumes Provengal, panisse & basil . ... .....cooooiieireeieeeeeeeeeeeeeeeeeeeeeeeee 335
Char, green peas, lettuce, samphire & shrimp "beurre monté’ ... 395
Pigeon, white aspargus, pumpkin seeds pesto, Swiss chard "anchoiade’ & jus ....... 425

Please let us know of any dllergies.
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