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Antipasti

Arancini alla Romanna

Croquette de riz arborio Iége rement panée sur coulis de tomates. / Arborio rice
croquette lightly breaded on tomato coulis.

Calamari Fritti

Calmars frits. / Fried squid.

Burrata

Burrata italienne, tomates, huile d'olive et basilic/ Italian Burrata, tomatoes, olive oil and
basil.

Polpette di Vitello

Deux boulettes de viande au veau, sauce tomate, et fromage parmesan. / Two meatballs with veal,
tomato sauce, and parmesan cheese.

Antipasto Misto

Légumes marinés, charcuteries, et crevettes. / Pickled vegetables, cold meats, and shrimp.

Gamberoni ai Ferri

Crevettes grillées accompagnées de notre sauce tomate épicée. / Grilled shrimp with our spicy
tomato sauce.

Endiva ai Ferri

Endives grillés, fromage de che’vre, noix de pin, et réduction balsamic. / Grilled endives, goat
cheese, pine nuts, and balsamic reduction.

15,00 $

24,00 $

23,00 $

18,00 $

22,00 $

22,00 $

18,00 $
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Polpo Alla Grilla 26,00 $

Pieuvre grillée, fregola et huile d'olive./ Grilled Octopus, Fregola and olive oil.

Insalate
Insalata di Rucola e Barbabietola 19,00 $

Salade de roquette, betteraves ro”ties, et fromage de chévre. / Arugula salad, roasted beets, and
goat cheese.

Insalata con Pere e Formaggio 19,00 $

Mesclun, poires, copeaux de grana padano, noix de grenoble, et miel. / Mesclun, pears, grana padano
chips, walnuts, and honey.

Insalata del Mercatino 13,00 $

Greens served with our house dressing

Pasta Fresca
Orecchiette al Ragu” di Cinghiale 29,00 $

Orecchiettes et ragolt de sanglier au vin blanc. / Orecchiettes and wild boar stew
with white wine.

Gnocchi al Pomodoro 26,00 $

Gnocchis, basilic frais, sauce tomate, et sauce rosée. / Gnocchi, fresh basil,
tomato sauce, and rose sauce.

Tagliatelle ai Funghi Trifolati 30,00 $

Tagliatelles, mélange de champignons sauvages, et huile de truffe. / Tagliatelle, mixture of wild
mushrooms, and truffle oil.

Ravioli alla Marinara 27,00 %

Raviolis farcis a’ la ricotta et aux épinards et sauce marinara. / Ravioli stuffed with ricotta and
spinach and marinara sauce.
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Fusilli Artigiani 26,00 $

Fusillis, courgettes, prosciutto, vin blanc, et grana padano. / Fusilli, zucchini, prosciutto,
white wine, and grana padano.

Rigatoni con Salsiccia e Peperoni 27,00 $

Rigatonis, saucisses italiennes sautées, poivrons ro”tis, et vin blanc. / Rigatonis, sausages,
roasted peppers, and white wine.

Spaghetti con Gamberi e Rucola 28,00 $

Spaghettis, crevettes, roquette, et vin blanc. / Spaghetti, shrimp, arugula, and white wine.

Pizze Rosse
Carciofi Olive e Pancetta 28,00 $

Sauce tomate, fromage mozzarella frais, artichauts, olives noires, pancetta, et
fromage parmesan. / Tomato sauce, fresh mozzarella cheese, artichokes, black
olives, pancetta, and parmesan cheese.

La Vera 24,00 $
Sauce tomate, fromage mozzarella frais, et basilic. / Tomato sauce, fresh mozzarella cheese, and

basil.

Artigiani 25,00 $

Sauce tomate, capicollo, sopressata, saucisses italiennes, et fromage mozzarella. / Tomato sauce,
capicollo, sopressata, Italian sausages, and mozzarella cheese.

Quattro Formaggi 28,00 $

Sauce tomate, fromage mozzarella frais, fromage parmesan, fromage de chévre, et fromage fontina. /
Tomato sauce, fresh mozzarella cheese, parmesan cheese, goat cheese, and fontina cheese.

Prosciutto e Rucola 28,00 $

Sauce tomate, prosciutto, roquette. et fromage mozzarella frais. / Tomato sauce, prosciutto,
arugula, and fresh mozzarella cheese.
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Giardino 27,00 $

Sauce tomate, aubergines, champignons, courgettes, poivrons rouges, oignons, olives noires, fromage
de chévre, et fromage mozzarella. / Tomato sauce, eggplant, mushrooms, zucchini, red peppers,
onions, black olives, goat cheese, and mozzarella cheese.

Pancetta 26,00 $

Sauce tomate, fromage mozzarella frais, pancetta, et oignons rouges. / Tomato sauce, fresh
mozzarella cheese, pancetta, and red onions.

Semplice 22,00 $

Sauce tomate, fromage mozzarella, et basilic. / Tomato sauce, mozzarella cheese, and basil.

Americana 24,00 $

Sauce tomate, champignons, sopressata, poivrons rouges, et fromage mozzarella. / Tomato sauce,
mushrooms, sopressata, red peppers, and mozzarella cheese.

Caruso 25,00 %

Sauce tomate, champignons, olives noires, saucisses italiennes, et fromage mozzarella. / Tomato
sauce, mushrooms, black olives, Italian sausages, and mozzarella cheese.

Valentino 26,00 $

Sauce tomate, capicollo, fromage mozzarella frais, tomates séchées, et basilic. / Tomato sauce,
capicollo, fresh mozzarella cheese, dried tomatoes, and basil.

Mamma Mia 25,00 $

Sauce tomate, capicollo, fromage mozzarella, olives noires, et piments forts. / Tomato sauce,
capicollo, mozzarella cheese, black olives, and hot peppers.

Pizze Bianche
Focaccia Funghi, Fontina, e Parmigiano 27,00 $

Champignons, fromage fontina, fromage parmesan, huile d'olive, fines herbes, et basilic. /
Mushrooms, fontina cheese, parmesan cheese, olive oil, herbs, and basil.
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Focaccia Prosciutto e Caprino 28,00 $

Prosciutto, fromage de chévre, tomates séchées, huile d'olive, fines herbes, et basilic. /
Prosciutto, goat cheese, dried tomatoes, olive oil, herbs, and basil.

Focaccia Genuina 25,00 $

Tomates cerises, fromage mozzarella frais, roquette, huile d'olive, fines herbes, et basilic. /
Cherry tomatoes, fresh mozzarella cheese, arugula, olive oil, herbs, and basil.

Dessert
Zeppola Artigiani 13,00 $

beignet avec ricotta sucrée et miel./ Donut with sweet ricotta and honey.

Cannoli sicilien 9,00 %

Biscuit gaufré farci a la ricotta sucrée. / Sicilian cannoli stuffed with sweet ricotta.

Pizza al cioccolato 14,00 $

Cuite au four a bois, pate a pizza garnie de chocolat a la noisette./ Pizza dough cooked in wood
fire oven and topped with hazelnut chocolate spread.

Boissons Gazeuses
Diet coca cola 450 %

Crisp, refreshing cola with zero calories.

brio chinotto 450%

Citrus-flavoured soda with a unique bitter twist.

Sprite 450 %

Fresh, crisp lemon-lime soda.
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coca cola 450 %

Classic cola beverage.

Thé glacé 450 %

Iced tea with a refreshing twist.



