


AntipastiAntipasti

Stracciatella, huile de basilic  12
Stracciatella cheese, basil oil

Jambon de Parme 22 mois  21
22 months aged Parma ham

 Asperges vertes, stracciatella, 
noisettes  22

Green asparagus, stracciatella, hazelnuts 

Burrata 250g, tomates cœur de bœuf, 
basilic  26

Burrata cheese, candied tomatoes, basil

Pappa al pomodoro, foccacia  13
Crushed tomatoes, garlic, basil, olive oil, foccacia 

Culatello di zibello  32
Zibello culatello

Parmigiano, vinaigre balsamique  14
Parmesan cheese, balsamic vinegar

Vitello tonnato  26
Vitello tonnato 

Fritto misto, aïoli  37
Fritto misto, aïoli

Fines tranches de thon fumé  26
Thin slices of smoked tuna

Mortadelle à la truffe  20
Truffled mortadella

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

Arancini à la truffe  23
Truffled arancini

Aubergine alla parmigiana  26
Eggplant, mozzarella cheese, tomato sauce



Huître & CaviarHuître & Caviar

Huîtres perles noires n°4 (les 6)
Black pearl oysters N°4 ( for 6)

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

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

CrudoCrudo

Loup de mer, stracciatella  28
Sea bass, stracciatella cheese, basil oil

Tartare de thon rouge, avocat  29
Red tuna tartar, avocado

Langoustines, basilic, huile d’olive  43
Norway lobster, basil, olive oil

Bœuf, sauce cipriani  26
Beef, capers, parmesan cheese, cipriani sauce

Sériole, ricotta, citron (pour 2)  52
Yellowtail, ricotta cheese, lemon ( for 2)

Thon rouge mi-cuit, fenouil, 
huile d’olive  28

Semi-cooked red tuna, fennel, olive oil



InsalataInsalata

Tresse de Mozzarella, tomates colorées,  
basilic 500g (pour 2)  49

 Mozzarella, tomatoes ( for 2) 

Haricots verts, champignons, pecorino, 
pistaches de sicile  26

 Green beans, mushrooms, pecorino, Sicilian pistachio 

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

Poulpe, pommes de terre, 
poivrons, basilic  26

Octopus, potatoes, bell peppers, basil

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 )

PizzePizze

Margherita  23
Tomato sauce, stracciatella, basil 

Jambon de Parme 22 mois, gorgonzola, 
roquette  29

22 months aged Parma ham, gorgonzola, arugula 

Tartufo  51
Cream, seasonal truffle  

 



Pasta & RisottoPasta & Risotto

Rigatoni al pomodoro  24
Tomato sauce, basil

Linguine alle vongole  39

pour 2 / For 2  75
Clams, white wine, parsley, garlic 

Paccheri, homard, calamars  58
Lobster, calamari

Linguine, tartare de gambero rosso, 
pistache  43

Gambero Rosso tartar, pistachio 

Cannelloni gratinées all arrabbiata  29
Tomato sauce, pepper, garlic, basil

Ravioli, ricotta, thym, citron  31
Ricotta, thyme, lemon

Conchiglioni al ragù  38
Pork and beef ragu 

Spaghettini à la truffe  51
Truffled cream

Risotto verde, asperges, petits pois  35
Green asparagus and peas risotto

Spaghetti, langouste (à partager)  42/100gr
Spiny lobster (to share)



PesciPesci

Cabillaud, courgettes,
stracciatella, basilic  36

 Cod fish, zucchini, stracciatella, basil 

Langoustines rôties, vierge relevée  78
Roasted Norway lobster, spicy virgin sauce

Poulpe grillé, aïoli, 
pommes grenailles  45

Grilled octopus, aïoli, baby potatoes

Sole entière alla puttanesca  68
Dover sole, black olives, anchovies, olive oil

Langouste grillée, (pour 2)  42/100gr
Spiny lobster for 2

Pesca del giorno (pour 2)  15/100gr
(Catch of the day for 2)



CarniCarni

Coquelet, gnocchi, sauge  38
Baby chicken, gnocchi, sage

Côte de veau alla milanese  49
Milanese veal chop 

Tagliata de bœuf Angus, salsa verde, 
champignons   53

Beef tagliata, salsa verde, mushrooms

Côtelettes d’agneau rôties, polenta,       jus à l’olive  49
Roasted lamb chop, polenta, olive juice 

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

Épaule d’agneau confit (pour 2)  160
Preserved lamb shoulder ( for 2)

PiccoliPiccoli

Linguine alfredo  15
Alfredo pasta

Caponata  15
Italian ratatouille

Salade de roquette, parmesan  10
Arugula, parmesan cheese

Écrasé de pommes de terre aux herbes  10
Crushed potatoes, fresh herbs

Polenta crémeuse  10
Creamy polenta



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


