


UNO DUE TRE

LUNDI

MONDAY

Flan au saumon et sauce estragon
Risotto a lencre de seiche et bottarga
ou

Roast beef, oignon et pomme de terre

Mousse au chocolat et spéculoos

MARDI

Salmon flan and tarragon sauce
Risotto with cuttlefish ink and bottarga
or

Roast beef, onion and potato

Chocolat mousse and speculoos

TUESDAY

Mezzipaccheri au ragout de mer
Garganelli, cime di rapa et saucisse

ou

Cabillaud au citron, sauce aux palourdes

Plum cake citron et sa glace

MERCREDI

Sea ragout mezzipaccheri
Garganelli, cime di rapa and sausage
or

Cod with lemon, clam sauce

Lemon plum cake and ice cream

WEDNESDAY

Carpaccio de boeuf, roquette et parmesan

Trofie au pesto
ou
Saumon au beurre épicé

Torta della Nonna

JEUDI

Beef carpaccio, arugula and parmesan
Pesto trofie

or

Salmon in spicy butter

Torta della Nonna

THURSDAY

Iceberg chorizo et gorgonzola
Pates a la sarde

ou

Filet de porc fagon Wellington

Tiramisu a I'huile dolive

VENDREDI

Iceberg lettuce, chorizo and gorgonzola
Sardinian pasta

or

Wellington style pork tenderloin

Olive oil tiramisu

FRIDAY

Boulette aubergine et feta

Raviolis ricotta, épinards, et sauges
ou

Picanha de boeuf grille au romarin,
pomme maxime

Sorbetto aux fruits exotiques

Eggplant and feta dumpling

Ricotta ravioli, spinach, and sage

or

Grilled beef picanha with rosemary,
apple maxime

Exotic fruit sorbet

UNO: €20 DUE: €26 TRE:€32

Price includes service and taxes. Please let us know of any food allergies or intolerances.
leggs 2milk 3gluten 4 celery 5shellfish 6fish 7 arachides 8 peanut 9 mustard 10 mollusc 11lupin 12 sulphites 13 soya 14 sesame

Nos prix sentendent en euros, taxes et service compris. Nous vous remercions de nous informer en cas dallergies ou d’intolérances alimentaires
1 oeufs 2lactose 3 gluten 4 celeri 5 crustacés 6 poisson 7 fruitsa coque 8arachides 9 moutarde 10 mollusque 11 lupin 12 sulfites 13 soya 14 sesame



