
Antipasti

     C A R P A C C I O  D I  P E S C E  S P A D A   2 2
Carpaccio d’espadon, sauce aux câpres et citron vert 

Swordfish carpaccio, capers and lime sauce
(Fish)

     C A R P A C C I O  D I  M A N Z O   1 7
Carpaccio de boeuf, roquette et parmesan 

Beef carpaccio, arugula and parmesan
(Lactose)

     V I T E L L O  T O N N A T O  A L L A  P I E M O N T E S E   2 3
Vitello tonnato à la Piemontaise

Piedmont-style veal
(Eggs, Fish, Mustard, Sulphites)

     F R I T T O  M I S T O  D I  P E S C E   2 4
Fritures de poissons, calamars et crevettes

Fried Fish, squid and shrimp
(Gluten, Crustacean, Eggs, Fish, Mustard, Molluscs, Peanuts)

     V E R D U R E  S O T T ’ O L I O   1 7
Légumes sous huile

Vegetables in oil 

     F O R M A G G I  F R E S C H I   1 9
Fromages frais
Fresh cheese 

(Lactose, Nuts, Gluten)

     S E L E Z I O N E  D ’ I N S A C C A T I   2 2
Sélection de charcuterie 
Delicatessen selection

(Nuts, Gluten)

     A N T I P A S T O  M I S T I   2 0
Antipasto mixte 

Mixed Italian appetizer
(Lactose, Nuts, Gluten) 

L’A N T I PA S T O  A L L’ I TA L I A N A 
D E L  «  R A D I C I  »

Primi
            

            G N O C C H E T T I  D I  P A T A T E   2 8  -  1 7  
Gnocchetti de pomme de terre, gambas et calamars

Potato dumplings, prawn and squid
(Gluten, Crustacean, Eggs, Celery, Sulphites)

            MALLOREDDU ALLA CAMPIDANESE  2 3  -  1 2
Malloreddus Sardes  

Malloreddus Sardinia’s style
(Gluten, Lactose, Eggs, Sulphites, Celery)

            

            R I C C I A  A L L A  C A C C I A T O R A   2 2  -  1 1
Riccia au lapin
Rabbit Riccia

(Gluten, Eggs, Lactose, Celery, Sulphites)

            M E Z Z E L U N E  N E R O  D I  B A C C A L À   2 2  -  1 1
Demi-lune noire de morue, pommes de terre avec sauce au prosecco et au citron
Black mezzelune with cod and potato, Prosecco and lemon sauce

(Gluten, Molluscs, Eggs, Lactose, Sulphites, Celery) 

            R I S O T T O  A L  R A D I C C H I O   2 3  -  1 2
Risotto au radicchio avec fondue de fromage Gorgonzola

Radiccio risotto with mild Gorgonzola cheese fondue
(Lactose, Sulphites, Celery)

            S P A G H E T T I  C A R B O N A R A   2 2  -  1 1
Guanciale, oeuf et pecorino
Guanciale, egg and Pecorino

(Gluten, Eggs, Lactose)

            S P A G H E T T I  A M A T R I C I A N A   2 3  -  1 1
Sauce tomate, guanciale, Pecorino et vin blanc

Tomato sauce, guanciale, Pecorino and white wine
(Gluten, Lactose, Celery, Sulphites)

T A G L I A T E L L E  A L L A  G R A N A    
Tagliatelles dans la meule de grana

Tagliatelle in the grana 

2 2  -  1 7
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VEGAN

Végétarien / Vegetarian Sans gluten | Gluten free Végétalien / Vegan VEGAN

L A  N O S T R A  P A S T A  È  F A T T A  I N  C A S A
Nos pâtes sont faites maison - Excepter les spaghetti

Our pasta is homemade - Except spaghetti



Secondi
      

     B R A N Z I N O  A L L’  A C Q U A  P A Z Z A   3 7
Bar à l’acqua pazza et au fenouil

Sea bass with “acqua pazza” and fennel
(Fish, Celery, Sulphites, Molluscs)

     T O N N O  A L  S A L M O R I G L I O   3 6
Thon sauce Salmoriglio, tomates confites et artichauts à l’ail

Tuna with Salmoriglio sauce, candied tomatoes and garlic artichokes
(Fish)

     P O L P O  C R O C C A N T E   3 8
Poulpe croquant et crème de pomme de terre au citron

Crispy octopus and lemon potato cream
(Lactose, Molluscs)

     T A G L I A T A  D I  P O L L O   2 9  
Tagliatta de poulet, champignons, roquette et Parmesan
Chicken tagliatta, mushrooms, arugola and Parmesan

(Gluten, Lactose, Sulphites)

     G U A N C I A  D I  M A I A L E  C A N D I T O   3 3
Joue de porc confite et polenta gratinée

Candied pork cheek and gratined polenta    
(Gluten, Eggs, Lactose, Celery, Sulphites)

F I L E T T O  D I  O R A T A  
Filet de daurade en croûte d’amande et pistache de Bronte

Sea bream fillet in an almond and pistachio crust from Bronte
(Gluten, Nuts)

3 4

      O S S O B U C O  A L L A  M I L A N E S E  C O N  R I S O T T O   3 6
Ossobuco avec risotto Milanaise
Ossobuco with Milanese risotto

(Gluten, Lactose, Celery, Sulphites)
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Dolce
     I L  N O S T R O  T I R A M I S Ù  1 1   

Notre tiramisù 
Our tiramisu

(Gluten, Eggs, Lactose, Sulphites)

     G I A N D U J A  A L L A  N O C C I O L A  P I E M O N T E S E   1 5
La Gianduja à la noisette du Piedmont
The Gianduja with Piedmont hazelnut

(Eggs, Lactose, Nuts)
      

     IL GRANDE CANNOLO SICILIANO - PER DUE PERSONE  1 9
   Le grand cannolo sicilien  – pour deux personnes

The great Sicilian cannolo  – for two people
(Gluten, Eggs, Peanuts, Lactose, Nuts)

Allergènes
La liste des allergènes est également disponible en format papier dans notre étagère

The list of allergens is also available in paper format on our shelf

B A B A  A L L A  N A P O L E T A N A
Baba à la napolitaine

Neapolitan baba
(Glute, Eggs, Lactose, Nuts, Sulphites)

1 3

      
S A P O R I  D ’ I T A L I A

Partez à la découverte de l’Italie à travers ce menu 4 plats
Discover Italy through this 4-courses menu

7 0

      

P R O F U M O  D ’ I T A L I A
Voyagez aux quatres coins de l’Italie avec ce menu 6 plats

Travel to the four corners of Italy with this 6-courses menu

9 0

Menu Degustazione
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Tous nos prix sont nets, en Euro et TVA incluse.  Prices are mentioned in Euro, including current legal VAT and service. 


