
TATAKI

BURRATA

FRITES PARMESAN & TRUFFE

MISO VERDE

CÉSAR

THON, CÂPRES À LA TRUFFE, YUZU PONZU, TONNATO

TUNA, TRUFFLED CAPERS, YUZU PONZU, TONNATO

tomates, PESTO, FLEUR DE SEL, FOCACCIA

tomatoes, PESTO, SEA SALT, FOCACCIA

SERVIes avec oignons verts, AIOLI à l’ail noir et MISO

SERVED WITH scallions, black garlic and miso AIOLI

SALADE MIXTE, TOMATES CONFITES, OLIVES, PARMESAN, échalotes, VINAIGRETTE

SÉSAME ET MISO

MIXED GREENS, CANDIED TOMATOES, OLIVES, PARMESAN, shallots, MISO SESAME

DRESSING

AIOLI À L’AIL NOIR, PROSCIUTTO FRIT, PARMESAN, CHIPS DE FOCACCIA, CITRON GRILLÉ

BLACK GARLIC AIOLI, FRIED PROSCIUTTO, PARMESAN, FOCACCIA CHIPS, GRILLED LEMON

PANINO CON POLLO

PANINO DI CARNE

ESCALOPE DE POULET PANÉE, CACIOCAVALLO FUMÉ, SALADE DE CHOU AU SÉSAME,

MAYO ÉPICÉE, tare, FOCACCIA MAISON

BREADED CHICKEN CUTLETS, SMOKED CACIOCAVALLO, SESAME COLE SLAW, SPICY

MAYO, tare SAUCE, HOME MADE FOCACCIA 

MORTADELLE, CAPICOLLO, PROVOLONE, aioli au miso, BOMBA de TOMATES ET

GINGEMBRE, TOMATES, ÉCHALOTES MARINÉES, FOCACCIA MAISON

MORTADELLA, CAPICOLLO, PROVOLONE, MISO AIOLI, TOMATO AND GINGER BOMBA,

TOMATOES, PICKLED SHALLOTS, HOME MADE FOCACCIA
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MARGHERITA
SAUCE TOMATE, FIOR DI LATTE, BASILIC

TOMATO SAUCE, FIOR DI LATTE, BASIL

extra demie burrata / extra half burrata   + 8 $

MAMMA MORTADELLA
SAUCE BÉCHAMEL, PESTO, MORTADELLE, FIOR DI LATTE, PISTACHES, MIEL

BECHAMEL SAUCE, PESTO, MORTADELLA, FIOR DI LATTE, PISTACHIOS, HONEY

AL FUNGHI
SAUCE BÉCHAMEL, FIOR DI LATTE, MÉLANGE DE CHAMPIGNONS, HUILE DE TRUFFE,

OIGNONS MARINÉS

BECHAMEL SAUCE, FIOR DI LATTE, MIXED MUSHROOMS, TRUFFLE OIL, MARINATED

ONIONS

PEPPERONI
SAUCE TOMATE, PEPPERONI, FIOR DI LATTE, MOZZARELLA

TOMATO SAUCE, PEPPERONI, FIOR DI LATTE, MOZZARELLA

BOEUF & SHISHITO
SAUCE BÉCHAMEL, BOEUF BRAISÉ, PIMENT SHISHITO MARINÉ, FIOR DI LATTE,

OIGNONS FRITS, SAUCE TARE

BECHAMEL SAUCE, BRAISED BEEF, MARINATED SHISHITO PEPPER, FIOR DI LATTE,

FRIED ONIONS, TARE SAUCE

DI CAPRA
SAUCE TOMATE, FROMAGE DE CHÈVRE, PESTO, FIOR DI LATTE, OIGNONS VERTS,

TOMATES CERISES

TOMATO SAUCE, GOAT CHEESE, PESTO, FIOR DI LATTE, SCALLIONS, CHERRY

TOMATOES

QUATTRO FORMAGGI
caciocavallo fumé, FIOR DI LATTE, FROMAGE DE CHÈVRE, PARMESAN, miel,

ail croustillant 

smoked caciocavallo, FIOR DI LATTE, GOAT CHEESE, PARMESAN, honey,

crispy garlic

PIZZETTA BURRATA
SAUCE TOMATE, ORIGAN, ail, BURRATA, BASILIC

TOMATO SAUCE, OREGANO, garlic, BURRATA, BASIL

21

25

24

22

26

24

27

24

extra prosciutto + 6 $

extra burrata   + 15 $
ARANCINIS KINOKO (3)

RIZ À SUSHI, CHAMPIGNONS, AIOLI À LA TRUFFE NOIRE, mozzarella, PARMESAN

SUSHI RICE, MUSHROOMS, BLACK TRUFfLE AIOLI, mozzarella, PARMESAN

19

CALABRESE
SAUCE TOMATE épicée, SPIANATA, fior di latte,  MIEL, FENOUIL, basilic

spicy tomato sauce, spianata, fior di latte, honey, fennel, basil

23

FOCACCIA
BEURRE au MISO ET NORI, OLIVES

MISO AND NORI BUTTER, OLIVES

12

GAMBERI ALL’ARRABBIATA
CREVETTES GÉANTES, SAUCE ARRABBIATA, FENOUIL, FOCACCIA MAISON

GIANT SHRIMP, ARRABBIATA SAUCE, FENNEL, HOME MADE FOCACCIA

23



F E L I C I T A
Patron Silver, Aperol, pamplemousse, purée de tamarin, bitter

cardamome, sel cardamome et piment guajillo
patron silver, aperol, grapefruit juice, tamarind puree, cardamom

bitter, cardamom and guajillo pepper salt 

TIRAMISU X COLDROOM
C O C K T A I L S

B R I S C O L A  S P R I T Z
APEROL, JUS DE YUZU, SIROP de FRUIT DE LA PASSION, Eau de coco, soda,

prosecco
aperol, yuzu juice, passionfruit syrup, coconut water, soda,

prosecco

M E D I T E R R A N E A N  F I Z Z
bACARDI SUPERIOR, SAKÉ, AMARO, JUS D’ANANAS, JUS DE LIME, SIROP

D’ORGEAT, BLANC D’OEUF, TONIQUE
BACARDI SUPERIOR, SAKE, AMARO, PINEAPPLE JUICE, LIME JUICE, ORGEAT

SYRUP, EGG WHITE, TONIC

U N  C A F É
GREY GOOSE, KAHLUA, AMARETTO, SEL, SIROP SIMPLE,  ESPRESSO

GREY GOOSE, KAHLUA, AMARETTO, SALT, SIMPLE SYRUP, ESPRESSO

F U K U  S O U R
SUNTORY TOKI, SAKÉ, JUS DE CITRON, SIROP SIMPLE, BLANC D’OEUF,

LAMBRUSCO
SUNTORY TOKI, SAKE, SIMPLE SYRUP, LEMON JUICE, EGG WHITE, LAMBRUSCO
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M O C K T A I L S

B U L L E S  P A S  B U L L E S
JUS DE PAMPLEMOUSSE, JUS DE CANNEBERGE, SIROP de FRUIT DE LA

PASSION, EAU DE COCO, TONIQUE, SODA
GRAPEFRUIT JUICE, CRANBERRY JUICE, PASSIONFRUIT SYRUP, COCONUT

WATER, TONIC, SODA

11

11

11

F R E S H  R O S E M A R Y
CONCOMBRE, SIROP DE ROMARIN, JUS DE LIME, SODA

CUCUMBER, ROSEMARY SYRUP, LIME JUICE, SODA

C O C O  M A N G O
JUS DE MANGUE, JUS DE CITRON, EAU DE COCO, BIÈRE DE GINGEMBRE

MANGO JUICE, LEMON JUICE, COCONUT WATER, GINGER BEER

B I È R E S

M O R E T T I

P E T I T E  B O U R G O G N E

L ’ A P O C A L Y P S O

G R I F F I N T O W N

S A N G R I A S

R O U G E
RHUM ÉPICÉ, SIROP DE FRUIT DE LA PASSION, JUS DE LIME, JUS DE MANGUE, JUS D’ORANGE,

SODA, VIN ROUGE
SPICED RHUM, PASSIONFRUIT SYRUP, LIME JUICE, MANGO JUICE, ORANGE JUICE, SODA, RED

WINE

B L A N C H E
VODKA, COINTREAU, SIROP SIMPLE, JUS DE CITRON, JUS D’ANANAS, BIÈRE DE GINGEMBRE,

VIN BLANC
VODKA, COINTREAU, SIMPLE SYRUP, LEMON JUICE, PINEAPPLE JUICE, GINGER BEER, WHITE

WINE

R O S É
TEQUILA, SOHO, GRENADINE, JUS DE PAMPLEMOUSSE, LIMONADE, SODA, VIN ROSÉ

TEQUILA, SOHO, GRENADINE, GRAPEFRUIT JUICE, LEMONADE, SODA, ROSÉ WINE

P O M P E L M O  S P R I T Z
APeROL, SIROP DE FRUIT DE LA PASSION, JUS DE YUZU, JUS DE PAMPLEMOUSSE, JUS DE

CANNeBERGE, EAU DE COCO, SODA, PROSECCO
APEROL, PASSIONFRUIT SYRUP, YUZU JUICE, GRAPEFRUIT JUICE, CRANBERRY JUICE,

COCONUT WATER, SODA, PROSECCO

S C O P O  S P R I T Z
GIN, SAKÉ, SIROP de MÛRES ET HIBISCUS, JUS DE LIME, JUS DE CANNEBERGE, SODA,

PROSECCO
GIN, SAKE, BLACKBERRY AND HIBISCUS SYRUP, LIME JUICE, CRANBERRY JUICE, SODA,

PROSECCO

D A I Z U  S P R I T Z  
BRANDY, GALLIANO, SIROP de VANILLE ET SOYA, JUS DE CITRON, JUS DE POMME, SODA,

PROSECCO
BRANDY, GALLIANO, VANILLA AND SOY SYRUP, LEMON JUICE, APPLE JUICE, SODA,

PROSECCO
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L A  P I T O U N E

T S I N G T A O

PLATEAU DE CHARCUTERIES
PROSCIUTTO, SPIANATA, MORTADELLE, CAPICOLLO, BEURRE de MISO ET

NORI, TOMATES ET OLIVES MARINÉES, FOCACCIA, AIOLI AU MISO

PROSCIUTTO,SPIANATA, MORTADELLA, CAPICOLLO, MISO AND NORI BUTTER,

MARINATED TOMATOES AND OLIVES, FOCACCIA, MISO AIOLI

extra FOCACCIA + 6 $

BAVETTE 8 oz

C A R N E
SERVI AVEC BEURRE DE NORI, GARI CHIMICHURRI, FRITES OU SALADE MISO VERDE

SERVED WITH NORI BUTTER, GARI CHIMICHURRI, FRIES OR MISO VERDE SALAD

CONTRE FILET 11 oz
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optez pour les frites parmesan & truffes

upgrade to parmesan & truffle fries + 6 $

TARTARE DE BOEUF
AJITAMA, MAYONNAISE AU YUZU, CHILI, FEUILLE DE RIZ CROUSTILLANTE

AJITAMA, YUZU MAYO, CHILI, CRISPY RICE PAPER

24

39

9

extra FRITES / FRIES + 6 $
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