
Découvrez nos autres adresses

@laia_restaurant · @fuga_rooftop · @fuga_w_paris · @fuga_space
@francette_restaurant · @riviera_fuga

Cuisine Méditerranéenne



ESCAPE TO
ITALY
In a bright and friendly setting,
enjoy sun-drenched cuisine with a menu
inspired by Italian and Mediterranean
flavors. 

At Laïa Monceau, we celebrate
conviviality, generosity, and
escapism. A corner of Italy in the
heart of Paris!

A chic, refined and adaptable venue,
ideal for organizing your private
events & enjoying a program focused on
wine.

FUGA W.

@fuga_rooftop

Perched on the 12th floor, discover an
exceptional rooftop inspired by
Lanzarote. A view of the Eiffel Tower,
an enchanting decor, and a musical
program every Friday evening await you
in June!

FUGA R.

@fuga_w_paris

A retro-futuristic venue to reinvent
your events and offer programming
focused on escapism.

FUGA SPACE

@fuga_space



STARTERS
antipasti

Egg mayonnaise, matchstick potatoes,
bottarga· 14

Label Rouge soft-boiled egg, smoked chili
mayonnaise, matchstick potatoes, and bottarga .

Tuna tartare · 18

Line-caught albacore tuna, citrus ajo blanco,
crispy julienned leeks, grapefruit. 

Vitello tonnato · 17

Rare veal, caper and tuna sauce, pickled red
onion and jalapeño.

Field-grown tomato salad, mozzarella
bites · 12

Field-grown tomato salad, basil, mustard greens,
and smoked mozzarella croquettes.

Beef Tartare Cannoli, mushroom,
mayonnaise (2 pieces) · 10

Classic: fried ravioli pastry, beef tartare,
mushrooms, spicy wasabi notes, spring onion.

Eggplant Tartare Cannoli, mint, pine
nuts  (2 pieces) · 10

Veggie: fried ravioli pastry, smoked eggplant,
mint, pine nuts.

LAÏAZZAS
Enjoy Laïa's specialty: delicious gourmet
sourdough pizzas to share!

Laïazza black truffle & roasted mushrooms · 19
Fior di latte, black truffle cream,
ricotta, roasted mushrooms, chives. 

Laïazza tuna belly & confit tomatoes · 18
Tuna belly, confit tomatoes, capers, red
onion, fior di latte.

Laïazza mortadella & stracciatella · 19
Fior di latte ,mortadella, stracciatella,
arugula, black pepper.



MAINS
secondi

PASTA 
primi

Roasted sea bream, fried capers, spring
vegetables, aïoli · 26

Roasted sea bream, glazed seasonal vegetables,
croutons & aioli

Beef carpaccio, fried capers, confit potatoes · 23

Beef carpaccio with fried capers, seasonal
salad, and confit potatoes.

Poultry Milanese, anchovy, bell peppers,
confit potatoes · 27 
Milanese farm chicken thigh with lemon, bell peppers,
anchovies mayonnaise, and sautéed potatoes with sage,
garlic and lemon

Lamb confit del plin ravioli, bell
peppers, thyme jus . 23 
Handmade ravioli filled with slow-cooked lamb,
served with confit bell peppers, coriander

Basil and zucchini gnocchi, preserved
lemon, and pistachio crumble · 19 
Homemade gnocchi, basil-parmesan cream, dots of
preserved lemon, zucchini, and pistachio
crumble

A seasonal salad inspired by a Caesar: sucrine
lettuce, chicken, Parmesan, croutons, Caesar
dressing.

Fresh pasta alle vongole · 24

Fresh pasta with clams, served in a white wine
sauce & garlic

Seasonal salad . 19   



DESSERTS
dolci

Tomato or cream parmesan pasta

OR

Tomato or parmesan cream gnocchi

Ice cream

18

CHILDREN'S
MENU
Because little ones can travel to Italy too!

Starter and main course or main course
and dessert · 29

Starter, main course, dessert · 35 

A unique menu, updated weekly by our chef, for a
culinary journey during your lunch break.

MENU OF THE
WEEK

Laïamisu · 12
To share (serves 4) · 34

Our signature dessert: a creamy yet crisp
tiramisu finished with a hint of fleur de sel.

Ricotta Cannoli, pistachio · 10

Crispy cannoli shells, ricotta cream, pistachio
glaze, lemon, crunchy pistachio. 

Gourmet Coffee · 11

Selection of three sweet treats

Ice creams and sorbets · 5

Contact us for perfumes

Strawberry, lemon and verbena almond tart · 11
La torta della nonna: a fresh strawberry tart with
lemon verbena and almond biscuit. 

Baba, exotic fruit soup · 10
Soft baba soaked in pineapple and passion fruit
soup, rose berry ice cream.



MENU
Le déjeuner du dimanche

ENTRÉES
Burrata crémeuse & tomates à partager pour 2 · 32

PLATS
Tagliatelles alle vongole · 24

Daurade sébaste rôtie, légumes primeurs, aïoli · 26

Poulet rôti label rouge, frites, salade, à partager pour 2· 60

DESSERTS
Laïamisu · 11

Tarte amandine fraises, verveine, citron · 11

Tartare de thon blanc de ligne · 18

Vitello tonnato · 17

Baba, nage exotique · 10

Cannoli ricotta, pistache · 10

Café gourmand · 11

Glaces & sorbets · 5

Oeufs mayonnaise, pommes allumettes, poutargue · 14
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