
R I C C I O L A  2 8 
Orange sanguine, stracciatella 

Blood orange, stracciatella 

B R A N Z I N O  2 9 
Pistache, piment, ricotta, épeautre 

Pistacchio, chili, ricotta, farro 

1 5 0

P l a t e a u  R o y a l  2  p e r
3 2 / 5 2

O s t r i c h e  6 / 1 2 u n

Crudo Bar

Antipasti
I N S A L A T A   2 5 

César à la ’nduja, chapelure d’amandes, ragusano 
’nduja Caesar, almond pangrattato, ragusano cheese 

 
B U R R A T A   2 6 

Betteraves, pistache, orange 
Beets, pistachio, orange 

 
F R I T T U R A  D I  P E S C E   2 8 

Assortiment de fruits de mer et poissons, citron 
Mixed seafood, fish, lemon 

T A R T A R E   2 9 
Filet mignon, mascarpone, porcini, rösti 

Caviar +30$ 
  

T O R T A  D I  C I P O L L A   2 9  
Échalotes caramélisées, taleggio, mosto cotto 

Caramelized shallots, taleggio, mosto cotto 
  

P O L P O   3 0 
Pommes de terre, scarole, piments cruschi 

Potato, escarole, cruschi 

T O N N O  3 0

'nduja, pesto de tomates séchées au four  
'nduja, oven dried tomato pesto 

 
C A P E S A N T E  3 0 

Melon de miel, menthe 
Honeydew melon, mint 

2 5

C o c k t a i l  d i  G a m b e r i  5 u n
4 0

O s t r i c h e  “ R o c k e f e l l e r ”  6 u n   

Primi
 C A P P E L L E T T I   3 4 

Bœuf braisé, sugo d’arrosto, crème de parmigiano
Braised beef, sugo d’arrosto, crema parmigiano 

 
C A V A T E L L I   3 5

Ragù d’agneau, genièvre, orange
Lamb ragu, juniper, orange 

 
P A C C H E R I   3 5

Poisson, A.O.P, pomodorini
Fish, A.O.P, pomodorini 

R I S O T T O   3 6
Crabe, fra diavola, pangrattato
Crab, fra diavola, pangrattato 

 
R A V I O L I  A L  N E R O   4 2

Tomates datterini, crevette rouge, stracciatella
Datterini tomato, red prawn, stracciatella 

T A G L I O L I N I   5 0
Beurre de culture, parmigiano “vacche rosse”, caviar

Cultured butter, “vacche rosse” parmesan, caviar

S P A G H E T T O N I  A L L ’ A S T I C E  P . M . 
Homard entier, vin blanc, ail, chili, citron 

Whole lobster, white wine, garlic, chili, lemon 



Carne

Contorni
 P A T A T E   1 5

Romarin, ail
Rosemary, garlic 

P O L E N T A   1 5
Parmesan

Parmigiano 

B R A N Z I N O  E N T I E R  E T  F R U T T I  D I  M A R E  P . M . 

W H O L E  B R A N Z I N O  A N D  F R U T T I  D I  M A R E  M . P . 

A N A T R A   6 0
Orange sanguine, foie gras

Blood orange, foie gras 
 

F I L E T T O   6 8
Bœuf Northern Gold 8 oz, poivre vert 

8 oz Northern Gold beef, green peppercorns 

C O N T R O F I L E T T O   6 8 
Bœuf Northern Gold 12 oz, midollo salmoriglio

12 oz Northern Gold beef, midollo salmoriglio  
 

C O S T A T A  D I  M A N Z O   7 5 
Bœuf Northern Gold 14 oz, citron, salsa verde
14 oz Northern Gold beef, lemon, salsa verde

C A V O L E T T I  1 5
Châtaignes, guanciale  
Chestnuts, guanciale

M U G N O L I   1 5
Grillés, huile d’olive, ail
Grilled, olive oil, garlic

Pesce E Frutti Di Mare
O R A T A   5 2

Dorade grillée, fenouil, poireaux, oignon rôti, salsa verde
Grilled sea bream, fennel, leeks, roasted onion, salsa verde 

 
T O N N O   5 5

Caponata, pesto à la menthe 
Caponata, mint pesto 

G A M B E R I  A L L A  S I C I L I A N A   5 6 
Crevettes grillées, olives, câpres, ail, origan, citron, vin blanc, gremolata

Grilled prawns, olives, capers, garlic, oregano, lemon, white wine, gremolata


