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1/2 PORTION 1 PORTION

Aubergines italienne 12.- 18.-
Sliced eggplant Grilled with tomato sauce

Aubergines fornello 12.- 18.-
Sliced eggplant baked with cheese Mozzarella

. 18.-

Cocktail de crevettes

Prawn with sauce calypso Ketchup and mayonnaise

Antipasti Italiana 11.- par personne

Mixed starter Italien
16. - 25.-

Jambon Cru d’italie & Melon
Raw Ham & Melon

Carpaccio Danielli » o
Sliced raw beef frozen decorate ’ ;
with rocket and parmesan

Bressaola et mozarella di bufala garni au roquette 18.- 25.-
Sliced dried beef and cheese bufala carni with rucola

15.-
Focaccia pomodoro fresco

1/2 PORTION 1 PORTION

Salade verte (Green Salad) 8.- Minestrone

Soup of vegetables 13.-

Salade méléE (Mixed salad) o=
Consommé aux raviolis
Salade de tomates ou carottes 10.- Soup of raviolis 12.
Tomatoes or carrot salad
Roquette au parmesan 2\ 150-
Rocket with parmesan
Salade caprese
Tomatoes and mozzarella 1ghe as
Salade de Poulpes Tiéde aux 25.-
pommes de terre
Octopus Warm salad
Salade de fruits de mer (Seafood salad) 25.-
Salade Grecque 23.-
salade tricolore 14.- 21.-
Tomatoes, Mozzarela. ham
Salade de crevette et avocat 24

shrimp and avocado salad



Tomates, Mozzarella, Origan (Tomato sauce, Mozzarella, Oregano) 14.-

Tomates, Mozzarella, capres, Anchois, olives 18.-
(Tomato sauce, Mozzarella, caper, anchovy, olive) )

Tomates, mozzarella, thon, olives, champignons

20.-
(Tomato sauce, Mozzarella, tuna-fish, olives, mushrooms)
Tomates, mozzarella, salami piquant, oignons 19.-
(Tomato sauce, Mozzarella, spicy salami, onion) )
Tomates, mozzarella, oignons, tomates en tranche, basilic, ail 19.-
(Tomato sauce, Mozzarella, onion, sliced tomatoes, basil, garlic) )
Tomates, mozzarella, jambon cuit, champignons, olives, poivrons, cdapres, artichauts 20.-
(Tomato sauce, Mozzarella, ham, mushrooms, olives, sweet pepper, caper, artichokes) )
Tomates, mozzarella, jambon cuit, ceuf, champignons, olives 20.-
(Tomato sauce, Mozzarella, ham, egg, mushrooms, olives) )
Tomates, mozzarella, gorgonzola, basilic 19.-
(Tomato sauce, Mozzarella, gorgonzola, basil) )
Tomates, mozzarella, ceuf, salami piquant 19.-
(Tomato sauce, Mozzarella, egg, spiced salami) )
Tomates, mozzarella, jambon cuit 18.-
(Tomato sauce, Mozzarella, ham) .
Tomates, mozzarella, champignons, salami piquant 10
(Tomato sauce, Mozzarella, mushrooms, spiced salami) y
Tomates, mozzarela, épinards, ricotta, ceuf 21.-
(Tomato sauce, Mozzarella, spinaci, ricotta-cheese,egg) )
Tomates, mozzarella, ricotta, salami piquant 90,
(Tomato sauce, Mozzarella, ricotta, spiced salami) ;
Tomates, mozzarella, artichauts, aubergines, ail, origan 21.-
(Tomato sauce, Mozzarella, artichokes, eggplants, garlic, oregano) ’
Tomates, mozzarella, crevettes (Tomato sauce, Mozzarella, prawn) 22.-
Tomates, mozzarella, jambon cru d’Italie (Tomato sauce, Mozzarella, raw ham) 22.-
Tomates, mozzarella, calamars, crevettes, ail, basilic, moules 99.-
(Tomato sauce, Mozzarella, squid, prawn, garlic, basil, mussel) )
Tomates, mozzarella, bolets (Tomato sauce, Mozzarella, boletus) 21.-
Tomates, mozzarella, ricotta, aubergines, basilic -
(Tomato sauce, Mozzarella, ricotta, eggplants, basil) )
Tomate, Mozzarella, oignons, saumon fumé J 4
(Tomato sauce, Mozzarella, onion, smoked salmon) )
Tomates, mozzarella, salami, jambon cru d’Italie 55
(Tomato sauce, Mozzarella, spicy salami, raw ham) -
Tomates, mozzarella, roquette, jambon cru d’Italie, parmesan 25,
(Tomato sauce, Mozzarella,rocket, raw ham, parmesan) )
Tomates, mozzarella, ricotta, gorgonzola, pramesan .-
(Tomato sauce, Mozzarella, ricotta,cheese gorgonzola, parmesan) )
Tomates, mozzarella, roquette, mozzarella de bufala, jambon cru d’Italie, tomates 28.-
(Tomato sauce, Mozzarella, rocket, cheese mozzarella bufala, raw ham, tomatoes) )
Jambon cru, bresaola, Anchois supplément 4.-
Jambon cuit,Aubergine, Oeuf, Roquette supplément 3.-

Fromage, Tomate, artichaud supplément 2.-



Spaghetti al pomodoro, basilic frais et parmesan
(Spaghetti with tomato sauce basil and Parmigiano)

Spaghetti Aglio, Olio, Peperoncino e basilico fresco
(Spaghetti with olive oil, garlic,chilli pepper )

Spaghetti Bolognese maison 100% viande de boeuf
(Spaghetti with tomato sauce, Minced beef)

Spaghetti alla carbonara a la créme et au parmesan
(Spaghetti with cream sauce, Yolk, Bacon fat)

Spaghetti Fornello avec la roquette et la bufala
(Spaghetti with tomato , Rocket and mozzarella)

Penne Arrabiata (Penne spicy tomato sauce)

Penne siciliana Gratiné
(Penne with eggplants, tomato sauce baked with mozzarella)

Penne 4 fromages (4 cheese Penne)

linguine au Vongole ou au fruit de mer
(Spaghetti with tomatoes, garlic, clam or with sea food)

linguine au homard (demi-homard)
Lobster linguine

Paccheri alla carbonara di mare et lardon
(paccheri, bacon, and sea food)

Linguine Al Pesto
(Linguine, basil sauce, carlic, pine nuts, olive oil)
Rigatoni Scampi

(Rigatoni with scampi cream sauce and tomato sauce)

Rigatoni alla norma
(Rigatoni with eggplants and ricotta )

Ravioli Farci a la ricotta et épinard sauce aurora
(Ravioli stuffed, cheese ricotta, spinard, sauce cream, tomato sauce)

Lasagne Maison 100% viande de boeuf
(Home-lasagne with minced beef baked mozzarella cheese)

Tagliatelle aux bolets
(Tagliatelle with boletus, cream sauce)

Tagliatelle aux morilles
(Tagliatelle with morels, onion, cream sauce)

Tagliatelle au saumon fumé
(Tagliatelle with salmon, cream sauce, tomato sauce)

Gnocchi Gorgonzola ou Napoli
(Gnocchi, cream sauce, gorgonzola cheese or tomatto sauce)

Penne et spaghetti disponible sans gluten

Supplément 2.-

22.-

22.-

24.-

24.-

27.-

22.-

24.-

26.-

31.-

38.-

34.-

24.-

31.-

24.-

24.-

24.-

28.-

32.-

28.-

24.- +2.-
Gratiner



Risotto Milanese
(Risotto with saffron)

Risotto Frutti di mare
(Risotto with seafood)

Risotto Milanese au crevette
(Risotto with saffron)

Risotto artichaut et crevette
(Risotto with saffron)

Risotto aux bolets
(Risotto with bouletus)

Paillard de veau
(Sliced veal grilled)

Scaloppine au citron
(Sliced veal with citron sauce)

Scaloppine aux bolets
(Sliced veal with bouletus cream sauce)

Escalope viennoise
(Sliced veal fried in olive oil and bread-crumbas egg mixed)

Steak de beauf 180 gramme sauce au choix

Entrecote de boeuf 250 gramme sauce au choix

Entrecote de beeuf 350 gramme sauce au choix

Nos sauce:
Poivre vert, café de paris, sauce au bolet, sauce au morilles

Gambas grillées a la provengale
(Large prawns grilled)

Filets de perches meuniére sauce tartare
(Filet perche baked with butter, citron juice, persley and served with tartare sauce)

Pommes frites, Riz, Pates. Légumes
4.- par article en supplément

28.-

32.-

32.-

32.-

28.-

34.-

36.-

2785

39.-

32.-

38.-

45.-

32.-

33.-



Tiramisu
8.-

Panacota

8.-
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Vanille Citron Chocolat Mocca Fraise Stracciatella Abrlcot
3.- par boule

BAILEYS (Mocca, vanille arrosée de la créme de whisky) 10.50.-
Café glacé 8.5.-
DANEMARK (Vanille et sauce chocolat) 9.5.-
LE VALAISAN (Sorbet abricot arrosée d’Abricotine) 9.5.-
COLONEL (Sorbet citron arrosée de Vodka) 9.5.-
CASSATA SICILIENNE (Arrosée de Maraschino) 8.5.-

Général (Glace vanille arrosée de Whisky) 9.5.-



Café, expresso, Ristretto

Cappucino, Renversé. Thé

Eau Gazeuse (San pellegrino)
Eau minérales (Pana)

Coca Cola, Zéro, Fanta, Sprite, jus de
pomme

Schweppes Tonic, Lemon
Jus de fruit (Nectar)

Jus d’orange pressé

Biére pression
Blanche
Blonde
Ambree

Biére en bouteille

Biére sans alcool

Heineken
Moretti

Vol
Spritz
Martini ,Campari 15%
Campari orange
Suze 20%
Anisé 1/2 45%
Anisé 45%
Kir
Kir Royal
Averna 32%
Amaretto 28%
Baileys 17%
Cognac 37.5%
William 37.5%
Limoncello 30%
Grappa 40%
J&b , ballantine's, Jhonny 40%
Chivas 40%
Tequilla , vodka 40%

Long drink

2.5dl1
4.-
4.-
4.-

14.-

4.-
4.5.-
5dl1 5.-
5dl 5.-
3.3d1 4.8.-
2.5d1 4.8.-
3dl 4.8.-
3dl 7.-
3.3dl 5dl1
6.-
6.-
6.-
4.-
5.-
10.-
4cl 5.-
10.-
4cl 5.-
4cl 4.-
4cl 5.5.-
1dl 7=
1dl 10.-
2cl 4cl
10.-
10.-
12.-
10.-
9.-
5.- 8.-
5.- 8.-
7.- 12.-
14.-
7.- 12.-



VIN ROUGE 1DL 5DL 7.5DL
Vin de la semaine 6.- 42.-
Montepulciano d’Abruzzo 5.5.- 25.- 38.-
Nero dAvola Sicilia 5.5.- 25.- 38.-
Zensa Nero D’avola Bio 7.5 46.-
Primitivo 7.5.- 35.- 52.-
Primitivo Zensa Bio 54.-
Chianti Riserva 6.5.- 42.-
Cannonau Sardegna 6.- 30.- 42.-
Negroamaro 30.- 42.-
Dolcetto D’alba BALDI 46.-
La vigna Vecchia Barbera D’asti 57.-
Rubigo 59.-
Cote de Provence Minuty 52.-
Cote de Provence 6.- 42.-
Chardonnay 5.5.- 38.-
Pinot Grigio 6.- 42.-
VINS MOUSSEUX

Prosecco 8.- 54.-
champagne Moét & chandon 120.-



RISTORANTE ITALIANO

Nous nous soucions de votre santé et de votre sécurité
alimentaire. Si vous avez des allergies alimentaires, veuillez
en informer notre personnel et nous ferons de notre mieux
pour adapter nos plats a vos besoins spécifiques. Votre
sécurité est notre priorité.

LG

We care about your health and dietary needs. If you have any

food allergies, please inform our staff, and we will do our best

to accommodate your specific requirements. Your safety is our
priority.

SCAN ME

52 rue de Lausanne 1201 Genéve
022 901 05 75
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