— DOLCI —

BEIGNETS NAPOLITAINS, SAUCE CHOCOLAT, A PARTAGER 23¢

Neapolitan doughnuts, chocolate sauce, to share

TARTE CHOCOLAT, GELATO NOISETTES I7¢

Chocolate tars, hazelnut ice-cream

TIRAMISU 14¢

ASSIETTE DE FRUITS EXOTIQUES I8¢
FExotic fruits plate

PANACOTTA VANILLE, ORANGE 1L¢

Vanilla, orange panacorta

GELATO AL NOCCIOLATTA, GIANDUJA 15¢

Nocciolatta and gianduja ice-cream

GELATO AL MANGUE, PASSION 15¢

Mango, passion fruit ice-cream

TARTE CITRON MERINGUEE GEANTE 17¢

Gtiant lemon meringue pie

AFFOGATO 12¢
Café, glace vanille, praliné

IL BAMBINI CAFFE 12¢

Café, créme fouettée, féve tonka, éclats de pistaches

LES TABLES PARIS SOCIETY

Gigi Rigolatto - Min - BeauCoCo - Girafe - Monsieur Bleu - Apicius
Louie - Perruche - Le Piaf - Maison Revka - Bonnie - Mondaine
Dar Mima - La Suite - Laurent - Maxim'’s - Baronne

BANBIN
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— ANTIPASTI—

FOCACCIA AUX HERBES, HUILE D'OLIVE §¢

Homemade kerbs focaccia, olive oil

ARANCINI A LA TRUFFE 97¢

Truffle arancini

CARCIOFI ALLA ROMANA, CREME D'ARTICHAUTS A LA TRUFFE 21¢

Fried artichokes, truffled artichoke cream

AUBERGINE ALLA PARMIGIANA 26¢
Fggplant alla parmigiana

PETITS POIVRONS FARCIS, RICOTTA, MENTHE 193¢

Small stuffed peppers, ricotta, mint

PIZZETTA A LA TRUFFE 25¢
Truffled pizzetta

SCAMPI FRITTI, MAYONNAISE AU CITRON 20¢

Fried shrimps, lemon mayonnaise

BRESAOLA, ROQUETTE, PARMESAN 23¢

Bresaola, arugula, parmesan cheese

PRIX NET TTC SERVICE INCLUS. LA MAISON N'ACCEPTE PAS LES CHEQUES.
LA LISTE DES ALLERGENES CONTENU DANS NOS PLATS EST DISPONIBLE SUR DEMANDE

NET PRICE INCLUDING TAX, SERVICE INCLUDED. THE HOUSE DOES NOT ACCEPT CHECKS.
THE LIST OF ALLERGENS CONTAINED IN OUR DISHES IS AVAILABLE ON REQUEST.

LALLM

—  PRIMI —

SALADE DE HARICOTS VERTS, PISTACHES, RICOTTA 22¢

Green beans salad, pistachio, ricotta salad

BURRATINA, POIVRONS MARINES, TOMATES CONFITES 25¢

Burrata, marinated peppers, candied tomatoes

TARTARE DE THON, AVOCAT, BASILIC 26¢

Tuna tartare, avocado, basil

SALADE D'ARTICHAUTS, CHAMPIGNONS, TRUFFE, PARMESAN 25¢

Artichokes, mushrooms and truffle salad, parmesan cheese

VITELLO TONNATO 26°
CARPACCIO DE B(EUF, BASILIC, CAPRES, PARMESAN 25¢

Beef carpaccio, bastl, capers, parmesan cheese

5 ORI IR A

— PASTA —

TAGLIATELLE A LA TRUFFE NOIRE Ll¢
Black truffle cream, ragliarelle

LINGUINE AU CITRON, TARTARE DE THON 35¢

Linguine, lemon sauce, red tuna tartare

RISOTTO AUX GAMBAS 3L¢

King prawns risotto, bisque

TAGLIOLINI GRATINE ALLA CARBONARA 26+

Gratinated carbonara tagliolini

RAVIOLI RICOTTA, CITRON, SAUGE 27¢

Ricorta ravioli, lemon, sage

LASAGNE A LA BOLOGNAISE, POUR 2 56¢
Bolognese lasagna, for 2

BSOSO OOOOT
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—— PIATTI —

ESCALOPE MILANAISE 39¢

SALADE DE ROQUETTE, PARMESAN
Veal milanese, arugula, parmesan cheese

POULPE GRILLE, AiOLI 36¢
CAPONATA TIEDE
Grilled octopus, aioli, warm caponara

PICCATA DE VEAU AL LIMONE 3L¢
GNOCCHIS GRATINES AU PARMESAN
Veal piccara, lemon sauce, gnocchis, parmesan cheese

FILET DE BAR ALLA FLORENTINE 35¢
Sea bass fillet, spinash, lemon

TAGLIATTA DE BOEUF, POMMES GRENAILLES, SALSA VERDE 39¢
Beef tagliara, baby poratoes, salsa verde

— ACCOMPAGNEMENTS —

SALADE DE ROQUETTE, PARMESAN -
CAPONATA - HARIOCTS VERTS - RIGATONI A LA TOMATE -
POMMES GRENAILLE 9¢

Arugula and parmesan cheese - Green beans - Caponata -
Rigatoni, tomato sauce - Baby potatoes

TAGLIATELLE A LA TRUFFE 15¢
Black truffle cream tagliatelle



