PARMIGIANO REGGIANO E ACETO BALSAMICO 28
36 month aged Pavmigiano Reggiano,
extra old halsamic vinegar (V, D)

CALAMARI FRITTI 28
Fried Patagonian calamari, lemon mayo (D, G. E, SF)

ARANCINI AL TARTUFO 29
Trufjle and mushvoom arancini, whipped vicotta (D, G, E)

MELANZANE ALLA PARMIGIANA 30
Baked eggplant parmigiana (D, G, V)

BURRATA E POMODORI 38
Burrvata cheese, roasted chevry tomatoes, hasil pesto (V, D, N)

FioRrRl DI zuccHINE 38
Fried zucchini hlossoms, vicotta, truffle (D, G, E)

STRACCIATELLA FOCACCIA ROMANA 39
Sumn-drvied tomatoes (D, )

WAGYU CECINA 44
Cured wagyu heef

VITELLO TONNATO 42
Thinly sliced veal, tuna sauce, fried capers, celery salad
(E, SF)

Lo s ta KSRiiettc

MEZzZI RIGATONI ALLA VODKA 40
Tomato sauce, stracciatella, chili, confit onion (V, D, G)

TAGLIATELLE ALLA BOLOGNESE 42
Bolognese sauce, Parmigiano Reggiano, hasil (D, G, )

LINGUINE ALLE VONGOLE 48
White wine sauce, garlic, parsley (D, G, SF)

GNOCCHI AL TARTUFO 54
Fresh truffle, sage butter, truffle sauce (D, G, E)

SPAGHETTI AL GRANCHIO 65
Crab, citvus, hisque sauce (D, G, S)

PAPPARDELLE OssoBuco 8O0
Saffron, Pavmigiano Reggiano, hutter sauce (D, G, E)

SPAGHETTI AL LIMONE E CAVIALE |35
Lemon butter, 1 0z Kaluga caviar
(D, G, SF)

RisoTTo oF THE bAY MP

%

OYSTERS 6 PCs - 36
(SF)

OSscCIETRA 2 0z/4.5 oz (D, G, E, SF)
20z: 310 450z 600

RovaL OsclETRA 20z/4.50z (D. G. E, SF)
2oz: 410 4a.50z2: 820

jMWG/

FacioLINl VERDI 30
Green heans, Pecorino Romano, pistachio (V, D, N)

POMODORI DELLA NONNA 32
Seasonal tomatoes, hasil leaves, red onions (SF)

RiviEra 38
Tuna, bahy lettuce, green heans, hahy potatoes,
soft-hoiled eggs, Taggiasca olives, mayonnaise,
Parmigiano Reggiano dressing (D, E, SF)

ENDIVE SALAD 36
Gorgonzola, candied walnuts, honey mustard dvessing
(D3 N)

CAPRESE | 7.5 0z 58
Buffalo treccia, candied tomatoes, ovegano (V. D)

Desci

PoLPoO ALLA GRIGLIA &2
Grilled octopus, lemon mayo (SE, E)

FILETTO DI BRANZINO 85
Duo of artichoke, cvema and hraised (D,SF)

GAMBERI ALLA PROVENZALE |25
Sicilian ved prawns, Provencale sauce (D,SF)

SOGLIOLA ALLA MUGNAIA |25
28 oz whole sole, capers. lemon, butter (D, G, SF)

CATCH OF THE DAY MP
Upon availability (SF)

W

ORrRATA 32
Sea hream carvpaccio, lemon gel, hasil (D, SF)

ToNNO ROSsO 38
Bluefin tuna tartare, avocado, hasil (SF)

CARPACCIO DI MANZO 38
Black Angus heef carpaccio, Grana Padano, avugula (D)

RiccioLa 42
Yellowtail carpaccio, truffle dvessing, fresh thyme,
(SF)

GAMBERO ROSSO 46
Kaluga caviar, ved mazara prawn cavpaccio, lemon oil,
espelette chili (S)

DiavoLa 39
Schiacciata calabra, mozzavella,hasil (D, )

BurRraTA 35
Parmigiano Reggiano, lomalo sauce, oregano, hasil,
burvata (V, D, G)

TARTUFO 52
Parmigiano Reggiano, truffle stracciatella, fresh chives,
seasonal black trufjle (D, G)

SUPREMA DI POLLO AL LIMONE 55
Heritage aivline chicken,butter lemon sauce (D)

COSTOLETTE DI AGNELLO 72
Grilled lamb chops, caponata, olive jus

COTOLETTA ALLA MILANESE |15
Veal escalope, confit tomatoes ,hasil (D, G, )

FILETTO DI MANZO |28
MS-4 tenderloin with glazed king trumpets (D)

TAGLIATA DI MANZO 146
MS-9 wagyu heef tagliata, salsa vevde, rosemary jus

D)

WaGYyu ToMAHAWK MP
MS-4 charcoal-grilled 32 oz Wagyu Tomahawk, salsa verde,
Jus (D)

ARUGULA PARMESAN SALAD (VD) 12
FRENCH FRIES (V) 14
PARMESAN MASHED POTATOES (V,D) 16
CHILI GARLIC BROCCOLINI (V) 16
FUNGHI TRIFOLATI (D) 25
EXTRA TRUFFLE MP

A mandatory 20% service charge will he added to all checks. Eighteen percent (18%) of this
service chavge is distvibuted to our service staff: The remaining two percent (2%) is vetained
by the hotel to offSet administvative costs associated with the service charge. This service
charge is not a gratuity.

S - Shellfish, D - Dairy, SF - Seafood, V- Vegetarian, G - Gluten, I£ - 1,gg, N - Nuts

Consuming vaw or undercooked meats, poullry, seafood, shellfish, or eggs may increase the risk of foodhorne
illness, particularly for individuals with cerlain medical conditions. Several menu items may contain common
allergens, including peanuts, tree nuts, fish, shellfish, eggs, milk, soy, and gluten. Please ensure guests are
encouraged lo nolify their server of any food allergies. There is a visk associated with consuming raw oysters.
Individuals may be at greater visk of serious illness and ave encouraged lo consume oysters fully cooked. If guests
are unsure of their personal visk, they should consult a physician.

LeEs TABLES PARIS SOCIETY

Miin - Beau CoCo - Givafe - Monsieur Bleu - Dav Mima - Bonnie - Apicius - Louie - Peyvuche -
11 Bambini Club - Le Piaf - Mondaine - Maison Revka - Maxim's - La Suite - Laurents - Bavonne - Minim's



