Les Antipasti / Flnfiﬁmﬁ Ve:IE3
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MANEA

Salnde de Poisson Fumé au Fenouileta [ (7mnje sea

Smoked Fish Salad with Fenel & (7mnﬂe
Tty o Pesce ayffmicaty con Fnoeekp ¢ Apancin

XE—L T 2 YT T RN T L
Moules Gratinées

Gratinated WMussels

Cozze Gratinate
A—ILHD T 5

\4 Car/mccio de ?ou//m & Salnde de Roqueffe

Ucfof)m' Cmﬂ/mccz’o & Salad 0][ Rocket
Car/mccio di 770490 con Rucoln

Z DY T g T TDY T

Messclun aux Arfichauts & Co/)eaux de Parmesan L v

Mixed Leaves, Artichokes & Parmesan Sﬁﬂw'nﬂ
Insalata Mista, Cﬂrciof' e Sc@/’ o di Pﬂrm’jiﬂno

Ty Fg—2 NN A F— DY
Minestrone ( Soupe de Légumes X Vermicelles)

Veﬂefaé/ey & Pasta Souﬁ

Xonestrone af Verdure ¢ Zaster
IFHX fpr—F
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MANEA

\'

1000 cf/;

1000 cfp

1000 cfp

1000 cf/;

900 ¢fp



Les Pites /" Fostr /05 % 5 )57
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Tortellini aux E/Jinamé, Sauce Goryonzo/a 2 000 c}?; par/ma/eﬂé aux Cﬁam/@mom & Volaille s [ Estragon 1900 c}?;
Tortellini Pasta with S/ainacﬁ, Go:yanzo/a Sauce Pﬂm/mﬁ/e/[e Pasta with Mushroom & Chicken with ‘Ta:wyon

Tortellini di \S’/,'inﬂci con Salsa al Go;yonzo/ﬂ Pﬂpﬁﬂmfe//e con Pollo "Furyﬁiﬂ/ ﬁmyonce//(}

IFTRAED poT ) —= T2 —F—X Vw2 = AL FF DN NI T LN K KT TR

firguini a«Le meoé » (1 Cociui//aﬂex] 2500 c}?p %j/iﬂfe/ﬁ: Alfredo (Al Parmesan & Créme) 1600 cf/J
L’i@w’ni Pasta with Shellfish T@/fﬂfﬂ/fe Pasta, Garlic & Parmesan Cheese, Cream

ﬁ}yﬂ/hﬂﬁ% Va/f/aé @/Zﬂ?%;ﬂ/{%é @/’0, @Mﬂﬁ/&i/fa ¢ Zanna)/

Vo Ty FANZEZDR T = o T ENAAX T =X = ADKZ Y T T LN K

\g’pﬁgﬁefb 4 [Encre de Seicﬁe X Calamar 1600 cf/y penne @az‘e Gl Siciﬁenne (: ?luée;yines, Comyeffe.v, Sauce Tomate) \'s 1500 Cfﬂ
S/)@ﬁez‘ﬁ Pasta with Ink Cuffﬂefiyﬁ X Cﬁﬁwmy Penne Pasta, fﬁ/)/&mﬁ Zucchini & Tomato Sauce

%@/ﬂlﬁﬁ/ Nero af JZJ///Z; ¢ Calbmnry Pene /(\D\/fﬂlz[/”/}/é Sthna ( Melbnzane, Laucchins e Salin af Pomodora)

o YBD XN Ty TSR, XyF—= pv A= XDNF
fay@ney aux Fruits de Mer 1600 cfp Ravioﬁ: aux Trois Tmmqgey au Fumet de Tomate & BRasilic 1500 cfp
Seafood Lasagna Cheese Ravioli with Tomato & Basil Aroma

Z/my/ﬂﬂ ar Frulls af Mre il ar Tre 7&/777%/4’0”%&1 A Pomodore ¢ Basitbeo

=T = NI =T
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Les Risottos / Risotto / V>~ F
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Risotto de &qgousfey ef Fl.v/)erye_v

Lobster X Fbﬁmﬂ@m Risotfo

Risotto all’ Flrpyoyz‘a e Fls/mmyi

2T RE—E T INFHGRDY > p

Risotto alln Milanese
Cured Ham & Saffron Risotto
Risotto alla Milanese
N Y. /A

‘Ri:oﬁ‘o Potiron & Cé/m au Romarin \'

Pumpéin & Mushrooms Risotto with ”/{ayemmy

Risotto alla Zucca e Porcini aromatizzato al Rosmarino

ORTF ¥ E~ a2 —ADY > b 7= X — R
Assiette de L'g’gumex Grillés M; e \4

Grilled Vgeiaé[ey Platter

Grfgﬁm‘a Nista di Verdure

BHZED 2
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3600cfp

2600 c]?;

2200 c]?f

1900 cfp



Les Viandes / Meat / é’ﬁmﬂ / AP
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Sallimbocea de Filet de Veau (avec Mozzarelln)
Flet of Vea/ with Mozzaredy Cheese
Slbintocen af Fielto af Vieeky com Mezzarelly
FHEDZ L BT LT F—X

Osso Buceo é la Gremolata

Simmed Veal " Osso huceo”, 77.//116'@, Lemon & Anchovies Flavour Sauce

Chsotunco inSabn af Drezzemols, Linone ¢ Aeeinghe

T e T3t FEFEDL L LT T g EEMED Y — X

Escaﬂ;/;e de Volwille Panée Milanaise
Rreaded Chicken Esm/oﬁe Nilanese Sfy/e
Cotolettn di Pollo alla Milanese

ST FFDT YT T

Céte de Basuf Grillée, Sauce Tomate au Romarin

Grilled 7366/[ Tenderloim, Tomato & ‘Rw'en/m@ Sauce

Costorter af Manzo é’/y,//méi, St ol Fomodtro e Rosmarine
FER D Y o~ B ER—X =D — X

Fljnmu Braisé au Fenouil & Polenta de Cﬁampynom‘
Braised Lamb with Fennel & Mushrooms Polenta
,7//75/,5 Brasaty con Polenter af ﬁ//yé’
FFEDHKLE TR EDZ DR LIS
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3200 cf/J

3500¢fp

2600 cf/;

3900¢fp
"800 ¢fp

2700 cf/;



Les Coissons/ Fish / %fw / A
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Filetd' B/)Mén 4 ln Pizzaiolo

(Sauce Tomatée avec Poivrons, Cﬁ/yrey, Olives)

Swordfish cooked in a Tomato Sauce, Capers & Olives

Pisce \ﬁﬁ/é con Sl af Pormodtors, fﬂ%/ﬂ/’fﬂ e

A HFD T — TooN—EF =T D F—X

2500 c]?y

Filet de Thon au Persil

Tuna cooked in an Onion & %m’/ey White Sauce

Bttt af Tommo 17 Soalin 4 ﬂ%ﬁ//ﬁ, Prezzemott ¢ Vino Bianew
FAEDYT— F=F N IDF TS S —X

z&m#

Fritto Misto di Mare

(Calamars, Gambas et %u@y Frits, Salade Mesclun)
Z?ee/%fﬁea/ Prawns, &/W/ & Uctopus, Mixed Leaves

Tritty Mist af Mare [ Gambers, Polli;, Cottimary Jeon Tkt
=T = N7 ZL (EHE, DD 2D

I IRV TEUYE

2500 c]?a

(WG =0

Gambas et Calmars Marinés Grillés, Salade Romaine
Grilled Prawns & Marinated &im'a( Mixed Leaves
é’/y,//k/ﬁ A Gambers e Calbmmary Merinals con Tnsalater
HHEE VDD Y FDZ I I w2 YT

Poisson du L’@on Enfier Rotie ef L'@ume: Grillés

L’@oon Fish Roast with Grilled Veyefﬂé/ey

Posee . [ﬂyé//%’ Arrosty con Verdhre 5@/‘%2
G T p S DE—R N D Y LIRS

Filet de Bec de Canme Grillé au Fenouil of Tomates Cerises confites
Fillet of "Bec de Canne" Grilled with fernmel &
CWJ‘fﬂ/ﬁZM{ cﬁemy fomatoes

Gttty af "B b Comme “alty 5@/21 con Fnocchio ¢ Fomodorins

N N 27 T2 DY
T RN E AT DI T A

B Cuisine Légére / ?/ea/f@ and low calorie cuisine / Cucina Laggera ! Bl —A==z—
\Y ?/afvg’géfarien / @ﬂ&ﬂkfmf‘rf/ Ptk vegetariano /' NH Y T R=2—
B uﬁp/émenf en foension camp/éfe ou en demi pension / * Zifra ﬂéayﬂ/gfﬂwy/fwwmmw//éﬂ
Suﬂﬂémenfo feri clienti in frensione comﬂéfa o mezza pensione / *** ~ DI —7 DTV EHEBILEMEELIHN T,

3300¢fp

2400 ¢fp
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Les Desserts / Dessert /' 770/06 /7= F
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Millefeuille Glacé au Mascarpone
M/ﬂém /éz.ﬂ/ Wil Venitly Measconoone
M//e][oﬂﬁ‘e Gelato al Mmmr/oane

VRGN =R EN=ZTFT IV —ADI T —2

Cou/ye jézce'e "STRACCIATELLA"

1500 cfp

1500 ¢fp

Shuecintoly fﬁ%ﬂ ' ommemuane Vinily Jee Cream with

Dok Chocoliats, Cormmel Shuce and Abond Cranch,
Coﬁﬁﬂ STRACCIATELLA (Gelato ﬂl;ﬂ@imm/e con
&@ﬁ'e di Cioccoluto Fondente 64%, Salsa al Caramello
e Decorazioni a base di Mandorle)

RAZo T T
“FagaFg FAN =G T—F2 NF v PA N [FFHRAN=

Le Tiramisu C/aﬂiz;ue au Marsaln
Ltz Tiramuin with Marsaky Wohne
Tiramisu

T4 7IR

Z 74X

1500 ¢fp

Panna Cotta Fondante i ln Mangue, Gressini Caramélisé 1500 c}?;
Detieats Cooked Cream on o M/ya Prce withy %//f[ .@w?ﬂ/
Cormmelized with gmzmﬂ///zﬂ,

DPavma Cotta al Mm@a con "Grissini” Caramellati

VTN T T K T TANE R NS

Duo foain de Génes chocolat - caramel 1500 c}?:
Tt ;%/Z’ﬂ Coake surmoanten with a Dome a/ Mok Chocotate

Mowwse, /éfﬂ/ Wit Conromel dbcoratod with) Chocolate

and Vil Jee Cream

Duo di Pan di \S’ﬁ@nﬂ alle Mandorle con Mousse al Cioccolato,

Caramello e Gelato alla Van’j/’ ia

T—F NERXR S b ST g2l — N FF TN —REN=T T RRR

Croquanfﬁé Fraises aux Amandes, Espuma Basific 1500 c]?;
J’//zwéfﬂy é'ma(@ 1wt Alraond « /wamfhﬂ Tarl

me/ﬂﬁ/k/ @ﬂ Boasil Foarm and Red Fruit Soribel

Croceantine Meri@ﬂfo di Tmyo/e e Mandorle con \S%unm ol Bassilico

e Sorbetto ai Frutti di Bosco

X phaNY =, FT—F N2 JIE = f NN DTR T —~ (Jh—X)
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