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Non STOP de 11h00 jusqu’a 23h00 - 7}/7

ﬁ‘ P‘\‘.JO“ Cheques et tickets restaurants acceptés

\'\\I Livraison minimale 30 DT
Zones de livraison limitées




PIZZAS NAPOLITAINES
PATE EPAISSE

GRANDE GIGANTE
CIRCA. 35CM  CIRCA.45CM

MARGHERITA 10,000 16,000

SAUCE TOMATE, MOZZARELLA

CASOLARE 16,000 28,000

POULET, SAUCE BLANCHE, CHAMPIGNONS, QIGNONS TOMATE FRAICHE,
MOZZARELLA

MARI E MONTI 18,000 31,000

SAUCE TOMATE, MOZZARELLA, FRUITS DE MER, CHAMPIGNONS,
TOMATE FRAICHE

PEPERONI 15,000 26,000

SAUCE TOMATE, DOUBLE MOZZARELLA, PEPPERONI

BRESAOLA 20,000 34,000

SAUCE TOMATE, MOZZARELLA, BRESAOLA

AMERICANA 17,000 29,000

SAUCE TOMATE, MOZZARELLA, POIVRON, QIGNON, CHAMPIGNONS,
VIANDE HACHEE, PEPPERONI

6 FORMAGGI 17,000 29,000

SAUCE BLANCHE, FORMAGES DU CHEVRE. BLEU, PACHA, MOZZARELLA,
PARMESAN, CAMEMBERT

TONNO 14,000 24,000

SAUCE TOMATE, MOZZARELLA, THON, TOMATE FRAICHE, OLIVES NOIRES

FRUTTI DI MARE 17,000 29,000

SAUCE TOMATE, MOZZARELLA. FRUITS DE MER, TOMATE FRAICHE

RUSTICA 14,000 24,000

SAUCE BLANCHE, OIGNONS CARAMELISES, MOZZARELLA, GORGONZOLA

SICILIANA 13,000 23,000

ANCHOIS, SAUCE TOMATE, MOZZARELLA, CAPRES, OLIVES.



S NAPOLITAINES
PATE EPAISSE

GRANDE GIGANTE
CIRCA. 35CM  CIRCA.45CM

FUME 22,000 38,000
SAUCE BLANCHE, MOZZARELLA, SAUMON FUME, CEUFS DE LOMPE,
TOMATE FRAICHE

TUNISINA 17,000 29,000

SAUCE TOMATE, MOZZARELLA. TOMATE FRAICHE, PIMENT ROUGE,
MERGUEZ, CAPRES, OIGNONS, AlL

ORTOLANA 15,000 26,000
SAUCE TOMATE, MOZZARELLA, AUBERGINE GRILLEE, COURGETTE GRILLEE,

POIVRON

RICOTTA SPINACI 15,000 26,000
SAUCE TOMATE, RICOTTA , EPINARDS

PITBULL 17,000 29,000

SAUCE TOMATE, FROMAGE SCARMORZA FUME. VIANDE HACHEE,
OQIGNONS, PIMENT FORT,

WURSTEL 13,000 23,000
SAUCE TOMATE, MOZZARELLA, SAUCISSE. POIVRON, TOMATE FRAICHE

GRECA 17,000 29,000
SAUCE TOMATE, MOZZARELLA. VIANDE SECHEE, FETA

BOTTARGA 21,000 36,000
SAUCE TOMATE, MOZZARELLA, BOUTARGUE, CEUFS DE LOMPE

MEXICANA 17,000 29,000

SAUCE TOMATE, MOZZARELLA, SAUCISSE FUMEE, POIVRON ROUGE,
OIGNON, POULET, SAUCE PIQUANTE, TOMATE FRAICHE

NUTELLA BANANE 15,000 26,000
NUTELLA BANANE

TROPICANA 18,000 31,000
MOZZARELLA, SAUCE BLANCHE, ANANAS. JAMBON, FROMAGE

SUPPLEMENTS

BORD FARCI AU FROMAGE 3,000 4,500
RICOTTA, OEUF, CREME FRAICHE ET LEGUMES 1,500 2,000
ANCHOIS, THON, FROMAGE, JAMBON DE DINDE, CHAMPIGNONS, 3,000 4,500

TOMATES SECHEES ET PARMESAN
SAUMON, FRUITS DE MER ET BOUTARGUE 5,000 7,500



ITALIA

MOZZARELLA FRAICHE, TOMATE FRAICHE, PESTO. LAITUE

PESCATORE

LAITUE, FRUITS DE MER, ROQUETTE, TOMATE CERISE, AVOCAT

NORVEGESE

SAUMON FUME, CEUFS DE LOMPE, ANETH. LAITUE, AVOCAT, TOMATE CERISE, OLIVES, OIGNON.

ROMANA

POULET, FROMAGE, NOIX, LAITUE, ROQUETTE, TOMATE CERISE, CONCOMBRE, OLIVES, OIGNON.

SICILIANA
THON, LAITUE, ROQUETTE, TOMATE CERISE, CONCOMBRE, OLIVES, OIGNON, POMME DE TERRI
CEUF DUR.

CARPACCI

CARPACCIO DI MANZO

CARPACCIO DE BCEUF

CARPACCIO DI POLIPO

CARPACCIO DE POULPE

CARPACCIO DI SPADA ET AGRUMI

CARPACCIO D'FSPADON

CARPACCIO DI BRESAOLA

6,000

7,000

8,000

6,500

5,000

10,000

14,000

14,000

22,000
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TONNO

THOMN, SAUCE A L'AlL. MOZZARELLA, BASILIC

RUSTICA

VIANDE DE BCEUF SECHEE, MOZZARELLA, TOMATE FRAICHE, BASILIC, SAUCE A L'AIL
SALMONE

SALUMON FUME, TOMATE FRAICHE, MOQZZARELLA. BASILIC. SAUCE A L'All
NAPOLITANA

ANCHOIS. CAPRES, OLIVES, OIGNON. TOMATE FRAICHE. MOZZARELLA. BASILIC, SAUCE A L'AlL
POLLO

POULET, MOZZARELLA, TOMATE FRAICHE, JAMBON DE DINDE, BASILIC, SAUCE A LAIL
PEPERONI

PEPPERONI, MOZZARELLA, TOMATE FRAICHE, BASILIC, SAUCE A L'AlIL

AGLIO

PAIN A L'AIL

PANINI

TONNO

THON, MOZZARELLA, SAUCE A L'AIL, TOMATE FRAICHE

POLLO

POULET, IAMBON DE DINDE, MOZZARELLA. SAUCE A LAIL, TOMATE FRAICHE

NORVEGESE

SAUMON FUME, TOMATE FRAICHE. SAUCE BLANCHE, MOZZARELLA, SAUCE A LAIL CORNICHON

CARNE
VIANDE DE BCEUF SECHEE, CHAMPIGNONS, OIGNON, MOZZARELLA, OLIVES NOIRES. TOMATE FRAICHE.

MARE E MONTI

CHEVRETTES, CHAMPIGNONS, TOMATE FRAICHE, MOZZARELLA, SAUCE A LAIL

MEXICO
VIANDE HACHEE, OIGNON, POIVRON, SAUCE A L'AIL, MOZZARELLA

&

2 PIECES
5,500
6,000
6,500
5,500
6,000

5,500

3,000

5,000
5,000
7,500
6,000
7,000

5,500



SUITES

OSSOBUCO DI MANZO 22,000
GIGOT DE VEAU SAUCE TOMATE ET LEGUMES

STINCO D'AGNELLO AL FORNO 23,500
SOURIS DAGNEAL AL FOUR

FIORENTINA DI MANZO 1.500 GR. 62,000
COTE DE BOEUF AVEC FILET GRILLES

COSTATA DI MANZO 24,500
COTE A 'OS DE BOEUF GRILLEE

FILETTO Al FUNGHI 25,500
FILET A LA CREME DE CHAMPIGNONS

FILETTO Al PEPI MISTI 25,500
FILET AUX POIVRES MIXTE

FILETTO AL ROQUEFORT 25,500
FILET GRILLE, SAUCE ROQUEFORT

FILETTO ALLA GRIGLIA 23,500

FILET GRILLE

PiESCE

POISSON

FLEVAGH SAO
PESCE, FRUTTI DI MARE E CROSTACEI DEL GIORNO 6,000 9,000
POISSON, FRUITS DE MER ET CRUSTACES DU JOUR
GUAZZETTO 16,000

MARMITE DU PECHEUR, SAUCE TOMATI



" PRIMI PIATTI

PATES

LASAGNE BOLOGNESE 12,000
LASAGNE BOLOGNAISE

LASAGNE FRUTTI DI MARE 16,000
LASAGME FRUITS DE MER GRATINEE

PARMIGIANA DI MELANZANE 11,000

AUBERGIMNES GRATINEES, TOMATES ET PARMESAN

FRUTTI DI MARE GRATINATI 16,000
GRATIN DE FRUITS DE MER

DIVERSI

PILONS (3 PiicEs, 6 PIECES) 7,000 12,000
WINGS (3 piices, 6 PIECES) 3,000 5,500
OIGNON RINGS (rorzioNE) 3,500
MERLAN PANE (cCirca 3506) 18,000
VERDURE ALLA GRIGLIA (KG ) 12,000
LEGUMES GRILLES

TOMATES SECHEES (KG ) 12,000
BOUTARGUE (100G) 24,000
BRESAOLA (100G) 9.000
MOZZARELLA BOCCONE (kG) 20,000
MOZZARELLA BOCCONCINI (kG ) 20,000
SCAMORZA AFFUMICATA (kG ) 24,000
GORGONZOLA (kc) 58,000
PARMIGIANO (kG ) 59,000
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PASTE FRESCHE

PATE FRAICHE 4 )5 9 % 1{

RAV[OL[ AU POIDS LES 100GR
RAVIOLI ORATA E BRANZINO 2,400
DAURADE ET LOUP

RICOTTA 1,200
RICOTTE

SALMONE 2,800
SAUMON

GAMBERI 2,200
CHEVRETTES

RICOTTA SPINACI 1,300
EPINARD

RICOTTA MENTA 1,300
CARNE 2,200
VIANDE

QUATTRO FORMAGGI 2,200
4 FROMAGES

PASTA Auroips LES 100GR
SPAGHETTI, PAPPARDELLE, TAGLIATELLE 850
GNOCCHI 1,400
NEUTRE

GNOCCHI SPINACI 1,500
EPINARD



BOLOGNESE

SAUCE TOMATE., VIANDE HACHEE. HUILE D'OLIVE. EPICES

POMODORO & BASILICO

SAUCE TOMATE. BASILIC FRAIS

FRUTTI DI MARE

SAUCE TOMATE. FRUITS DE MER. HUILE D'OLIVE. EPICES

4 FORMAGGI

SAUCE BLANCHE AUX FROMAGES DONT FROMAGE BLEU
(ROQUEFORT, GORGONZOLA), EPICES

ARRABIATA

SAUCE TOMATE. PIMENT ROUGE, HUILE, D'OLIVE, PEPERONCINO

SALMONE

SAUCE BLANCHE, SAUMON FUME, SAUCE TOMATE.

FUNGHI PORCINI

SAUCE BLANCHE, CEPES.

PIZZAIOLO

SAUCE TOMATE, OLIVE, HUILE D'OLIVE, AIL, ORIGAN, PERSIL

PUTTANESCA

SAUCE TOMATE, HUILE D'OLIVE, PEPERONCING, OLICE, HUILE D' OLIVE,

THON, ORIGAN

POMODORO

SAUCE TOMATE, HUILE D'OLIVE, OIGNON, PEPERONCING

AGLIO OLIO

HUILE D'OLIVE, AlIL, PEPERONCING.

AL PESTO

HUILE DOLIVE, PIGNONS, BASILC FRALS, AlL, PARMESAN

1
PERSONMNE PERSONMNES

3,000

5.000

7,500

4,000

9,000

7,500

4,000

11,000

8,000

4,500

6,000

4,000

PERSONMNES

13,500

7,000

17,000

13,500

7,000

19,000

14,000

8,000

10,000

7,000



TIRAMISU
MOUSSE AU CHOCOLAT

PANACOTTA FRAISE, CARAMEL, CHOCOLAT
MILLE FEUILLE  Fruits

NOISETTE

TAVOLATA

MOELLEUX AU CHOCOLAT

CANNOLI SICILIANI

CHOCOLAT TRUFFES
ROCHERS
ORANGETTES

MACARONS CHOCOLAT, CAFE, FRAMBOISE,
MYRTILLE, ORANGE, CITRON
PISTACHE

CRINKLES

COOKIES

CHARLOTTE FRAMBOISE
FORET NOIRE FRUITS
GATEAUX NUTELLA NOISETTE
CHEESECAKE

02 P1ECES
12 PIECES
12 P1ECES

LES 100GR

LES 100GR
LES 100GR

LES 100GR

LES 100GR

PORTION

4,500
4,500
4,500
4,500

4,500
4,500

5,500
5,000

15,000
20,000
15,000

6,000
6,500

2,800
2,800

4,500
4,500
5,000
5,000

-
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DIAM 30

35,000

35,000

40,000
35,000

40,000

40,000
40,000
45,000
40,000



GLACE A EMPORTER

GLACE 1/2 L
GLACE 1L

BEBITE
BOISSONS

COCA COLA 1L

COCA ZERO 1L

FANTA 1L

APLA 1L

ORANGINA JAUNE/ROUGE 1L
BOGA 1L

EAU PLATE 1,5L

EAU GAZIFIEE

12,000
21,000

3,000
3,000
3,000
3,000
3,000
3,000
1,500
2,000
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BOISSONS FESTIVES SANS ALCOOL
NIGHT ORIENT

75CL 37.5CL
CHARDONNAY 17,000 13,000
MERIOT 17,000 13,000
ROSE 17,000 13,000
RED GRAPE 14,000
WHITE GRAPE 14,000
PETILLANT CLASSIC BLEU (CHAMPAGNE) 26,000
PETILLANT CLASSIC ROSE (CHAMPAGNE) 26,000

CAFFE
CAFE

CAPSULE CIAMBO 0,950

MACHINE 290,000
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