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- i CURED MEAT PLATTER - 13, 40 €

. A delicious selection featuring 2 slices of mortadella, 4 slices of

~ spicy spianata, 4 slices of chorizo, 4 slices of Parma ham aged
' 18/24 months, and 2 slices of premium white ham.

QUATRO CHARCUTERIE PLATTER — 21 €

A generous selection featuring 4 slices of mortadella, 8 slices of spicy

spianata, 8 slices of chorizo, 6 slices of Parma ham aged 18-24

months, and 4 slices of premium cooked ham.

2 'served with fresh house-baked bread made from our pizza dough K

CHEESE ASSORTMENT -9 €

A delicious mix of munster, PDO gorgonzola, and goat

cheese, served with crunchy walnuts and fresh bread.

WHITE PIZZA -8 €

Olive oil, oregano
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" CLASSIC FLAMMEKUEGHE 10 70 €'

house made cream, bacon, onlons
,ﬁ
CHEESY FLAMMEKUECHE 12 20 -€'

house- made cream, bacon, onions, Emmental cheese
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MUSHROOM CHEESY FLAMMEKUECHE 3 ':'

PARIS MUSHROOMS 12 90 €

%house made cream, bacon, onions, Emmental cheese .* r‘ E Yoty *
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MUNSTER FLAMMEKUECHE 12.,40? -'€'
house made cream, bacon onlons, Munster cheese “’5’; ﬂ; R

Oven Baked Vegan FIammekuech
4 House-made vegan cream, vegan bacon, % 3




Slow-cooked artichokes, Parmigiano dl
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“Fresh tomatoes, bur)r-ait.a, extra-virgin
olive oil, salt, black pepper, balsamic
=i ] vinegar -
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If requested, our salads can be made vegan whenever possible. M
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' ham, fresh Paris mushrooms, marinated

Our Signature Classic Pizzﬁs

MARGHERITA 11.50 €

tomato sauce,
mozzarella, oregano

4 CHEESES 14,90 €

tomato sauce base, mozzarella, goat
cheese, Gorgonzola DOP, Parmigiano
Reggiano DOP, oregano

CHORIZO 14 €

tomato sauce, mozzarella,
mild chorizo, oregano

tomato sauce, mozzarella,
premium ham, oregano

tomato sauce, mozzarella,
merguez sausage, oregano

4 SEASONS 14,10 €

tomato sauce, mozzarella, premium
ham, fresh Paris mushrooms,
marinated artichokes, black olives,
anchovies, oregano

PPRICCIOSA 14

tomato sauce, mozzarella, premium

artlchokes, fresh bell peppers, chorizo,
& " 'black olives, oregano

REGINA 14,10 €

tomato sauce, mozzarella, premium

ham, fresh Paris mushrooms,
oregano

PAYSANNE 14,20 €

tomato sauce base, mozzarella,
bacon bits, onions, cream, oregano

tomato sauce, mozzarella,
chicken, creamy curry, oregano

_—....

NAPOLITAINE 13.90 €

tomato sauce, mozzarella, anchovies,
capers, black olives, oregano

DIAVOLA 14 €

tomato sauce base, mozzarella, spicy
spianata, mild peppers, oregano

tomato, mozzarella, premium
ham, fresh button mushrooms,
organic egg, Parmigiano
Reggiano DOP, oregano

tomato sauce base, mozzarella, chicken,
merguez sausage, Bolognese sauce, red
onions, black olives, oregano

LA CALIENTE 15.10 €

tomato sauce, mozzarella,
premium ham, chorizo, merguez
sausage, sweet pepper, oregano

HAWAIIAN 14.50 €

tomato sauce, mozzarella,
premium ham, chicken,
pineapple, cream, oregano

SIGNORINA 14.60 €

tomato sauce, mozzarella,
premium ham, Paris mushrooms,
cream, organic egg, oregano

TONNO 15.40 €

tomato sauce, mozzarella,
tuna, cream, onions, black
olives, aioli, oregano,

»
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tomato sauce base, mozzarella,

seafood medley, aioli, oregano
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cream sauce base, mozzarella,
bacon bits, red onions, potatoes,
Reblochon A.O.P, oregano

4 [xtrf toppings avallallle from / € to 5€ on any of our plzzas m\
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Our-Vegetarian Our Vegan
Pizzas Pizzas

house-made pesto base, marinated
homemade pesto base, cherry artichokes, slow-roasted cherry
tomatoes, marinated artichokes, tomatoes, red onions, arugula, toasted
red onions, pine nuts, goat cheese, pine nuts, balsamic cream, oregano
arugula, balsamic cream, oregano

tomato base, vegan bolognese sauce,

Tomato sauce base, mozzarella, fresh e fresh bell
mushrooms, marinated artichokes, ALl SL LS g SR A A 3 D
N mushrooms, crispy fried onions, oregano
fresh bell peppers, grilled eggplant,
oregano

tomato base, eggplant carpaccio,

L Z 2 : plant-based shredded cheese, fresh
Tomato sauce base, eggplant carpaccio, omatoes, black olives, red onions, fresh
mozzarella, fresh tomatoes, black olives, bell peppers, arugula, oregano
1 ?

red onions, fresh bell peppers, arugula,

b b VEGAN VROMAGERE 14,70 €

tomato base, plant-based cheese, fresh
button mushrooms, marinated artichokes,
fresh bell peppers, grilled eggplant, oregano

tomato base, VEGAN PESTO/ PESTO ROSSO

mozzarella, oregano
house-made pesto or red pesto base,

fresh mushrooms, slow-roasted cherry

W tomatoes, marinated artichokes, crisp

Tomato sauce base, bell peppers, red onions, oregano

mozzarella, fresh

mushrooms, aioli, oregano .
' tomato base, grilled eggplant, red

onions, black olives, fresh bell peppers,
marinated artichokes, cherry tomatoes,
balsamic cream, arugula, oregano

* Extra toppings available from 1€ to 5€ on all our pizzas



More of Our Vegan Pizzas
P~ ~
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. _tomato base, plant-based cheese, oregano

GENS-BON 14.30 € ol

tomato base, plant-based cheese, Gens-bon, oregano —
{h ‘.'
tomato sauce base, plant-based ; /

cheese, vegan Schorizo, oregano -

tomato sauce base, plant-based cheese, fresh
button mushrooms, garlic aioli, oregano

REGINA VEGAN 14.50 €

tomato sauce, plant-based cheese, Gens-bon, fresh
button mushrooms, oregano

=

LA LARBONS 14.60 € -
tomato sauce, plant-based cheese, larbons, red
onions, vegan cream, oregano

tomato sauce, plant-based cheese,
gens-bon, schorizo, volognaise sauce,

red onions, black olives, oregano

* extra toppings available from 1€ to 3€ on all our pizzas



Our Signature Pizzas

TARTUFATA 20 €

mozzarella, Paris mushrooms,
truffle cream, Parmigiano Reggiano
DOP, Parma ham aged 18/24
months, burrata, arugula

TARTUFATA SALMONE 20 €

mozzarella, Paris mushrooms,
truffle cream, Parmigiano
Reggiano DOP, smoked salmon,
burrata, arugula

TARTUFATA BRESAOLA 21 €

mozzarella, Paris mushrooms,
truffle cream, Parmigiano
Reggiano DOP, bresaola, burrata,
arugula

BURRATA 17,50 €

tomato base, mozzarella, Parma ham

aged 18/24 months, burrata, shaved

Parmigiano Reggiano DOP, arugula,
oregano

SALMONE16,40 €

cream base, mozzarella, smoked
salmon, capers, red onions, fresh
lemon, oregano

FROM THE SEA 17 €

tomato base, mozzarella, tuna,
salmon, shrimp, aioli, oregano

MORTADELIA 16 €

cream base, mozzarella, candied cherry

tomatoes, mortadella, crushed
pistachios, oregano

DI PARMA 17 €

tomato sauce base, mozzarella,
Parma ham aged 18/24 months,

arugula, Parmigiano Reggiano DOP

shavings, oregano

mozzarella, Paris mushrooms, truffle
cream, Parmigiano Reggiano DOP

BRE LAB ATA 1
pesto base, fresh tomatoes, red
onions, arugula, shaved
Parmigiano Reggiano DOP,
bresaola, burrata

BRESAOILA 17.20 €

tomato base, mozzarella,
bresaola, arugula, shaved
Parmigiano Reggiano DOP

SCALLOPS 17 €

tomato base, mozzarella, scallops,
house maitre d'hétel butter, black
olives, oregano

MORTADELLA&BURRATA 17.30 €

tomato base, mozzarella,
mortadella, burrata,
crushed pistachios

GAMBAS 17 €

tomato sauce base, mozzarella,

shrimp, homemade maitre d'hotel

butter, black olives, oregano

GOAT CHEESE & HONEY 16,80 €

tomato sauce base, mozzarella,
goat cheese, honey, cherry
tomatoes, Parma ham aged 18/24
months, oregano

* extra toppings available from 1€ to 3€ on all our pizzas
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Homenlade Lasagna

15—-20 minutes to bake

BOLOGNESE LASAGNA14 €

Served with a fresh green salad
Homemade lasagna, oven-baked with a hearty 100%

ﬂeef bolognese sauce
VEGET’ARIAN-L‘KgAGNA 13.90 €

Served with a fresh green salad
Oven-baked homemade lasagna, layered with -
,f‘"/ : _seasonal vegeta‘ les &

e

VEGAN'EASAGNA 14,10 €

Served with a fresh reen salad
Homemade lasagna baked with plant-based cheese,
filled with seasonal veggies and a creamy vegan
sauce

'Plzzetta Comboi

LA CALIENTE, : Sk
MARGHERITA/VEGAN, ';_;'- “walnuts R i
PROSCIUTTO, FUNGHI,. . * Mixed greens, fresh tomatoes,.. "
REGINA, 4 SEASONS, fresh m°zzafe_T§ﬂ 3

4 CHEESES, DIAVOLA,
NAPOLITANA, COUNTRY,
VEGETARIAN, VEGAN
PESTO/ROSSO, VEGAN,
GENS-BON, SHORIZO,

REGINA VEGAN, LARBONS
%



o' Menw (Undar <10) £.80 @

“" Half Pizza or Half Flammekueche

Margherita / Vegan Margherita, Prosciutto, Funghi, Regina / Vega
. Regina, Four Cheese, Diavola, Neapolitan, Country-Style, Larbons
)

DRINKS, IDESSERT

Diabolo, Flavored Syrup with [—
Water
Carola Green, Carola Blue

Tiramisu

Calzone with Speculoos

Vegan Calzone with Organic Nocciolata
Calzone with Apple & Carame

~Scoop of Ice Cream

Soft Drmks

Coca-Cola, Coca-Cola Zero, ‘

Coca-Cola Cherry,

Peach Iced Tea, Orangina, 33CL 2' 60 €
Schweppes Citrus, F

”ZSCL 3,50 Orange Juice 3,50 €
Flavored Syrup with® 33 2,00 €

.—LWa ers . _ Apple Juice 3,50 €
’W;a T Tomato Juice 3,80 €
Carola Blue, 50CL 1L N > ' ’

Carola Green 2,50 € 5,00 €




Appetizers

Non-Alcoholic Beer 33CL
Desperados Non-Alcoholic 33CL
Desperados 33CL

Licorne Blonde Beer 27.5CL
- Classic Licorne Beer
Picon 25CL

Classic Picon

Leffe 25CL
Panaché/Monaco 25CL

- Classic Panaché/Monaco
Martini White or Red 4CL

After-Dmner Drinks

\ -

3.60 €
3.70 €
4.10 €
3.80 €
6.90 €
4.10 €
7.90 €
3.80 €
3.50 €
6.70 €
4.60 €

Lemon Add-on 0,20 €
Lemon Slice Add-on 0,20 €

il n.\

\

Limoncello 135floz 4.80 € Amaretto 135floz  ° 500€
Jagermenster1 flez550 € Get27 7 s00€
¥y & 4 o Grappa Classica 135floz 5.50 €.

v - -iAged Grappa 135floz 6.00 €

‘&5

Hot Drinks =~

Ristretto
Espresso

Double Espresso

Long Coffee
Large Coffee

Latte Macchia
Tea .
_Herbal Tea

Whipped Cream Add-on 0,50 €
Milk Add-on 0,20 €
- T -

Milk Cappucci

Viennese Cappuccino
to 3,90 €

-8,
i L

'

no 3,30 €




6LA$$‘ QUARTER winir somne

TMBEJ.SICOAMABILE(SPARKLINGRED) 1.00 € 7.90 € 2.60€~
MONTEPULCIANO (ITALIAN RED) 1.30 € 8.50 g.!‘ 3.60 €
MOSCATO D'ASTI (FRUITY SPARKLING WHITE)  4.80 €  9.50 €\ 15. 10, il

 BARDOLINO (ITALIAN ROSE )| 3.90 ¢ 7.70 €\ 12750 €

PROSECCO ( SPARKLING WHITE)

1.50 € 8:90.€ (440 ¢

~NERO DAVOLA DO ITALIAN RED) 14.10 €
el o 4 ;

LambruscoAMABILE SPARKLINGRED % 17.50 €
'( — .20 €

== MoscatoD’ASTI FRUITYSPARKLINGWHITE ~I20.50 €
EorEeEﬂx"élancAoc Bordeaux - 75 cl OF ORGARIC 27.00 €
Bardollno(ITALIAN ROSE ) 18.30 €
Prosecco ( SPARKLING WHITE ' 19.50 €
*N“er'o'n'AT/mZ\noc(nAUAN RED) 19.00 €

" Saint-Ermilion Grand Cru AOC, OF ORGANIC 34.00 €

'Chateauneuf du-Pape AOC, RhoneVaI|Pg75cI0E0RGANIC 38 00 €
Bordeaux AOC, Bordeaux - 75 ¢l O ORGANIC 426. OO €

.

L

S g .



Vegan Chorizo 3.00 € lozzarella 3.00 €

Vegan Gen-bons 3.00 € ____—"Bolognese 3.00 €
Vegan Larbons 3.00 € Munster 2.50 €

Vegan Flambé Cream 3.50 € Mortadella 3.00 €

- Reblochon 2.50 €
Vegan Bolognaise Sauce 3.50 € Crispy Fried Onions 2.00 €

G'arlicol.OO € Maple Syrup 2.00 €
Organic Egg 1.20 € 4 Shrimp 3.50 €
Onions 1.50 € Parmigiano Reggiano AOP 3.00 €
Peppers 1.50 € Arugula 2.00 €
Oregano 1.00 :€ Anchovies 2.50 €
Artichokes 2.50 € BCapers{ 2505002
P- 2. resaola 5.
Emea‘pple g€ Parma Ham 3.50 €
ggplant 2.00 €
Goat Ch 250 € Homemade Pesto 2.50 €
ga - e - Smoked Salmon 3.50 €
Chorizo 3.00 € Tuna 2.60 €
Gorgonzola PDO 2.50 € Salmon 3.50 €

Premium White Ham 3.00 € Potatoes 2.00 €

Mushrooms 2.50 € Balsamic Cream 2.00 €
Merguez Sa}lsage 3.00 € Crushed Pistachios 3.00 €
Bacon Bits 3.00 €  pignt-Based Shredded Cheese 3.00 €

Black Olives 2.50 € Truffle Cream 3.50 €
: Chiclfen 3.00 € VEGAN Truffle Cream 3.80 €
Spicy Spianata 3.00 € Pine Nuts 3.50 €
Fresh Bell Peppers 2.00 € Double Dough 4.00 €
Flambé Cream 2.60 € Burrata 5.00 €

Emmental Cheese 2.50 €



