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TRAMONTO TOSCANO
Fino sherry, wine, grapefruit

CAPRI Fizz
Gin, elderflower. orange

ALBA NEL SUD

Tequila, pineapple, honey, hell pepper

FeELiciTA’
Vodka, cucumber, citrus, gingerheer

LA BAMBOLA
Tequila, mezcal, watermelon, italian ligueur

SGROPPINO/ SGROPPINO ALLA GRANDE
Limoncello, ltalian liqgueur, sorvhet & hubbles
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Il BELLINI DI GiGl
Peach liqueur, peach purée, hubbles

LiMmoNcELLO DI GIGI SPRITZ
Gigi limoncello, hevgamot liqgueur, hubbles

AMORE DA SORRENTO
Gin, coffee, vermouth, italian bitters, raspherry & hlackherry ligueur




AMALFI TONICO
Non-alcoholic aperitif, hitter lemon, hubbles

BREzzA SiciLIANA
Blood orange, grapefruil, coriander

AMARETTO-NONI
Non-alcoholic Amarelli, orange, chamomile

ALBERO DI NAPOLI
Pineapple, orange, coconut

BeLLI-NO
Peach purée, hubbles

LiMmoNcELLO DI GiGgI (NON ALCOHOLIC)
Light and citrus flavors

ANGURIA SPRITZ
Non alcoholic ltalian aperitif, watermelon Red Bull, verjuice, hasil, hlood ovange

W

COCONUT WATER
VIRGIN COLADA
PINA coLADA

ORANGE

PINEAPPLE
WATERMELON

YL soca

HOMEMADE ICE TEA
HOMEMADE LIMONADE



CHAMPAGNE
MUMM CORDON ROUGE BRUT
RUINART BLANC DE BLANCS

CHAMPAGNE ROSE
MUMM CORDON ROUGE ROSE

PROSECCO
SANTA MARGHERITA VAL DOBBIADEGE
LA TORDERA AINE PROSECCO DI TREVISO

ROSE WINE

KAYRA, ALLURE
M MINUTY RUBY
WHISPERING ANGEL

WHITE WINE

SEVILEN ISABEY

SANTA MARGHARITA, PINOT GRIGIO
SANCERRE PASCAL JOLIVET
CHABLIS, LOUIS MOREAU

RED WINE

URLA VOURLA
FRESCOBALDI NIPPOZZANO
CHATEAU LA SIRENE DE GISCOURS, MARGAUS TROISIEME GRAND CRU CLASSE
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VO DKA

ABsoLUT ELyx
GREY GoosE
BELVEDERE
BeELuca NoBLE
BeELuca GoLbp LINE

GIN

BoMBAY SAPPHIRE
GIN MARE
TANQUERAY 10O
HENDRICK’S
MAaLFY ORIGINALE
THE BoTANIST
MONKEY 47

TEQUILA

ALTos BLANCO

PATrRON XO COFFEE
PATRON SILVER
PATRON REPOSADO
PATRON ANEJO

CLAsE AzuL REPOSADO
DoN JuLio 1942
CLAsE AzuL ANEJO

MEZCAL

ILLEGAL MEzcAL JOVEN
CLaseE AzuL DuraNGO MEzcAL



IRISH WHISKEY

JAMESON

SINGLE MALT WHISKY

GLENLIVET |2
GLENFIDDICH |5
GLENFIDDICH |8
GLENLIVET I8
OBAN l4yo
MACALLAN |2
MACALLAN IS

BLENDED SCOTCH WHISKY

JW BLAck LABEL

JW BLuE LABEL
CHIVAs REGAL 12
CHIvas REGAL I8
CHIVAS ROYAL SALUTE

AMERICAN WHISKEY

Jack DANIEL'S
MAKER’s MARK
WooDFORD RESERVE

JAPANESE WHISKY

HiBiki HARMONY

RUM

DipLoMATICO RESERVA
HAVANA 3 v.O
BAcARDI

RoN ZAacarPa 23



BRANDY

METAXA 7

COGNAC

REMY MARTIN VSOP
ReEMY MARTIN XO
HENNESsY VSOP
HENNEssY XO

APERITIF

APEROL
CAMPARI

LIQUEUR

RAKI BEYLERBEYI GOBEK
RAKI EFE SYR

BAILEY’S

COINTREAU

ABSINTHE 55
AMARETTO DI SARRONO
SaAaMBUCA Bianca
SKINOS MASTIHA
ITALICUS

KAHLUA

ST GERMAIN

FERNET BRANCA

BEER

BoMoNTI
CoORONA



SODA

Coca coLa

CoLA LiGHT

CoLA ZErRO

SPRITE

THoMAs HENRY GINGER ALE

THoMAs HENRY GINGER BEER
THoOMAS HENRY GRAPEFRUIT

THoMAsS HENRY soDA

ENERGY DRINKS

ReED BULL
RED BULL SUGAR FREE

WATER

SAN BENEDETTO
SAN PELLEGRINO
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COFFEE

EsPrRESsO
DECAFFEINATED
MAcCHIATO
TURKISH COFFEE
DoOUBLE ESPRESSO
AMERICANO

LATTE
CAPPUCCINO
MATCHA LATTE

TEA

TURKISH TEA
EARL GREY TEA
GREEN TEA
CAMOMILLE TEA
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PROFITEROLE
Vanilla ice cveam, chocolate sauce

FRUTTI ROSSI

Oriental sovbet, chantilly

TORTA AL LIMONE
ltalian mevingue

AFFOGATO 12
Vanilla ice cream

TURKISH YOGURT ICE CREAM
Mandavin jam

GELATO & SORBET I12/eacH

GELATO PISTACCHIO

Caramelised pistachio, olive oil

TIRAMISU
Coffee, mascarpone cream

NoccioLata WAFFLE
Hazelnut, gianduja

FRESH FRUIT PLATTER

Seasonal fruils

FRUTTINI 25
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TRAMONTO TOSCANO
Fino sherry, wine, grapefruit

CAPRI Flzz
Gin, elderflower, orange

ALBA NEL SUD
Tequila, pineapple, honey, hell pepper

FeELicita’
Vodka, cucumber, citrus, gingerbeer

LA BaAmBOLA
Tequila, mezcal, watermelon, ltalian ligueur

SGROPPINO/ SGROPPINO ALLA GRANDE
Limoncello, Italian liqueur, sovhet & hubbles
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L BELLINI DI GiGlI
Peach liqueur, peach puree, hubbles

LiMmoNcELLO DI GIGI SPRITZ
Gigi limoncello, hergamot liqgueur, hubbles

AMORE DA SORRENTO
Gin, coffee, vermouth, ltalian hitters, vaspherry & hlackherry liqgueur
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AMALFI TONICO

Non alcoholic aperitif, hitter lemon, hubbles

BREzzA SiICILIANA
Blood orange, grapefruit, coriander

AMARETTO-NONI
Non-alcoholic Amaretti, ovange, chamomille

ALBERO DI NAPOLI Pineapple,
orange, coconut

BELLI-NO
Peach puree, hubbles

LiMmoNcELLO DI Gigl (NON ALCOHOLIC)
Light and citvus flavors

ANGURIA SPRITZ
Non alcoholic ltalian aperitif. watermelon RedBull, verjuice, hasil,

blood orange



LEs TABLES PARIS SOCIETY

Mun - Beau CoCo - Girafe - Monsieur Bleu - Dar Mima - Bonnie - Apicius
Louie - Pervuche - Il Bambini Club - Le Piaf - Mondaine - Maison Revka - Maxim’s
La Suite - Laurent - Baronne

All prices ahove are inclusive of VAT and exclusive of 8% service charge



LUuNCH
ol
DINNER

9.
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PARMIGIANO REGGIANO E ACETO BALSAMICO
36 months aged Parmigiano Reggiano, extva old halsamic vinegar (V, D)

BURRATA E POMODORI
Burrata cheese, roasted datterino, hasil pesto (V, D, N)

PoLIPO E PATATE
Warm thin sliced oclopus, purple potatoes, taggiasca olives, sundried
tomatoes, hasil leaves (SF)

ARANCINI AL TARTUFO
Truffle and mushroom arancini, whipped ricotta (G, D, E, SF)

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

VITELLO TONNATO
Thinly sliced heef, tuna sauce, fried capers, celery salad
D, SF £)

CALAMARI FRITTI
Fried Patagonian calamari, lemon mayo (D, G, F, SF)

BUuRRATA
Tomato sauce, ovegano, hasil, Parmigiano Reggiano, hurrata cheese (V, D, G)

TARTUFO
Parmigiano Reggiano, trufjle stracciatella, fresh chives, seasonal hlack
trufjle (D, G, SF)

OsclETRA 50/100aG

RorvaL BeELuca 5O/ 100G

OYSTERS

ALLERGENS

V- Suitable for vegetarians SF- Seafood D- Dairy S - Shellfish
N-Nuts E- Egg G- Gluten
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RiviErRA
Tuna ventvesca, habhy lettuce, green heans, hahy potatoes, soft hoiled eggs,
laggiasca olives, Parmigiano Reggiano dressing
(D. E, SF)

PoOMODORI DELLA NONNA
Seasonal tomatoes, bhasil leaves (V)

CARCIOFI E PARMIGIANO REGGIANO
Violet hahy artichockes, Parmigiano Reggiano, tvuffle halsamic dressing

V. D)

FAGIOLINI VERDI
Green heans, pecorino cheese, pistachio (V, D, N)

CAPRESE 500G
Buffalo treccia, candy tomatoes, ovegano (V, D)

W

ORATA
Sea hream carpaccio, lemon, hasil (D, SF)

RiccioLa
Yellowtail carpaccio, grapefruit dressing, fresh thyme,espelette chilli (SF)

CAPESANTE
Sea scallop carpaccio, truffle dressing, lime (SF)

GAMBERO ROSSO
Red Mazara prawns carpaccio, lemon oil, espelette chilli (S, SF)

TONNO ROSSO
Bluefin tuna tartar, avocado, hasil, caviar (SF)

CARPACCIO DI FASSONA
Fassona heef carpaccio, Grana Padano, rocket leaves (D)

L ste ER s ettt

RIGATONI ARRABBIATA
Rigatoni pasta, spicy tomato, Pavmigiano Reggiano (V, D, G)

GNOCCHI AL TARTUFO
Potato gnocchi, sage, seasonal truffle (D, G, SF)

SPAGHETTI ALLE VONGOLE
Spaghetti pasta, clams, parsley, garlic (D, G, SF)

MEzzI PACCHERI Al GAMBERI ROSSI
Mezzi paccheri pasta, citrus,
rved mazarva prawns tarvtar, pistachio (D, S, G, N, SF)

LINGUINE LIMONE E CAVIALE
Linguine pasta, 30¢ oscietva caviar (D, SF)

RISOTTO POMODORO E BURRATA

Acquerello rice, datterino tomato, stracciatella cheese, confit tomato. (D)
confit tomalo, fresh basil (V. D)
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TONNO SCOTTATO
Seared hluefin tuna tagliata, olives dressing, sour onion,
balsamic vinegar (SF)

PoLIPO ALLA GRIGLIA
Grilled octopus, sorrento lemon mayo (SF, )

GAMBERI PROVENZALE
Grilled king prawns, provencale sauce (SF, D, S)

SOGLIOLA Al CAPPERI
800g round sole, capers, lemon, hutter (D, G, SF)

CATCH OF THE DAY
Upon availahility (SF)

GALLETTO AL LIMONE

Oven haked habhy chicken, capers, lemon jus (D)

COTOLETTA ALLA MILANESE

Beefescalope. sage, vockel, datlerino tomatoes (G, £)

COSTOLETTE DI AGNELLO
Grilled lamb chops, eggplant tapenade, olives jus (D)

TAGLIATA DI FILETTO
Black angus tenderloin, salsa verde, vosemary jus (G. SF. E. D)

SELEZIONE DEL GIORNO
Upon availahility

CAPONATA (V.G N)
ROCKET PARMESAN SALAD (VD)

MASHED POTATOES (V. 1)

CHILLI GARLIC BROCCOLINI (V)
HAND cUT FRIES (1)
EXTRA SUMMER TRUFFLE

EXTRA CAVIAR
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