Dolce Vita Menu

Starter + Main / Main + Dessert
Starter + Main + Dessert

Starters

Green bean salad, smoked duck breast, figs and
walnuts

or

Label rouge salmon tartare with Cremone mustard
and Parmesan cheese

Mains

Stuffed tomato and zucchini, rice pilaf

or

Bass fish fillet cooked on one side, chickpeas and
condiments

Desserts

Sicilian cannoli with blackberries and blueberries
or
Torta della nonna with limoncello

Water and coffee included

49
59

24

36

14

Joyce Juices
20cL

Apricot, raspberry, apple, tomato

CHAMPAGNES

Deutz brut Deutz brut rosé
Glass 12cl Glass 12cl

Bottle 75cl Bottle 75cl

Champagne & Caviar

A glass of Deutz champagne 12cL
& 15gr of Sturia Oscietra caviar

A glass of Deutz champagne 12cL
& 15gr of Sturia Prestige caviar

Stuffed horned tomato, orchard vegetables and Piedmont
hazelnuts, spicy vinaigrette V¥

Beef fillet, beef tongue and bone marrow, ratte en cocotte and
béarnaise sauce

Declination of grape, verjuice and rivesalt

Catch of the day, roasted cauliflower with Viking salt, Nantes
butter

Gambero risotto and bisque

Ilced summer vegetable soup with basil V

Beef carpaccio with old parmesan and riquette

Mozzarella burratina, buffala and truffle stracciatella to share
Milanese osso bucco, linguine with virgin olive oil

Chocolate and raspberry entremet

Fig and almond cream tart

Strawberry zuccotto with red pepper notes
Freshly sliced fruits plate

Cheese plate

WINES

Whites

2019 AOC Chablis Signature Alain Geoffroy

2021 AOC Pouilly Fume "Blanc Fumé" Pascal Jolivet
2021 AOC Montlouis sur Loire "Le Grand Clos" Xavier Weisskopf
2021 AOC Condrieu "Combe de Malleval" Stephane Ogier

Reds

2021 VDF "Premiere de Cordee"

2021 Saint-Joseph " Le Passage" - Stéphane Ogier
2018 Mercurey Albert Bichot

2015 AOC Pomerol Chateau Mazeyres

Rosés
2022 AOP Cobtes de Provence — Chateau La Martinette



