ARGk



ém

ARANCINIDERISOV - 7€

Pesto de roquette & pistache, pecorino

BRUSCHETTA TOMATE V¢ —10€

Ai|, huile d'o|ive, éc|1a|oie, basilic

CONCOMBRE & FETAY—9€

ive noire, aneth, huile d olive, citron
Olive noi th, huile d'olive, cit

CAVIAR D'AUBERGINE V¢ — 9€

Focaccia, coriandre

GASPACHO VERT Ve —11€

Tomate Green Zebra, poivron vert,

concoml:)re, tomate, croiitons

PANISSES (x3)V —7€

Sauce tartare

plats

CEVICHE & BRIOCHE FRITE —18€

Poisson blanc, oignon, corianclre,

carotte, concombre, citron, piment

SANDWICHFOCACCIA —15€

Bresaola, pesto de roquette, pecorino,

tomate, concoml:re, salade verte

SPANAKOPITA Y —16€
Pate pl\y"o, épinards, ai|, [efa,

sésame, salade verte

salontes

SALADE D'ARTICHAUTY —17€

Romaine, arfichaut poivrade, olive

verte, pecorino, croiifons

LEGUMES A LA CAPONATA V6 _16€

Fenoui|, aul)ergine, courgette,

poivron, tomate, cdpres

SALADE DE POULPE —19€

Pommes grenai“es, pomme, roquette,

graines forréfies

Aestests

BEIGNETS NUTELLA (x2)V—-9€

Pste 3 fartiner, praliné noisette

PECHE HIBISCUS v —10€
CrumHe, ge| hibiscus

SALADE DE FRUITS V¢ — 8€

Fruits de saison

GLACE AL'ITALIENNEV — 7€

Saveur du moment

(V) VEGETARIAN (VG) VEGAN @LAPISCINE.PARIS

We strive to offer dishes prepared as far as possible using seasonal and local produce. If you have any food allergies or intfolerances, please let us know.

Alistof allergens i available on request. Prices are shown in €, including 10% VAT on dishes. We do nof accept gift vouchers af weekends or in the evenings,

and these are non-refundable. We do not accept cheques or 200€ and 500<€ nofes.
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RISO ARANCINIYV — 7€
Rocket & pistachio pesto, pecorino

TOMATO BRUSCHETTA V¢ —10€

Gar'ic, olive oil, sha"ol, basil

CUCUMBER & FETAY —9€

Black o|ive, di", olive oi|, lemon

EGGPLANT CAVIAR Y6 —9€

Focaccia, coriander

GREEN GASPACHO Ve —11€

Green Zebra tomato, green pepper,

cucumber, tomato, croutons

PANISSES (x3)V —7€

Tartar sauce

wmacen
CEVICHE & FRIED BRIOCHE — 18€

White {ish, onion, coriander,

carrot, cucumlaer, |emon, chili

FOCACCIABUN —15€

Bresao|a, rocket pesto, pecorino,

tomato, cucuml)er, green salad

SPANAKOPITA Y — 16€
PI\y"o sl\eef, spinacl\, gar|ic, {ela,

sesame, green sa|ad

galidly

ARTICHOKE SALADV —-17€

Romaine lettuce, poivrade arfichoke,

green olive, pecorino, croutons

CAPONATA VEGETABLES V¢ —16€

Fennel, eggplanl, zucchini,

peppers, tomato, capers

OCTOPUS SALAD —19€
New potato, app|e, rocl(ei,

roasted seeds

Aestests

NUTELLA DOUGHNUTS (x2)V —-9€

Spread, hazelnut praling

PEACHHIBISCUS Y —10€
CrumHe, hibiscus gel

FRUITSALAD V¢ —8€

Seasonal fruit

ITALIANICE CREAMVY - 7€

Seasona| "avour

(V) VEGETARIAN (VG) VEGAN @LAPISCINE.PARIS

We strive to offer dishes prepared as far as possible using seasonal and local produce. If you have any food allergies or intfolerances, please let us know.

Alistof allergens i available on request. Prices are shown in €, including 10% VAT on dishes. We do nof accept gift vouchers af weekends or in the evenings,

and these are non-refundable. We do not accept cheques or 200€ and 500<€ nofes.



