
SALUMI FIORELLINO   36
Charcuterie locale et importée, fromage, focaccia

Local and imported charcuterie, cheese, focaccia

BURRATA DI BUFALA   28
Courge delicata, pommes, radis, chips de topinambour

Delicata squash, apples, radish, sunchoke chips

FRITTO MISTO   26
Calmars frits, crevettes, courgettes, piments, herbes, aioli au citron et origan

Fried calamari, shrimps, zucchini, chilies, herbs, lemon oregano aioli

POLPETTE   20
Veau et porc biologique, sauce tomate, Parmigiano Reggiano

Organic veal and pork, tomato sauce, Parmigiano Reggiano

INSALATA CICORIA   23
Mélange de chicorées Italiennes, fromage crotonese, vinaigrette douce aux anchois, “mollica“

Italian chicories, crotonese cheese, sweet anchovie dressing, “mollica”

AGNELLO SCOTTADITO   14/UN
Côtelette d’agneau biologique, salsa verde

Organic grass fed lamb chop, salsa verde

SALSICCIA BARESE   24
Saucisse de veau, aubergines aigre-douces, menthe, oignons rouges, noix de pin, pollen de fenouil

Veal sausage, eggplant agrodolce, mint, red onions, pine nuts, fennel pollen

GAMBERI   23
4 Crevettes entières grillées, huile de nduja, sauce persil et câpres, citron

4 Grilled head on tiger shrimps, nduja oil, parsley and caper sauce, lemon

INSALATA DI BARBABIETOLA   22
Ricotta fouettée , betteraves, roquette, oignons sucrés, pistaches, vinaigrette aux agrumes

Whipped ricotta, beets, arugula, sweet onions, toasted pistachios, citrus vinaigrette

BATTUTO DI MANZO   24
Tartare de boeuf angus noir, échalotes, cornichons, aioli épicée, Grana Padano, crostini

Black angus beef tartar, shallots, pickles, spicy aioli, Grana Padano, crostinis

CESARE FIORELLINO   19
Laitue romaine, Parmigiano Reggiano, “mollica”, sauce crémeuse à l’ail et pancetta

Romaine lettuce, Parmigiano Reggiano, “mollica”, creamy garlic and pancetta dressing

MISTICANZA   17
Mélange de laitues, tomates cerises, concombres, huile d’olive, vinaigre de vin

Blend of mixte lettuce, cherry tomatoes, cucumbers,olive oil wine vinegar

ANTIPASTI

GNOCCHI DI RICOTTA   27
Tomates italiennes, ail, Parmigiano Reggiano, basilic

Plum tomatoes, garlic, Parmigiano Reggiano, basil

TAGLIATELLE CON FUNGHI   30
Champignons, pâte de truffe, Parmigiano Reggiano

Mushrooms, truffle paste, Parmigiano Reggiano

RIGATONI VODKA   27
Vodka, tomates, chili frais, crème, Grana Padano, basilic

Vodka, tomato, chilies, cream, Grana Padano, basil

RAVIOLI FIORELLINO   30
Courge d’hiver rôtie, burrata, Parmigiano Reggiano, sauce au beurre et sauce, noisettes

Roasted winter squash, burrata, Parmigiano Reggiano, cultured butter and sage sauce, hazelnuts

BUCATINI GRICIA   26
Joue de porc, beurre de culture, poivre noir, pecorino

Guanciale, cultured butter, black pepper, pecorino

TORTELLINI EMILIANI  28
Prosciutto, mortadelle, veau, crème à la noix de muscade, Parmigiano Reggiano, huile de basilic

Prosciutto, mortadella, veal, nutmeg cream, Parmigiano Reggiano, basil oil

PAPPARDELLE BOLOGNESE  29
Sauce Bolognese, Parmigiano Reggiano, basilic

Ragù Bolognese, Parmigiano Reggiano, basil

PASTA TRAFILATA IN CASA



CANNOLI   DI   CASA   1O TIRAMISU   FIORELLINO   11 BACI (3)   9 PIZZA   NUTELLA   E   RICOTTA   18

SECONDI

PIZZA

DOLCI

COSTATA DI MANZO
Faux Filet certifié de boeuf Angus de 16oz, sauce au poivre et champignons

UN CHOIX D'À CÔTÉ  /  AVEC CREVETTES +4$/UN.

Certified Angus Beef ribeye 16oz, black pepper and mushroom sauce
ONE CHOICE OF SIDE  /  WITH SHRIMPS +4$/UN.

64

CONTORNI DEL MANZO  À côtés / Sides  7
PURÉE DE POMMES DE TERRE  /  FRITES MAISON  /  LÉGUMES SAISONNIERS  /  SALADE MIXTE

MASH POTATOES  /  HOUSE FRIES  /  SEASONAL GREENS  /  MISTICANZA

CACCIUCCO DI SALMONE
Saumon royale, fumet de poissons, crevettes, palourdes, moules

King salmon, fish fumet, tomato, shrimps, clams, mussels

44

LES NOSTRE MARGHERITA

AMERICANA    24
FIOR DI LATTE
Pepperoni

DIAVOLA    27
FIOR DI LATTE
Spianata, calabrian chilies, olives
Spianata, chili calabrais, olives

CONTADINA    26
FIOR DI LATTE
Saucisse italienne, oignons rouges,  
fromage de chèvre, basilic
Italian sausage, red onions, goat cheese, basil

QUATTRO STAGIONI    27
FIOR DI LATTE 
Prosciutto cotto, champignons, olives, artichauts
Prosciutto cotto, mushrooms, olives, artichokes

ASTORIA    27
FIOR DI LATTE
Pepperoni, spianata, miel / honey

STRACCIATA    29
FIOR DI LATTE
Pesto, prosciutto cotto, stracciatella

CACCIO PEPE    25
FIOR DI LATTE / PECORINO ROMANO
Pancetta, poivre noir / black pepper 

EMILIA    28
FIOR DI LATTE / PARMIGIANO REGGIANO
Prosciutto, saba, roquette / arugula

TARTUFATA    29
FIOR DI LATTE / PARMIGIANO REGGIANO
Champignons, pâte de truffe,  
Parmigiano Reggiano rapé
Mushrooms, truffle paste, Parmigiano Reggiano shavings

ORTOLANA    25
FIOR DI LATTE
Fromage de chèvre, champignons, artichauts,  
oignons rouges
Goat cheese, mushrooms, artichokes, red onions

LA CLASSICA  18
FIOR DI LATTE — Basilic / Basil

BIANCA ROSSA  27
PARMIGIANO REGGIANO

Sauce tomate, stracciatella, huile d’olive
Tomato sauce, stracciatella, olive oil

DELLA NONNA  17
PARMIGIANO REGGIANO — Sauce tomate, basilic

Tomato sauce, basil

FILETTI  20
FIOR DI LATTE — Tomates en filet, basilic

Tomato filets, basil

REGINELLA  28
BURRATA DI BUFALA — Sauce tomate, basilic

Tomato sauce, basil


