
POLPETTE  24
Veau et porc biologiques (4), sauce tomate, Parmigiano Reggiano  

Organic veal and pork (4), tomato sauce, Parmigiano Reggiano 

FRITTO MISTO  28
Calmars frits, crevettes, courgettes, piments, herbes, aïoli au citron et origan 

Fried calamaris, shrimps, zucchinis, chilies, herbs, lemon oregano aioli 

CROSTINO  24
Brioche, bresaola, yogourt, Piave, roquette 

Brioche, bresaola, yogurt, Piave, arugula 

BACCALÀ  26
Croquettes de morue fumée, sauce tartare 

Smoked cod croquettes, tartar sauce 

CARPACCIO DI TONNO  27
Thon Bigeye, stracciatella, suprêmes d’orange, oignons marinés, miso 

Bigeye tuna, stracciatella, orange supremes, pickled onion, miso

POLPO E CECI  29
Poulpe poêlée, pois chiches, nduja, espuma de persil, câpres frits 

Pan-seared octopus, chickpeas, nduja, parsley espuma, fried capers 

TARTARE DI MANZO  31
Moelle osseuse, Dijon, cornichons, jaune d’œuf confît, mayonnaise à l’ail rôti, brioche maison 

Bone marrow, Dijon, pickles, confît egg yolk, roasted garlic mayo, homemade brioche 

BURRATA  30
Burrata, tomates ancestrales, fraises, basilic
Burrata, heirloom tomatoes, strawberries, basil

AGNELLO ALLA GRIGLIA  45
Côtelettes d’agneau biologiques (3), salsa verde 

Organic grass-fed lamb chops (3), salsa verde

INSALATE
CESARE FIORELLINO  23

Romaine, Parmigiano Reggiano, croûtons, vinaigrette César, Pancetta 
Romaine, Parmigiano Reggiano, croutons, Caesar dressing, Pancetta

MISTICANZA  20
Verdure de saison, tomates cerises, fraises, concombres, vinaigrette maison 

Seasonal greens, cherry tomatoes, strawberries, cucumbers, house vinaigrette 

ESTIVA  22
Rubans de carottes, purée de carottes, noisettes, vinaigrette au gingembre 

Carrots ribbons, carrot purée, hazelnuts, ginger vinaigrette

PANZANELLA  24
Tomates ancestrales, concombres, oignons rouges, croûtons, basilic, balsamique blanc, Mozzarella di Bufala 

Heirloom tomatoes, cucumbers, red onions, croutons, basil, white balsamic, Mozzarella di Bufala

ANTIPASTI
PIATTO DI SALUMI  38

Crudo, mortadelle, coppa, salamino toscano, Pecorino, grissini, confiture de fruits, olives 
Crudo, mortadella, coppa, salamino toscano, Pecorino, grissini, fruit jam, olives



PIZZA

SECONDI
FILETTO DI MANZO  55

Filet mignon AAA (8oz), salsa verde, pommes de terre rôties
AAA Filet mignon (8oz), salsa verde, roasted potatoes

FIORENTINA  70
T-Bone AAA du Québec (24oz), réduction de vin rouge

AAA Québec T-Bone (24 oz), red wine reduction

MERLUZZO  44
Morue noire, sauce suprême, huile verte, relish fruitée

Black cod, supreme sauce, green oil, fruity relish

LA CLASSICA   FIOR DI LATTE  BURRATA +10$  21
Basilic / Basil 

AMERICANA   FIOR DI LATTE  25
Pepperoni

DIAVOLA   FIOR DI LATTE   29
Spianata, piments calabrais, olives
Spianata, calabrian chilies, olives

CONTADINA   FIOR DI LATTE   29
Saucisses italiennes, oignons rouges,  
fromage de chèvre, basilic
Italian sausage, red onions, goat cheese, basil

QUATTRO STAGIONI   FIOR DI LATTE   29
Prosciutto cotto, champignons, olives, artichauts
Prosciutto cotto, mushrooms, olives, artichokes

ORTOLANA   FIOR DI LATTE   28
Champignons, poivrons, zucchinis, olives, oignons
Mushrooms, bell peppers, zucchinis, olives, onions

CAPRESE   FIOR DI LATTE   29
Pomodorini, Mozzarella di Bufala, basilic/basil

CACIO E PEPE   FIOR DI LATTE   28
Pancetta, poivre noir / black pepper 

EMILIA  FIOR DI LATTE    32
Prosciutto, tomates cerise, roquette, huile d’olive, saba
Prosciutto, cherry tomatoes, arugula, olive oil, saba

TARTUFATA   FIOR DI LATTE   33
Champignons, pâte de truffe, Parmigiano Reggiano
Mushrooms, truffle paste, Parmigiano Reggiano

STELLA    FIOR DI LATTE   32
Prosciutto cotto, champignons, crème de truffe, 
pancetta, roquette
Prosciutto cotto, mushrooms, truffle cream, pancetta, 
arugula

SALSICCIA E FRIARIELLI  MOZZARELLA DI BUFALA    30
Pesto de rapinis, saucisses italiennes
Rapini pesto, italian sausage

MORTAZZA    FIOR DI LATTE   30
Mortadella, pesto de pistache, stracciatella
Mortadella, pistachio pesto, stracciatella

BRESAOLA    FIOR DI LATTE   29
Boeuf salé & séché à l’italienne, coulis de jalapeño
Italian dried & salted beef, jalapeño coulis

SPAGHETTI POMODORO  27   +10 BURRATA
Tomates entières pelées de la Masseria Dauna, basilic, Parmigiano Reggiano 

Masseria Dauna whole peeled tomatoes, basil, Parmigiano Reggiano

TAGLIOLINI AL TARTUFO  32
Beurre blanc au thym, truffe fraîche d’été
Thyme beurre blanc, fresh summer truffle

CAPPELLACCI AI FUNGHI  32
Duxelle de champignons & mascarpone, beurre blanc à la sauge, safran

Mushroom Duxelle & mascarpone, sage butter sauce, saffron 

GNOCCHI AL PESTO  29
Pesto de basilic, fondue de pecorino, noix de pin

Basil pesto, pecorino fondue, pine nuts

LINGUINE ALL ASTICE  39
Homard, tomates cerises, coulis de tomate

Lobster, cherry tomatoes, tomato coulis

RIGATONI BOLOGNESE  30
Ragù Bolognese, Parmigiano Reggiano, basilic

Bolognese Ragù, Parmigiano Reggiano, basil

MAFALDINE  31
Nduja, asperges, ail noir

Nduja, asparagus, black garlic

CHITARRA VONGOLE  36
Palourdes fraîches, vin blanc, ail, huile d’olive, chilis frais, pangratatto

Fresh clams, garlic, white wine, olive oil, fresh chilies, pangratatto

PASTA




