
l’apptito vien mangiando - l’appetit vient en mangeant 

lunch menu 
12 Pm-2 PM 

Starter 
Bread Service: AD Astra Sour Dough, Aged Cultured Butter…………………………………….……….….……………..9 

Gnocchi Casanova: Spinach Gnocchi Au Gratin …………………………………………………………………………….………22 

Escargot: Burgundy Snails, Garlic Butter, Baguette ………………………………………………………….…………….……..27 

Steak Tartare: Wagyu Ribeye, Pickled Green Tomato, Shallot, Cornichon ……….………………….…26 

Champignon: white mushroom caps, garlic butter, baguette…………………………………………………23 

butter lettuce salad: radishes, seeds………………………………………………………………………….…………………………..……..18 

French onion soup: Gratinee des halles………………………………………………………...……….…………………………………18 

MAIn 
Cannelloni: Braised Beef, mozzarella, Truffle, Tomato sauce ……………………………………….………………..33 

Mushroom ravioli: seasonal mushrooms, ricotta …………………………………………………………………………..35 

Linguini: clams, mussels, prawns, velouté, Fines herbes …………………………….…………………………………….………48 

Casanova cheeseburger: Brioche bun, lettuce, tomato, onion, pomme frites….………24 

Spaghetti mimo di capri: beef tips, parmesan……………………...…………………………………………………………….……..26 

Belgian Moules frites: white wine sauce…………………………………………………………………………………….……….……..32 

  

Desserts 
Basque cheesecake: burnt cheesecake ………………………………………………………………………………………………………..…..……..….…....14 

Chocolate tart: chocolate sabayon, crème fraiche ………………………………………..………...……………………..….….…….14 

Riz au lait: rice pudding, toasted hazelnuts ………………………………………………………………………………………………....…..……14 

Our philosophy 

We are committed to the culinary arts with a focus on contemporary and rustic cuisine. We provide our guests the best quality 
ingredients available to us by embracing and supporting our local small organic farms and fisheries. Authenticity has always 

been at the core of our vision. We are always questioning and ever evolving.  

                                                                    We Politely decline substitutions                                                                        03/22 


