NOS MENUS DU MIDI

/ % Du lundi au vendredi / From Monday to Friday
LACCADEMIA

CUCINA ITALIANA

Le plat du jour / Dish of the day
Poisson du Jour / Daily catch of the day

Menu du Chef : entrée, plat et dessert en 60 minutes

Chef’s menu: starter, main course ¢& dessert served in 60 minutes

ANTIPASTO MISTO ALL ITALIANA
SELECTION D’ANTIPASTI ITALIENS
SELECTION OF ITALIAN ANTIPASTI
(pour 2 personnes / for 2 people) 57.-

/pwde?z/ rwo'nl?/

INSALATA PRIMAVERA &
SALADE DE FENOUIL, CAROTTE, POIVRON, CEBETTE ET FEVE,
VINAIGRETTE AUX OIGNONS GRILLES
FENNEL, CARROT, BELL PEPPER, SPRING ONION
AND BROAD BEAN SALAD, GRILLED ONIONS VINAIGRETTE
21.-

Entrée 24.- / Plat 32.-

RAVIOLI CARBONARA % @
RAVIOLIS FARCIES A LA « CARBONARA », GUANCIALE,
TRUFFE NOIRE RAPEE
“CARBONARA STYLE” STUFFED RAVIOLIS, GUANCIALE,
GRATED BLACK TRUFFLE
44 -

CAPONATA @ @
SALADE D’AUBERGINES A LA SICILIENNE ET CAPRES DE PANTELLERIA
SICILIAN EGGPLANT SALAD WITH PANTELLERIA CAPERS

22.-
RAVIOLI DEL PLIN @

BURRATA DI PUGLIA & 7 @ RAVIOLI DEL PLIN FARCIS AUX TROIS VIANDES ET RICOTTA

BURRATA DES POUILLES, TOMATE PIENNOLO DU VESUVE,
PESTO BASILIC ET PIGNONS DE PIN
BURRATA FROM PUGLIA, PIENNOLO DEL VESUVIO TOMATOES,
PINE NUTS BASIL PESTO
29.-

[} &
FIORE DI ZUCCA %
FLEUR DE COURGETTE FARCIE A LA BRANDADE DE CABILLAUD,
FLEUR D’ORANGER, VIERGE AUX MOULES

ZUCCHINI FLOWER STUFFED WITH COD BRANDADE,
ORANGE BLOSSOM, VIRGIN RELISH WITH MUSSELS

30.- PASTA MISTA NAPOLETANA &
MIXTE DE PATES A LA NAPOLITAINE, CREME DE PETITS POIS,
PIMENT DOUX FRIGGITELLI, SEICHE ET FRUITS DE MER
MIX PASTA FROM NAPOLI, GREEN PEAS CREAM, FRIGGITELLI
SWEET ITALIAN PEPPER, CUTTLEFISH AND SEAFOOD

CANDIED TOMATOES SAUCE AND PORK SAUSAGE
Entrée 34.- / Plat 42.-

S

TORTELLO GAMBERO & ® & &

TOMATES CONFITES ET PIGNONS DE PIN

SHRIMP TORTELLO, LIGHTLY SPICY SAUCE WITH CHILLI,
CANDIED TOMATOES AND PINE NUTS
48.-

CARPACCIO DI MANZO & @
CARPACCIO DE BEUF SUISSE, OIGNONS CARAMELISES, GELEE A LA BIERE,
GUANCIALE, SAUCE POIVRON, AMANDES

SWISS BEEF CARPACCIO, CARAMELIZED ONIONS, BEER JELLY, 48.—
GUANCIALE, PEPPER SAUCE, ALMONDS
29.- RISOTTO AL POLPO

RIZ CARNAROLI MERACINQUE, POULPE, TOMATES CERISES,
OLIVES, LEGEREMENT PIMENTE
MERACINQUE CARNAROLI RICE, OCTOPUS, CHERRY TOMATOES,
OLIVES, SLIGHTLY SPICY

VITELLO TONNATO (& ®)
ROND DE VEAU ROTI ET THON FRAIS MARINE, AGRUMES,
GEL OIGNON-FRAMBOISE, CAPRES ET PIGNONS DE PIN

ROASTED ROUND OF VEAL AND MARINATED FRESH TUNA, CITRUS, 44—
ONION-RASPBERRY GEL, CAPERS AND PINE NUTS = 5 (7
29.- LASAGNA BOLOGNESE % @

LASAGNE AU RAGOUT DE BEUF ET COCHON DES ALPES,
PESTO ET BECHAMEL FUMEE
SOUPE DU JOUR, CROUTONS LASAGNA WITH BEEF AND ALPINE PORK RAGOUT,

DAILY SOUP, CROUTONS PESTO AND SMOKED BECHAMEL

18.- 39.-

ZUPPA DEL GIORNO @

PACCHERO DI GRAGNANO ALLA SORRENTINA &
PACCHERO, SAUCE TOMATE, TOMATES CERISES, STRACCIATELLA
PACCHERI, TOMATO SAUCE, CHERRY TOMATOES, STRACCIATELLA

A LA CANNELLE, SAUCE AUX TOMATES CONFITES ET SAUCISSE DE PORC
RAVIOLI DEL PLIN WITH THREE MEATS AND CINNAMON RICOTTA,

TORTELLO DE GAMBAS, SAUCE AUX GAMBAS LEGEREMENT RELEVEE AU PIMENT,

esce

34.- /0

45.-
MERLUZZO E RICCI DI MARE &
DOS DE CABILLAUD AUX OURSINS, FEVES, ARTICHAUT
ET POIS GOURMANDS
COD FISH LOIN WITH SEA URCHINS, BEANS,
ARTICHOKE AND SNOW PEAS
52.—

60.-

PESCATO DEL GIORNO
PECHE DU JOUR A UUNILATERAL, CREME DE COURGETTE-BASILIC,
CAPONATA, EMULSION PALOURDE EN PERSILLADE
ONE-SIDED CATCH OF THE DAY, ZUCCHINI-BASIL CREAM,
CAPONATA, CLAM PERSILLADE EMULSION
45.-

TRANCIO DI BRANZINO &
DOS DE BAR, POMME AGRIA FARCIE D’'UNE MAYONNAISE SAFRAN-ORANGE,
JUS DE LA MER A LA CALABRAISE RELEVE A LA ‘ND UJA, FRUITS DE MER
SEA BASS FILLET, AGRIA POTATO STUFFED WITH SAFFRON-ORANGE MAYONNAISE,
CALABRIAN-STYLE SEA FOOD SAUCE WITH ‘NDUJA, SHELLFISH

\ 56.-
Owrwa vy P/o«f/a/mo

TAGLIATA DI MANZO
PICANHA DE BEUF ANGUS SUISSE, AUBERGINE PARMIGIANA
SWISS ANGUS BEEF PICANHA, EGGPLANT PARMIGIANA
58.-

MAIALINO DELLE ALPI &
ECHINE DE PORC SUISSE, SAUCE AUX MORILLES, ASPERGES VERTES,
LEGUMES PRINTANIERS ET POMMES DE TERRE NOUVELLES
SWISS PORK LOIN, MORELS SAUCE, GREEN ASPARAGUS, SPRING VEGETABLES
AND BABY NEW POTATOES
56.-

OSSO BUCO DI VITELLO
OSSO BUCCO DE VEAU, RISOTTO MILANAIS, GREMOLATA PERSILLADE ITALIENNE
VEAL OSSO BUCCO, MILANESE RISOTTO, GREMOLATA ITALIAN PERSILLADE
54.-

@ PASTA FATTA IN CASA / PATES FAITES MAISON / HOMEMADE PASTA
@ PIATTO VEGETARIANO / PLAT VEGETARIEN / VEGETARIAN DISH

@ NOCE / NOIX / NUTS

LATTOSIO / LACTOSE / LACTOSE

GLUTINE / GLUTEN / GLUTEN-FREE

j"‘, LES ASSIETTES SIGNATURES DE NOTRE CHEF GENNARO CUMMARO

SIGNATURE DISHES FROM OUR CHEF GENNARO CUMMARO

PROVENANCE DES VIANDES ET POISSONS :

VEAU, BEUF, PORC ET VOLAILLE : SUISSE

POISSONS : FAO 37 - FAO 57 = GAMBAS CERTIFIEES ASC - VIETNAM
OUR MEATS AND FISHES COME FROM:

VEAL, BEEF, PORK, AND POULTRY: SWITZERLAND

FISHES: FAO 37 - FAO 57 - ASC CERTIFIED TIGER PRAWNS - VIETNAM

LE PERSONNEL DE RESTAURATION SE TIENT A DISPOSITION POUR TOUTES LES INFORMATIONS RELATIVES AUX ALLERGENES.
OUR TEAM IS AVAILABLE FOR ANY INQUIRIES REGARDING ALLERGIES AND FOOD RESTRICTIONS.

SERVICE ET TVA 8.1% INCLUS / SERVICE AND VAT 8.1% INCLUDED



