
LUNCH MENU ANTIPASTI

14

18

19

INSALATA E CRUDO
POMODORINI MULTICOLORI, MOZZARELLA, OLIO D'OLIVA E BASILICO
Multicolored cherry tomatoes, mozzarella, olive oil and basil

TARTARE DI SALMONE RUCCOLA E SCAGLIE DI PARMIGIANO, OLIO
D’OLIVA LEMON
Tartar of ruccola salmon and parmesan shavings, olive oil, lemon

INSALATA CAESAR
Snacked chicken, romaine, parmesan, anchovies & croutons

INSALATA CANTINA
Arugula, tomatoes, grilled vegetables, mozzarella di buffala, Parma ham
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POLPETTE AL POMODORO, PARMIGIANO E LINGUINE
Beef & veal meatballs, tomato sauce, parmesan & linguine 

LASAGNE FATTE IN CASA, CREMA DI PARMIGIANO, RAGÙ DI MANZO
Homemade lasagne, parmesan cream cheese, beef ragout

SUPREMO DI POLLO, LINGUINE ALLA CREMA DI PARMIGIANO
Chicken supreme, linguine with Parmesan cream sauce

TARTARE DI MANZO AL COLTELLO, RUCOLA E PARMIGIANO
Knife-cut beef tartare with arugula and parmesan

FILETTO DI SALMONE, SALSA DI POMODORO AL BASILICO
Salmon pave with tomato and basil sauce

SCALOPPINA DI VITELLO ALLA MILANESE, PASTA AL POMODORO
Veal cutlet Milanese style, pasta with tomato sauce 

CUCINA
22
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NET PRICES IN EUROS, SERVICE INCLUDED 8% INCL. VAT. THE HOUSE DOES NOT ACCEPT CHECKS. ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH, CONSUME IN MODERATION.

PARMIGIANO, ACETO BALSAMICO
Parmesan and balsamic vinegar

PROSCIUTTO DI PARMA 24 MESI 
24 month aged Parma ham

ASPARAGI VERDI, BURRATA, VINAIGRETTE
Green asparagus, burrata, vinaigrette

12 avenue George V   / 01 47 20 89 56CANTINA_DI_LUCA

CAFFÈ / THÈ GOLOSO
Gourmet coffee/tea 

PANNA COTTA AI FRUTTI DI BOSCO 
Panna cotta with mixed berries

CRÈME BRÛLÉE ALLA VANIGLIA
Vanilla crème brûlée

TORTINO AL CIOCCOLATO
Warm Chocolate

TIRAMISÙ CLASSICO 
Tiramisu

INSALATA DI FRUTTA
Fruit salad

ZUPPA DI FRAGOLE
Strawberry soup

PIZZA AL CIOCCOLATO 
Chocolate pizza 

GELATI E SORBETTI
2 scoops / 3 scoops : Vanilla, chocolate, coffee, pistachio, lemon, strawberry, coconut

DOLCI

PIZZA

MARGHERITA   18
Tomato sauce, mozzarella fior di latte, basil 

QUATTRO FORMAGGI   20
Mozzarella fior di latte, taleggio,

gorgonzola, parmesan

REGINA   19
Tomato sauce, white ham, mushrooms,

mozzarella fior di latte

CALZONE   20
Tomato sauce, mozzarella, white ham, egg

PICCANTE   20  
Spicy salami with olives and ricotta

BURRATINA   20
Tomato sauce, burratina and basil sauce

VERDURA   20
Tomato sauce, mozzarella, eggplant,

zucchini, peppers

TONNO   20
Tomato sauce, mozzarella, tuna, arugula

 
MORTADELLISSIMA   22

Fresh cream, mozzarella, mortadella,
burratina, pistachios

PARMA   22
Tomato sauce, mozzarella, Parma ham

STAGIONE   23
Tomato sauce, mozzarella, mushrooms,

white ham, olives, artichokes, egg

SALMONE   24
Fresh cream, smoked salmon, arugula,

mozzarella

TARTUFATA   25
Truffle, mozarella

MENU BAMBINO

PIZZETTA MARGHERITA OR REGINA

OR

PENNE POMODORI OR FORMAGGIO

 GELATI

 1 DRINK

18

On the blackboard, Monday to Friday, 

12pm to 3pm

STARTER + MAIN COURSE 
OR MAIN COURSE + DESSERT

STARTER + MAIN COURSE + DESSERT 

27

33

PASTA 
RIGATONI ALLA CARBONARA / AL PESTO
Rigatoni with carbonara / pesto sauce

SPAGHETTI ALLA BOLOGNESE
Spaghetti with Bolognese sauce

GNOCCHI, SALSA DI POMODORO CON SALAME PICCANTE, ASPARAGI
Gnocchi with tomato sauce, spicy salami, and asparagus

RAVIOLI AI FUNGHI, CREMA TARTUFATA E NOCI
Mushroom ravioli with truffle cream and walnuts
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6 / 9

https://www.bing.com/ck/a?!&&p=bb41ddbfbc663c74JmltdHM9MTcyMjIxMTIwMCZpZ3VpZD0yYWQ4YmI2OC02Mjg2LTZiOGEtMzQ1Ni1hOGY2NjM2MjZhY2YmaW5zaWQ9NTYxMw&ptn=3&ver=2&hsh=3&fclid=2ad8bb68-6286-6b8a-3456-a8f663626acf&u=a1L21hcHM_Jm1lcGk9MTAxfn5Vbmtub3dufkFkZHJlc3NfTGluayZ0eT0xOCZxPUNhbnRpbmElMjBEaSUyMEx1Y2Emc3M9eXBpZC5ZTjIwMDB4NzcxODM2MjM5JnBwb2lzPTQ4Ljg2NTk4OTY4NTA1ODU5NF8yLjMwMTY2MDA2MDg4MjU2ODRfQ2FudGluYSUyMERpJTIwTHVjYV9ZTjIwMDB4NzcxODM2MjM5fiZjcD00OC44NjU5OX4yLjMwMTY2JnY9MiZzVj0xJkZPUk09TVBTUlBM&ntb=1
tel:0147208956


RICHARD PARIS HOTEL & RESTAURANTS 
Hôtel Montaigne - Le Petit Montaigne - Chez Francis - Marius et Janette - Asia Kitchen - Janette Bar de la Mer -

Casa Luca - Cantina Di Luca - Little Nonna - Brasserie Victor Hugo - Le Saint Augustin

NOSTRI VINI

BARDOLINO DOC
Terre di Verona 2023

MONTEPULCIANO D'ABRUZZO DOC
Umani Ronchi Podere 2023

VALPOLICELLA CLASSICO DOC
Montecampo 2023

NERO D'AVOLA AMIRA - SICILIA DOC
Principi Di Butera 2022

CHIANTI CLASSICO DOCG
Terre del Palio 2023

DOLCETTO D'ALBA DOC
Gianfranco Alessandria 2023

BARBERA D'ALBA DOC
Marchesi Di Barolo Ruvei 2022

VINI ROSSI

VINI BIANCHI
DELLE VENEZIE DOC PINOT GRIGIO
Terre di Verona 2024

TREBBIANO D'ABRUZZO DOC
Di Berardino Fonteamonte BIO 2023

MAREMMA TOSCANA DOC - TENUTA AQUILAIA
Chardonnay 2023

ORVIETO CLASSICO DOC
La Carraia 2023

VINI ROSATI
PINOT GRIGIO FRIULI DOC
Venezia DOC Nina 2023

PINOT GRIGIO ROSATO
Puiattino Ramato 2023

CÔTE DE PROVENCE AOP
Minuty Côté Presqu'île 2023

CHAMPAGNES
CHAMPAGNE EPC BLANC DE NOIRS BRUT

CHAMPAGNE EPC ROSÉ

SPUMANTE
REGGIANO LAMBRUSCO DOC ROSSO SECCO
Quercioli - Cantina Medici Ermete

REGGIANO LAMBRUSCO DOC ROSATO DOLCE
Quercioli - Cantina Medici Ermete

PROSECCO DOC
Ca’Bolani - Spumante

12cl   50cl   75cl
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APERITIVO

COCA-COLA, COCA-COLA ZERO, PERRIER 33CL 
LA FRENCH SVP TONIC BIO 25CL 
SPRITE, ORANGINA 25CL 
FUZE TEA PEACH INTENSE 25CL  
SYRUP SUPPLEMENT 

BEVANDE

SUCCHI DI FRUTTA
ORANGE, APPLE, PINEAPPLE, TOMATO, MANGO,
CRANBERRY, GRAPEFRUIT - 25CL

ACQUA
EVIAN 
BADOIT

CAFFETTERIA
EXPRESSO, DECAFFEINATED, RISTRETTO, LONG COFFEE 
HAZELNUT 
DOUBLE ESPRESSO, CAFÉ CRÈME 
CAPPUCCINO, HOT CHOCOLATE

PARNEY'S ORGANIC TEAS 
Earl Grey, Ceylon, Lemon, Mint Green, Red Fruits
PARNEY'S ORGANIC INFUSIONS 
Verbena, Linden, Chamomile

ALCOOL
TEQUILA 
OLMECA ALTOS 
PATRON SILVER

RHUM
HAVANA CLUB 3YO 
HAVANA CLUB 7YO 
DIPLOMATICO 

VODKA
ABSOLUT 
GREY GOOSE

GIN
BEEFEATER 
BOMBAY SAPPHIRE

WHISKY
CLAN CAMPBELL 
BALLANTINE'S 
CHIVAS 12ANS 
CHIVAS 18ANS 

GLENLIVET 
ABERLOUR 10ANS 
JAMESON
FOUR ROSES

DIGESTIVO

GET 27
GET 31
CALVADOS COQUEREL VIEUX
ARMAGNAC - CHÂTEAU DE LAUBADE
MARTELL VSOP

LIMONCELLO
GRAPPA BIANCA NARDINI 
AMARETTO DISARONNO
BAILEY'S
KAHLUA

RICARD, PASTIS 51 3CL 
CINZANO APERITIVO 6CL 
LILLET, SUZE 6CL 
CINZANO BIANCO, CINZANO ROSSO, CAMPARI 6CL 
KIR VIN BLANC 12CL 
KIR PROSECCO 12CL 

NOSTRE BIRRE
PORETTI
MORRETTI 33CL

NOSTRI COCKTAIL

AMARETTO SOUR
Amaretto Disaronno 4cl, egg white, lime 

NEGRONI
Cinzano Rosso 3cl, Campari 3cl, Gin Beefeater 3cl 

UNA STORIA SPRITZ
Cinzano Aperitivo 4cl, Prosecco, sparkling water, fresh orange

BELLUCCI SPRITZ
Italicus 4cl, Prosecco, sparkling water 

MOSCOW MULE
Vodka Absolut 4cl, lime, la French svp Ginger Beer Bio  

ESPRESSO MARTINI
 Absolut Vodka 4cl, Kahlua 2cl, cane sugar syrup, espresso

PINK LADY 
Beegeater gin 4cl, lime juice, grenadine syrup, egg white

MARGARITA
Tequila Olmeca Altos 4cl, Cointreau 2cl, lime

COSMOPOLITAN 
Absolut vodka 4cl, Cointreau 2cl, lime, cranberry juice  

MOJITO
Havana rum 3ans 4cl, fresh mint, lime, cane sugar, sparkling
water

PORN STAR MARTINI 
Absolut Vodka 4cl, Passion Fruit Liqueur 2cl, maracuja nectar,
lime juice, vanilla syrup, shot of prosecco 

COCKTAIL SENZA ALCOOL 
BASILICHITO
Fresh basil, lemongrass syrup, lemon juice, la French svp Tonic Bio 

CARAÏBI
Orange juice, lemon juice, grapefruit juice, strawberry syrup

RESTA FEDELE
Orange juice, pineapple juice, grenadine syrup7
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ACCOMPAGENEMENT SODA    3


