Bar Nimes

Nocellara olives .
Marcona Almonds
Saucisson. . . .

Pissaladiere .

Gougeére . . .
Gruyere creme

Crostini . . . . . .
Green tapenad, black tapenad

Chicken Consommeé .
spring vegetables

Vitello Tonnato .
Celery salad. . . .

Pear, pecorino, radish, anchovy vinaigrette

White Asparagus .

Sauce gribiche

Salame Finocchio 85
Tuscany

Mortadella 35

Emilia-Romagna

SNACKS

STARTERS

SALUMI

Salumi Misti 165

Assorted charcuterie

Farinata 125
chickpea pancake

Gnocco Fritto 105

Burrata

75
-7y
-5y
135

. 10§

10§

. 145

16§

145

21§

Prosciutto- San Daniele 9o
Emilia-Romagna

Coppa 85

Emilia-Romagna




Bar Nimes

PRIMI
Maltagliat: .

Lamb, taggiasca olives, rosemary

Tonnarelli . . . . . . . . . ... ...
Cacio e Pepe

Risotto . . . . . . ..o 0oL

Garlic, parsley
MAIN COURSES
Sea Bass .

Cannelinibeans, friarielli, mussels, tapenad

Steak au Poivre
Haricots verts, pommes frites

Racksoflamb. . . . . . .. ... ... ...
Ratatouille, roasted bell peppers
DESSERT

Madeleine cake .

Almond cake, creme diplomat

Pain perdu . Co
Raspberry coulis, whipped cream

Rhubarb . . . .

Pannacotta

Hazelnut ice cream
Chocolate truffle .
Chokladcremeusx .

Assorted cheese of the evening . .

195 /245
. 195 /24§

19§

335
- 395

355

. 10§
. 12§

. 12§

8o

5y

. 10§

. 16§



