Bar Nimes

SNACKS

Nocellaraolives . . . . . . . . . . ..o .00 oo
Marcona Almonds . . . . . . . . ... Lo oS
Saucisson. . . . . .. .. e e e e e e e e e e eSS
Pissaladiére . . . . . . . . . . . o L oo 13y
Crostini Chianti. . . . . . . . . . . . . v ... 10§

STARTERS
Wax beans.
Burrata, pesto

Vitello Tonnato. . . . . . . . . o v v v v v v v v v i i e e e .. I6

. 145

ucchinisalad . . . . . . .. . .. L L. oo oL 148
Mint, pecorino, peas

Pulpo . . . . . ¢

Roasted paprika, olives, potatoes, rouille

SALUMI
Salame 85

Tuscany Salumi Misti 165 P m””‘é‘l;oﬂ'ia“_gggm?gizlde 90
Assorted charcuterie

Mortadella 35 Farinata 125 Coppa 35

hick ak Emilia-Romagna
Emilia-Romagna chicipea pancate &

Gnocco Fritto 105

Burrata




Suc%ehng pig, lemon, sage parmesan

Tonnarell; . . .
Cacio e Pepe

Risotto . . .
Lemon, basil

Seabass . . .

Cannelinibeans, friarielli, mussels, tapenad

Steak au Poivre
Haricots verts, pommes frites

Chicken T/)z;g/u .

Panzanella

Madeleine cake .

Almond cake, créeme diplomat

Pain perdu . .
Raspberry coulis whlpped cream

Rhubarb .

Pannacotta

Peach sorbet
Chocolate truffle .

Chokladcremens .

Assorted cheese of the evening .

Bar Nimes

PRIMI
195 /245

C e e e e e e 195 /245

O <2}
MAIN COURSES

R £ 11

- 395

N 71

DESSERT

. 10§
. 12§
. 12§

7y
55

. 10§

. 16§



