Dolci

DESSERTS

TIRAMISU ARMANI CAFFE 18€
Tiramisu crémeux au mascarpone et ceufs
bio, espresso llly

Tiramisu Armani style with organic
eggs, Illy espresso.

COPPA ARMANI 18€
Coupe de glace noisette du piémont,
crumble au cacao, noisettes caramélisés,
caramel.

Piedmont hazelnut ice cream, cocoa
crumble, caramelized hazelnuts,
caramel

GELATI ESPRESSI ARMANI CAFFE20 €
Nos glaces et sorbets turbinés a la
commande :

Glaces : Vanille Bourbon, Chocolat,
Noisette du Piémont, Café Illy, Pistache.
Sorbets : Citron, chocolat, fruit du
moment.

-Our ice creams turbinated at the last
minute:

Ice Cream: Vanilla, chocolate,
Piedmont nut, llly Coffee, Pistachio.
Sorbets: Lemon, chocolate, fruit of the
moment.

Signature Dishes



Antipasti

STARTERS

VERDURE ALLA GRIGLIAQ 26 €

Assiette de légumes grillés a la
commande, huile d'olive extra vierge
"Coratina” des Pouilles

Grilled vegetables in extra virgin olive
oil "Coratina” from Puglia

CARCIOFI GIUDIAQ 26 €
Artichauts frits a la romaine, menthe
fraiche, copeaux de Pecorino Romano
DOP.

Roman fried artichokes, fresh mint,
Pecorino Romano DOP shavings.

CULATELLO DI ZIBELLO 28 €

Jambon “Culatello di Zibello” affiné par
Massimo Spigaroli, fruits confits a la
moutarde

“Culatello di Zibello” ham special
reserve Massimo Spigaroli, candied
fruits with mustard.

VITELLO TONNATO @ 29 €
Fines lamelles de réti de veau rosées
servies froides, sauce au thon, capres de
Salina, légumes

Fine slices of roasted veal served cold
with tuna sauce, capers from Salina,
vegetables.

Primi Piaftti
MAIN COURSES

SPAGHETTI AL POMODORO 0 25€
Spaghetti “Mancini” a la tomate et au
basilic frais. Plat signature et préféré de
Mr Giorgio Armani.

Spaghetti “Macini” with tomato and
fresh basil. Mr Armani's signature and
favorite dish.

LINGUINE ALLE VONGOLE VERACI 35 €

Linguine de la maison “Mancini ” aux
palourdes de péche a pied et boutargue
sarde de mulet.

Linguine of the house "Mancini" with
wild clams and sardinian mullet
poutargue

SPAGHETTI CARBONARI 29 €
Spaghetti aux ceufs fermiers, joue
de porc affinée, Pecorino Romano D.O.P.

Spaghetti with free-range eggs,
matured pork cheek, Pecorino Romano
D.O.P.

CHITARRA CACIO & PEPE @ 28€
Spaghetti “chitarra” au Pecorino et

poivre fagon “cacio & pepe”.

Spaghetti “chitarra” with Pecorino and
pepper “cacio & pepe” style



