
 

All our meats are of French origin.  

Our fish comes from sustainable fishing in the Atlantic North and Mediterranean Sea.  
 

We invite you to communicate any allergies. 

TVA and service are included 

 

 

  

The Tosca scene 
 
CURTAIN RAISER – Antipasti 
 

Radici dello Chef          40€   

Chefs’ root vegetables in three services  
 

Calamaro, cannellini, piedino di maialino croccante, crema di cozze    45€  

Pan squid, white beans, crispy pig’s trotter and cream of mussels  
 

Capesante agli agrumi e funghi di stagione in varie consistenze     50€ 

Scallops and agrums, seasonal mushrooms in different textures 
 

Lingua di vitello, cavoletti di Bruxellese e alici di Cetara     40€ 

Veal tong with its reduction sauce, Brussels sprouts and Cetara anchovy  

 

 

FIRST ACT – Primi piatti 
 

Spaghettoni Pastificio dei Campi, idratati al cannonau radicchio tardivo,   40€ 

gorgonzola e noci pecan  

Spaghetti cooked in red wine, radish from Trevise, creamy gorgonzola and pecan nuts   

Il ricordo di un Amore          46€ 

Memory of one Love : mischiato potente, gurnarad fish broth and brunoise, smocked provola & gold 
 

Tortelli ripieni di ossobuco, parmigiano Vacche Rosse, zafferano e gremolada   45€ 

Homemade tortellis stuffed with ossobuco, parmesan Vacche Rosse, saffron and gremolada cream 
 

Riso Acquerello con zucca Violina, scampi, kefir e lime     47€ 

Violina pumpkin cream risotto, langoustine, kafir citrus and lime  
 

Tagliolino al tartufo d’Umbria        60€ 

Homemade tagliolino with truffle from Umbria   

 

 

SECOND ACT – Secondi piatti 
 

Fragolino in cartoccio, trilogia di broccoli e salsa di zuppa di pesce napoletana   55€  

Red sea bream wrapped, trilogy of brocoli, sauce like a Neapolitan bouillabaisse 
 

San Pietro in crepinette di porri e salsa allo champagne Taittinger    60€ 

John-Dory fish, leek, Taittinger champagne and aneth sauce 
 

Piccione, cavolfiori, melograno e fois-gras       60€ 

Pigeon breast and pigeon ravioli, cauliflower cream, foie-gras and pomegranate 
  

Guancia di vitello con polenta al tartufo e pop-corn di amaranto    58€ 

Veal cheek cooked like a “pot-au-feu”, truffle polenta, puffed amaranth like pop corn 



 

  

 

T h e  TO SC A r es t aur an t  R e la i s  &  Ch ât e aux  & Ch ef  Ra f f ae l e  d e  M as e  i nv i t e s  yo u  t o  

d i s c ov er  a  r e f in ed  I ta l ia n  cu i s in e  

T he  be s t  I t a l ian  p r o duc e r s  h a ve  b e e n  s e l e c t e d  by  o ur  c he f  t o  a c c om p an y  th e  c r e a t i on  

o f  g our me t ,  f r e s h  an d  c on t e m p or a r y  c u i s ine .  

O ur  C he f  o f f e r s  y ou  a  c u i s i ne  im bu e d  wi t h  t r a d i t i on  an d  c l a s s i c s  o f  h i s  c h i l dh o od  

i n  Ca mp an ia  t ha t  h e  c om p os e s  wi th  c o n t e mp o r ar y  t ouc he s  and  c r e a t i v e  mar r i age s  o f  

f l a v or s  an d  s auc e s  ins pi r e d  b y  h i s  gas t r ono mic  j our ne y .  

  

T R I BU TE T O TH E A R TIS TS  

R a f fa e l e  d e  Mas e ,  S t é ph ane  B ou i l l e t ,  Er ik  Se i l l i e r ,  Ma r i o  A l fa n o ,  E l i od or o  

A l f an o ,  M an on  S au de m o n t ,  Vi t t o r i o  Ar i an na ,  Ch l oe  De ni s ,  R os e - M ar i e  B onne t ,  

F e l i c e  Cas or ia ,  E nz o  K ul l i ,  Ous m ane  N’D ia ye ,  A bd o u l  L y ,  Ma m ad ou  B ar a  Di o p   

 

THE CHEF’S SYMPHONY  

 4 or 5 services (Tasting menu) 

105 € or 135 € 

Served for the whole table. 

 

Capesante agli agrumi e funghi di stagione in varie 

consistenze 

Scallops and agrums, seasonal mushrooms in 

different textures 

~ 
Tortelli ripieni di ossobuco, parmigiano Vacche 

Rosse, zafferano e gremolada 

Homemade tortellis stuffed with ossobuco, 

parmesan Vacche Rosse, saffron 

 and gremolada cream 

~ 
*** Riso Acquerello con zucca Violina, scampi, 

kefir e lime 

Violina pumpkin cream risotto, langoustine, 

kafir citrus and lime 

~ 
San Pietro in crepinette di porri e salsa allo 

champagne Taittinger 

John-Dory fish, leek, Taittinger champagne and 

aneth sauce 

~ 
Champagne e mango  

Taittinger Champagne bavarois, 

 almond crumble and mango 

 

Wine pairing 

69 € or 89 € 

 

MELODY OF THE DAY  

In 2 or 3 services (lunch menu) 

55 € or 65 € 

Served for the whole table. 

 

Chef’s appetizers 

~ 

Antipasti of the day 

~ 

Chef’s suggestion 

~ 

Sweet inspiration 

~ 

Mignardises 

 

 

LAST NOTE 

Pasticceria – Dessert menu 
 

 

Banana e cocco Bello     20,00 € 

Coconut mousse, banana crumble and CBC ice cream  

Fragole e rabarbaro     20,00 € 

Variation around the strawberry and rhubarb 
 

Champagne e mango      22,00 € 

Champagne bavarois, almond crumble and mango 

Come una crostata a limone     20,00 € 

Like a lemon pie   

Selezione di formaggi     26,00 € 

Cheeses selection 

 


