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La Loggia  
Aperitive bar 

  

 

 

Come and discover the lodge of our TOSCA restaurant in the 

hidden lounge of our pocket palace. 

 

A veritable little wine cellar, the Loggia offers a splendid 

selection of Italian wines and cocktails created by the Tosca's 

Head Sommelier Erik Seillier. 

 

Accompany your glass with an assortment imagined and 

prepared by Mario Alfano and Eliodoro Alfano, the disciples of 

our Chef de Mase, 
 

 

 

 

 

 

 

 

 



Aperitivo chic – Menu 
From 5.30pm to 7.30pm 

 

 

Mario and Eliodoro, friends since they were children have left the Amalfi 

Coast to follow the Chef Raffaele de Mase at the Tosca and are offering a 

journey to the South of Italy in the following menu 

 

Let’s travel with them! 

 

From ROME… 

 

Prosciutto Bassiano e mozzarella bufala campana D.O.C. 

Bassiano ham and Campania buffalo mozzarella D.O.C. 
€ 16,00 

 

Caesar salad Loggia 

€ 15,00 

 

Tartare di manzo con crema di carciofi alla Romana 

Beef tartare with artichoke cream alla Romana 
€ 18,00 

 

… passing by NAPLES… 

 

Maccarello in carrozza con salsa ai lamponi 

Mackerel in carriage with raspberry sauce 
€ 15,00 

 

Millefoglie di patate & fonduta di provola affumicata 

Potato millefeuille with smoked provola cheese fondue 
€ 16,00 

 

Frittatina di pasta profumata ai limoni di Sorrento 

Pasta omelette flavored with Sorrento lemons 
€ 15,00 

 

… to SICILY 

 

Tartare di salmone con salsa alle arance siciliane 

Salmon tartare with Sicilian orange sauce 
€ 18,00 

 

 

 
 

 
By Mario & Eliodoro Alfano 

TOSCA Chefs de partie 



 

 
 
 

 

Champagne selection  
by the glass 

 

Champagne Taittinger Brut réserve 
12cl  € 21,00 

 

Champagne Taittinger Rosé prestige 
12cl  € 25,00 

 

 

Italian Wine selection 
by the glass 

 

 

White Wines 
 
 

 

Etna Bianco DOC « Alta Mora »  

CUSUMANO, Carricante, 2021  
12cl  € 20,00 

 

Colline Pescaresi IGT « Le Ruve »  

LA VALENTINA, Fiano, 2018 
12cl  € 14,00 

 

Vernaccia San Gimigniano DOCG  

« Rialto » 2018             

12cl  € 16,00 

 

Red Wines 
 
 

Rosso Toscana IGT  

Canaiolo, Colorino, Malvasia Nera, Sangiovese  
12cl     € 12,00 

 

Chianti DOCG  

Colorino, Sangiovese  
12cl     € 14,00 

 

Montello e Colli Asolani DOC “Phigaia” 

SERAFINI e VIDOTTO, Cabernet franc Cabernet 2019 

Sauvignon, Merlot 
12cl     € 16,00 

 

More Wines available by the bottle on the TOSCA wine list 
 

By Erik Seillier 

TOSCA Head Sommelier 



Cocktails selection 
 

ITALICUS Spritz* 

Italicus, Prosecco, Perrier 
12cl  € 16,00 

 
 

Espresso Martini 

Café, Vodka, Amboka & drops of Grappa di Poli Bianca 
7cl  € 18,00 

 
 

Negroni* 

Gin Poli Marconi46, Campari, Vermouth  
7cl  € 18,00 

 
 

Margarita all’Italiana 

Limoncello of Amalfi, Tequila, lemon, triple sec & drops of lime 

vinegar Il borgo Balsamico 
7cl  € 18,00 

 
 

Prima donna* 

Liquor Pere di Poli, apple & pear juice, lemon, honey and 

smoked rosemary  
12cl  € 16,00 

 
 

*Cocktails available in an alcohol-free version 

 

LIGHTS ON CASA POLI 
 

Erik has chosen Casa Poli, one of the oldest house of distillates to make you 

discover one of the best Grappas and distillates & liquors of the Italian 
 

 

 

Grappa di Sassicaia 
5cl  € 35,00 

 

Grappa Sarpa di Poli Oro 
5cl  € 20,00 

 

Liquor Elisir Prugna 
5cl  € 15,00 

 

Limoncello Elisir Limone 
5cl  € 15,00 

 

Whisky Segretario di Stato 
5cl  € 25,00 

 

 
By Erik Seillier 

TOSCA Head Sommelier





 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 
  

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Hôtel Splendide Royal · 18, rue du Cirque · 75008 Paris, France 

T +33 1 43 87 10 10 · welcome@splendideroyal.fr · www.splendideroyal.fr 

mailto:welcome@splendideroyal.fr
http://www.splendideroyal.fr/

