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At Tosca, the table is a theatre where taste plays the leading role.

In the heart of the Faubourg Saint-Honoré, within the timeless residence once
home to Pierre Cardin, Ristorante Tosca Relais & Chateaux transcends the art
of dining to offer a true dramaturgy of flavor. Every course unfolds like an act,
every ingredient tells a story, and every moment is designed to awaken the
senses in a celebration of Italian excellence and culinary artistry.

Under the direction of Chef Paolo Ambrogio, each service is orchestrated
like a grand theatrical production, where Italian gastronomy commands the
leading role.

Here, the timeless classics of Italian tradition leave behind their humble
origins to appear in their finest stage attire; the flavors of the past are
reimagined through a contemporary lens, enhanced by a refined and delicate
French influence.

Tosca raises the curtain on a journey stretching from the Alps to Sicily,
passing through the capital, the terroirs, and the provinces of the “Bel
Paese”.
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- MENU DEGUSTAZIONE -

Tasting Menu

Served for the whole table
130

TARTARE DI RICCIOLA, LATTUGA, AVOCADO E CAVIALE
Amberjack tartare, lettuce, avocado and caviar

VITELLO TONNATO, CAPPERI E FICHI
Vitello tonnato, capers and fresh figs

GNOCCHI « ALLO SCOGLIO »
Gnocchi with rock seafood

PICCIONE, PEPERONI IN MELASSA E LIMONE FERMENTATO
Squab, molasses peppers and fermented lemon

BABA NAPOLETANO, CREMA PASTICCIERA E CHANTILLY
Traditional Neapolitan Baba, rhum and its creams

- Wine pairing -
99



- MENU VEGETARIANO -
Veggie Menu

Served for the whole table

105

CAVOLO RAPA ALLA BRACE E CAPONATA DI VERDURE
Celeriac grilled over flame with vegetables caponata

PAN BRIOCHE E SCAROLA AL MISO
Homemade brioche bread and grilled escarole with miso

RISOTTO ALLE CIPOLLE DOLCI, GORGONZOLA E CILIEGIE

Sweet onion risotto with Gorgonzola cheese & cherries

L’ORTO D’ESTATE
Summer garden

FICHI E IL LORO SORBETTO, CREMOSO DI YOGURT E NOCI
Figs with their sorbet, creamy yoghurt and walnuts

- Non-alcoholic drinks pairing -
80



- ANTIPASTI -

CAVOLO RAPA ALLA BRACE E CAPONATA DI VERDURE
Celeriac grilled over flame with vegetable caponata
22

TARTARE DI RICCIOLA, LATTUGA, AVOCADO E CAVIALE
Amberjack tartare, lettuce, avocado and caviar
30

VITELLO TONNATO, CAPPERI E FICHI
Vitello tonnato, capers and fresh figs
24

SPIEDINO DEL TOSCA, PAN BRIOCHE, SCAROLA AL MISO
Tosca skewers, brioche bread, grilled escarole with miso
26
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DEGUSTAZIONE DI CAVIALE « KAVIARI »
Tasting of Osetra caviar « Kaviari »

30g 110
50g 165



Ferft (Lot

- PRIMI -

RISOTTO ALLE CIPOLLE DOLCI, GORGONZOLA E CILIEGIE
Sweet onions risotto, Gorgonzola cheese and cherries
32

RAVIOLINI RICOTTA, LIMONE E ZUCCHINE
Ricotta, lemon and zucchini raviolini
30

FETTUCCINE AL CAVIALE, LIMONE E BOTTARGA
Fettuccine with caviar, lemon and bottarga
45

SPAGHETTONI TIEPIDI « ALLA PUTTANESCA »

Chilled spaghettoni with « puttanesca » sauce
34

PAPPARDELLE AL RAGU BIANCO DI VITELLO

Pappardelle with white veal ragu
36
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GRAN LINGUINE ALL’ASTICE BLU
Grand linguine with blue lobster

95
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- SECONDI -

L’ORTO D’ESTATE

Summer garden

35

PESCATO DEL GIORNO ALLA « CACCIATORA »
Catch of the day in « hunter-style »
52

FARAONA E ZUCCHINE IN QUATTRO PREPARAZIONI
Guinea fowl and zucchini in four preparations
42

COSTOLETTE DI AGNELLO, CAVIALE DI MELANZANE E POMODORI
Lamb chops, eggplant caviar and tomatoes
48
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ORATA SARDA COTTA AL FORNO
Baked Sardinian Sea bream
110
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- PASTICCERIA -

BABA NAPOLETANO, CREMA PASTICCIERA E CHANTILLY
Traditional Neapolitan Baba, rhum and its creams
24

FICHI E IL LORO SORBETTO, CREMOSO DI YOGURT E NOCI
Figs with their sorbet, creamy yoghurt & walnuts
20

CIOCCOLATO BIANCO, MORE E GELATO ALLA VIOLA
White chocolate, blackberries and violet sorbet
18

TORTA PER I 10 ANNI DEL RISTORANTE TOSCA
Special cake for the 10th anniversary of Tosca Restaurant
20

PIATTO DI FORMAGGI ITALTIANI
Selection of Italian cheeses
24

We kindly ask you to inform us of any allergies.
All prices are listed in euros and include VAT and service.
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Paolo Ambrogio, Erik Seillier, Aurélien Bientourné, Diana Ciolan, Antonella
Branca, Alice Devys, Anastasia Mikhaleva, Andrea Bertasini, Manuel Ortega,
Simone Pelacchi, Giacomo Carlevale, Donato Carrieri, Yuliia Mykhalesku,
Lucas Noury Barsanti, Mamadou Bara Diop, Ousmane Demba Diamcoumba.
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