- 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, melasses peppers and fermented lemon

BABA NAPOLETANO, CREMA PASTICCIERA E CHANTILLY

Traditional Neapolitan baba, rhum and its creams

— Wine pairing -
99
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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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STARTER - MAIN COURSE - DESSERT
STARTER - MAIN COURSE or MAIN COURSE - DESSERT
MAIN COURS

STARTER - 15 -

Tomatoes, mozzarella and basil

Beetroot tartare with burrata and basil pesto
Gravlax trout, tzatziki and brioche bread
Tuna tartare, blueberries and basil

Octopus salad «in italian - style»

«Tanara» ham aged 30 months, hand-cut with a knife

Melon or fig supplement

MAIN COURSE - 30 -

Spaghettoni with garlic, olive oil and sardines
Fettuccine with caviar, lemon and bottarga

Pappardelle with white veal ragu

Mezze maniche with guanciale, red onions and pecorino
Marinated and creamy zucchini, strawberries and mint
Pollack, fire-grilled lettuce and miso

Beef carpaccio «in italian - style» with balsamic vinegar
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52 DESSERT - 15 -
45
30 Glazed apricot crémeux, almonds and almond milk

Strawberry and basil salad, apricot sorbet
Selection of ice creams and sorbets

Italian cheese selection supp. 9

supp.10

supp. 5
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Paolo Ambrogio, Erik Seillier, Aurélien Bientourné, Diana Ciolan,
Antonella Branca, Alice Devys, Yuliia Mykhalesku, Anastasia
Mykhaleva, Andrea Bertasini, Manuel Ortega, Simone Pelacchi,
Giacomo Carlevale, Donato Carrieri, Lucas Noury Barsanti,
Mamadou Bara Diop, Ousmane Demba

supp. 15

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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