B AROCZC

ANTIPAST.I M E S R ECETTES
AND SALADS DE PASTA
4 Cheese Calzone 14,5 Mangez moi, Mangez moi 13,5
Folded pizza with 4 cheeses accompanied by Rigattoni with Paris champignons, garlic and
salad, thin slices of coppa and tomatoes, parsley in olive oil
balsamic dressing with parmesan Rigatoni a la créme de Truffes 19,9
Asiette de Saumon fumé 16,9 Rigattoni with truffle cream and fresh Paris
Plate of smoked salmon with mixed SClIC]d, Chompignonsy thin slice of Italian ham
balsamic dressing with olive oil R . .
. Gratin de Rigatoni 14,5
Bellagio 14,5 Rigatoni aratin t d with |
Served on pizza bread with: mixed salad, 'gatoni gratin topped with gorgonzola,
italiaon smoked ham, parmesan, tapenade, served with green salad
balsamic dressing with olive oil Rigqtoni au saumon fumeé 16,9
Caesar salad 13,5 Rigatoni with smoked salmon, curry cream,
Grilled chicken strips, tomatoes, garlic Paris champignons, thin slices of smoked
croutons, green salad with balsamic dressing salmon
d oli il S treecrs
andolive ol "y Polpettes de boeuf d Iitalienne 13,9
Bourgeoise de I'été 12,5 Barocco style beef meatballs with rigatoni in
Mixed salad, fresh cheese, tapenade, Mediterranean tomato sauce, parmesan
vegetables, Paris champignons, parmesan, . .
balsamic dressing with olive oil R,Iguto_n,l CIII.G cqernara 13,9
. Rigatoni in olive oil with bacon and egg
Bella Vita 14,5
Thin slices of Italian ham, mozzarella, Gratin au foie gras au four 19,9
vegetables, Paris champignons, salad with Oven-baked foie gras gratin with potatoes,
balsamic dressing and olive oil onions, bacon, mushrooms and creamy
L’italienne 14,5 cheese sauce.
Thin slices of charcuterie (Italian smoked Terre Mer 25,5
ham,coppa, pepperoni, bresaola) and mixed Rigatoni with parmesan cream, foie gras,
salad with balsamic dressing and olive oill smoked salmon & tartare de saumon
VG Bowl 14,5 Pasta du Barocco 19,9
Salad, seasonal vegetables, foccacia with Rigatoni in a cream cheese sauce with foie
black olive tapenade gras and bresaola.
Mozzarella au coeur ferme 12,5 .
Mozzarella served with green salad, tomatoes, Carpaccio de berf 13,9
balsamic dressing and olive oil Beef carpaccio with green salad, fresh
vegetables, parmesan and fries
Salade GOURMANDE 24,9 9 p P -
Foie gras, smoked salmon, tartare de saumon, Tartare de saumon '
salad with olive oil & balsamic dressing Fresh raw salmon seasoned with olive oil &
AH OUI BABY 15,5 lemon, served with salad and fries
Foie gras, bresaola, green salad with olive oil
and balsamic dressing
FAIM DE LOUP APPETIZERS
Tartare de Boeuf 17,5 Tartines de chévre chaud au miel 10
Italian style beef tartare (balsamic vingear, Warm goat cheese toasts with honey and
olive oil from Piedmont and Sicilian capers), olive oil, and green salad
served with fries on‘d green salad Tartare de saumon 10
FAUX FILET GRILLE 17,5 Fresh raw salmon, finely diced and seasoned
French sirloin steak (180 g), grilled to your with olive oil & lemon, served with green salad
taste, served with Béarnaise sauce, fries and and fresh bread rolls
greensalad. -~ Tapenade d’olives noires 10
Tartiflette a I'italienne 17,5

Potatoes, onions, bacon, gorgonzola cheeze,
served with italian charcuterie (coppa, Italian
smoked ham, pepperoni, bresaola) and green
salad

Black olive tapenade with small bread and
green salad
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Biquette des bois 15,5 Bomba 15,5
Sour cream, fresh Paris champignons, garlic, Tomato sauce, cheeseg, sliced chicken, bacon,
parsley,goat cheese, olive sausage, ground beef, onions, peppers, olive
Diamant noir 15,5 Coppa Crema Bianca . 14,5
Sour cream, truffle paste, sliced fresh Paris Sour cream, cheese, coppa (talian ham),
champignons goat cheese, olive
Orientale 14,5 Rialto . . 15,5
Tomato sauce, cheese, sausages, onions, Tomato sauce, cheese, sliced chicken,
peppers, olive Provence herbs, gorgonzola cheese, olive
Folle blanche 15,5 Gorgonzola 14,5
Sour cream, gorgonzola cheese, ground beef, Tomato sauce, cheese, ham, gorgonzola
bacon, sausage, pepperoni, cheese, olive cheese, olive
Misto 14,5 4 Fromages 15,5
Tomato sauce, cheese, tomatoes, Paris Tomato sauce, cheese, gorgonzola cheese,
champignons, onions, peppers, olive mozzarella, goat cheese, parmesan, olive
Pepperoni 14,5 La Ritale 14,5
Tomato sauce, cheese, pepperoni Tomato sauce, cheese, Italian ham, olive
Romaine 13,5 Lune de Miel 14,5
; Tomato sauce, cheese, honey, goat cheese,

Tomato sauce, cheese, ham, olive onions, peppers, olive
Sicilienne 13,5 Porchetta 14,5
Tomato sauce, cheese, anchovies, capers, Tomato sauce, cheese, bacon, onions, egg,
olive olive
Regina 14,5 Indiana 14,5
Tomato sauce, cheese, ham, Paris Sour cream, mild curry, sliced chicken,
champignons, olive cheese, Paris champignons, olive
Betty Love 15,5 Capricciosa 16,9
Sour cream, cheese, honey, sliced chicken, Tomato sauce, smoked salmon, cream, Paris
onions, peppers, cumin, olive champignons, olive
Marilou . 14,5 Belucci 15,5
Tomato sauce, cheese, basil pesto, Sour creeam, potetoes, bacon, onions,
mozzarella, olive gorgonzola cheese, egg, cheese, olive
Bisou 19,9
Foie gras on a creamy base with bacon,
mushrooms & olives

DESSERTS A N D CHEESES
Coffee or tea with dessert selection 8,9 Dame Blanche 7
chocolate mousse, panna cotta with red berry Vanilla ice cream, chocolate topping,
coulis, vanilla ice cream, prfiterole topped whipped cream, biscuit
with f:hocolqte, whipped cream Café Liégeois 7
Profiteroles 79 Coffee ice cream, coffee, whipped cream,
Vanilla ice cream, chocolate sauce, whipped biscuit
cream Chocolat Liégeois 7
Tiramisu 7 Chocolate ice cream, chocolate topping,
with whipped cream whipped cream, biscuit
Panna Cotta 7 GET 007 o Get 29, breout 8,9
with whipped cream and topping of choice Lemon sorbet.W|t Get 27, biscuit
(chocolate, caramel, red berry coulis), biscuit Colonel Italien 8,9
Tarte Tatin 7 Lemon sorbet with limoncello and biscuit
Caramelized upside down apple tart, served Ice cream (2 scoops/3 scoops) 5/6
with vanilla ice cream and whipped cream vanilla,chocolate,coffee,lemon,raspberry
Chocolate Fondant 7 Fromage blanc 4
Warm chocolate cake with molten center, With cream or red berry coulis
served with vanilla ice cream and whipped Gorgonzola cheese 6

cream

Plate of gorgonzola with green salad
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