


SANDWICHS

Doppio DOP 19 $
Prosciutto di Parma DOP. taleggio DOP, tartinade de tomates séchées, roquette

Lo Squalo 17 $
Salade de thon albacore, oignons marinés, roguette

Mercato (Végane) 17 §
Poivrons rouges grillés, aubergines réties, courgettes crudo, purée de pois chiches, roguette

Mort de famm' 18
Mortadella, stracciatella di bufala, pesto de pistache

Campania 17 $
Stracciatella di bufala, tomates marinées, basilic, roguette, réduction balsamique
Ajoutez Prosciutto di Parma DOP +7 §

San Zotico 19 $

Dinde rotie, jeunes épinards, stracciatella di bufala, tomates marinées, réduction balsamigue
Bordello 19 $

Mortadella, prosciutto cotto, salami, provolone, poivrons rouges grillés, giardiniera, aioli
-ﬂjouta

Sauce épicée homba 0 $ Poivrons rouges grillés 2§
Aubergines marinées 2 $ Pesto de pistache 3 $
Parmigiano Reggiano rapé 0 $ Tomates marinées 2 $

SANDWICHES
Doppio DOP $19

Prosciutto di Parma DOP, taleggio DOP. sun-dried tomato spread, arugula

Lo Squalo $17
Tuna albacore salad, marinated onions, arugula

Mercato (Vegan) $17
Grilled red peppers, roasted eggplants, zucchini crudo, chickpea purée, arugula

Mort de famm' $18

Mortadella, stracciatella di bufala, pistachio pesto

Campania $17

Stracciatella di bufala, marinated tomatoes, basil, arugula, balsamic glaze
Add Prosciutto di Parma DOP +$7

San Zotico $19

Oven-roasted turkey, baby spinach, stracciatella di bufala, marinated tomatoes, balsamic glaze
Bordello $19

Mortadella, prosciutto cotto, salami, provolone, roasted red peppers, giardiniera, aioli
Extras

Spicy homba $0 Grilled red peppers $2
Marinated eggplants $2 Pistachio pesto $3
Grated Parmigiano Reggiano $0 Marinated tomatoes $2

ACCOMPAGNEMENTS
Salade César 9 $

Chou frisé, crodtons maison a base de notre focaccia,
pecorino romano D.0.P, vinaigrette César maison, speck
Salade printaniére 9 $

Chou frisé, lentilles, pais chiches, concombres, oignon rouge, raisins hlancs,
crodtons, graines de citrouille, vinaigrette citron et Dijon

+Ajoutez une protéine: dinde rétie, stracciatella di bufala, salade de thon +3 $

SIDES
Caesar Salad $9
Kale, house-made focaccia croutons, Pecorino Romano D.0.P.,
house Caesar dressing, speck
Spring Salad $9
Kale, lentils, chickpeas, cucumbers, red onion, white raisins, croutons,
pumpkin seeds, lemon Dijon vinaigrette

+Add protein: roasted turkey, stracciatella di bufala, tuna salad +$3

BOISSONS

DRINKS

Soda 2,50 Eau pétillante 2,50 $ Soda $2.50 Sparkling water $2.50
Eau3d.25$ Thé glacé — Péche / Citron 3,50 § Water $3.25 Iced Tea — Lemon / Peach $3.50
ALCOOL ALCOHOL
Biére artisanale (Lobeva) 10$ Vin rouge / Vin blanc PM Artisanal beer (Lobeva) $10 Red Wine / White Wine MP




