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FRESH, GENEROUS & AUTHENTIC

oo;\\ PILIAS

7 BY THE SLICE

v HOMEMADE PASTA x> R
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s%;z GOURMET STARTERS e
/éj HOMEMADE DESSERTS w
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WITH FAMILY, FRIENDS OR ENITRE COLLEGUES

L 0172616109 | Q ITAGLIO - YOUR ITALIAN RESTAURANT
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Buffel Formada

ALL-YOU-CAN-EAT

i
[ VARIED ROMAN GOURMET FRESH DRINKS
l\ STARTERS PIZZAS PASTA SALADS INCLUDED

DRINKS INCLUDED

MINIMUM 30 PERSONNES

IDEAL POUR TOUS VOS EVENEMENTS

‘
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BIRTHDAYS SEMINARS & WEDDINGS PRIVATE PARTIES CORPORATE

& MEETINGS EVENTS

:Filz)olh:EOPLE gYNI'_?YESERVATloN
A gencrous. friandlly and tasly bufet

TO MAKE YOUR EVENT AN UNFORGETTABLE MOMENT !

. 01 72 61 61 09 | DEMANDEZ VOTRE DEVIS PERSONNALISE !




PIZZA ROMANA LIGHT & CRISPY DOUGH AL TAGLIO

2 FLAVORS = 6 SQUARES

Wl R
3 FLAVORS = 9 SQUARES
e

DRINK OF i
YOUR CHOICE" /
L WITH DRINK Rl WITH DRINK

% SUPPLEMENT SAN PELLEGRINO : +0,50 € V*
=  Roman Pizza, cub into squarres <

FORMULA BURGER |

e ~

FORMULAPASTA | [ FORMULASALAD

y y
\ WITH DRINK ‘ WITH DRINK
—— \ Cheese on fish —
= A LA CARTE
SAN PELLEGRINO 50c!
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1 ’ WINE BY THE GLASS BOTTLED BEER

‘ ) Reuse - vost - whiTe H PERONI 33c!
@ E

, o

| i ©

= S =T Ee = A
*.Duhfo[wdw‘a:Mwla5od,CowCala33cLCowCalaZaa33cL7uuTm33cLM\a33d




Pesto, fig jam, crispy mozzarella
and parmesan salad

TRUFFLE GRATIN
Gratinated potatoes with
truffle cream

ALSO AVAILABLE WITH
SALMON BASIL AND
PARMESAN

175€

Rosemary flavored potatoes
with its parmesan cream

14 €

BUFFALA TARTINE

* Buffala, pistachio pesto,
caramelized tomatoes

16,5 €

CRISPY MOZZA CAESAR BURRATA BUFFALO MOZZARELLA

Our 5@!@5«

—— FRESH, GOURMET' & GENEROGUS: ——

Caramelized cherry tomatoes, basil Buffalo mozzarella, arugula cream
pesto, arugula and burrata cheese and artichokes
18,5 € 18 €
/,.!a
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ROASTED CAMEMBERT

Half roasted camembert, MISO ROASTED EGGPLANT NEW !
fig jam, walnut crumble Roasted eggplant, miso, sesame,
and parmesan salad
18 € 16,5 €
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SHAKSHUKA MOZZA FRITTERS
Shakshuka confit vegetables, Mozzarella fritters with cream
mozzarella, arugula pesto cheese basil pesto
arugula zaatar

14 € 15 €

ROQUEFORT TARTINE SALMON TARTINE

Fig jam, basil, caramelized onions, Smoked salmon tartare,
roquefort honey mustard, avocado
16,5 € 16,5 €
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6 SQUAR | 9 SQUARES
Compose your tasting by } Compose your tasting by |
choosing 2 kinds of pizza choosing 3 kinds of pizza |

|

%

> MARGARITA =

Tomato sauce, mozzarella |
fiordilatte, olive oil ’

> 4 CHEESES <

Mozzarella fiordilatte, blue | |
cheese, emmental, goat
cheese, fig jam, hazelnuts

Tomato sauce, mozzarella
fiordilatte, tuna, red
onions, oregano

> TRUFFLE <

Mozzarella fiordilatte,

> SENZA <

AN
T

parsley

|
Tomato sauce, tuna, roasted ‘
|

> CAPRA MIELE <

Mozzarella fiordilatte,
goat cheese, honey,

> 3 PEPPERONI < |

Tomato sauce, mozzarella |
fiordilatte, grilled peppers,
parmesan, basil cream

roasted potatoes, mushroom cream,
truffle cream mushrooms
NP cm— s - 48 ——— e 2 LSRR L
LIGHT & CRISPY DOUGH
WEEKLY INSPIRATION made fresh daily with passion
’ FRESH & QUALITY INGREDIENTS
%&é u&/ carefully selected b
o e &iﬁ\blivueubfggteam
€&  TO ENJOY DINE-IN OR TAKE AWAY <>

> FUNGHI <

Mozzarella fiordilatte,

[
i

vegetables, caramelized
onions, Kalamata olives
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& INSALATA &

—— INSALATA FRESHNESS, FLAVORS & INDULGENCE IN EVERY BITE ——

CAESAR SALAD

Mixed salads, parmesan shavings,
garlic croutons, cherry tomatoes,
cucumbers and its caesar
vinaigrette sauce, served with
its emmental cake.

SMALL SALAD

Small green salad, cherry
tomatoes, carrot
julienne.

-

TUNA SALAD

Mixed salads, cucumbers, tomatoes,
marinated black olives, avocados,
red onions and its lemon olive oil

vinaigrette, served with its
emmental cake.

VEGGIE SALAD

Mixed salad, roasted peppers, confit
shallots, cherry tomatoes, roasted
potatoes, fried onions and its honey
mustard vinaigrette, served with

its emmental cake.

S

MOZZA FRITTERS SALAD

Mixed salad, carrots, cucumber, tomatoes,
confit shallots, sweet potatoes,
avocado and its honey mustard
vinaigrette.

MOZZA SALAD

carrot julienne, roasted peppers,

sweet potatoes, and its sesame

balsamic vinaigrette, served with
its emmental cake.

18€ 18€

Mixed salad, mozzarella pearls, cherry
tomatoes and olives, pan-fried artichokes,

FRET CAT S GERSTIRE ST ©

SMOKED SALMON
CAESAR SALAD

Mixed salads, parmesan shavings,
smoked salmon chiffonade,
cherry tomatoes, cucumber and
its caesar vinaigrette sauce,
served with its emmental cake.

POMODORI CAPRA SALAD

Mixed salad, multicolored tomatoes,
snow peas, fresh goat cheese and
its balsamic and toasted
vinaigrette, served with its
emmental cake.

PEAR ROQUEFORT

Mixed salad, diced roquefort, roasted
pears, grilled hazelnuts, nut
crumble and its honey mustard
vinaigrette, served with its
emmental cake.

18€




QINSALATA &

Extra vegetables 1,5€ -
Extra cheese or fish 3€

BALKAN SALAD

Mixed salad, cucumber, tomatoes,

marinated black olives, feta, red
onions and its lemon olive oil
vinaigrette, served with its
emmental cake.

18,5€

SALMON SALAD

Mixed salads, roasted salmon cubes,
snow peas, parmesan shavings,
avocados, cucumbers, cherry

tomatoes and its caesar vinaigrette

sauce, served with its
emmental cake.

19€

QUINOA FROMAGGIO

C’om,aocez velre gquinoa

avec le froma;e de volre choix !

Quinoa parfumé au basilic,
patates douces, olives noires,
avocats, tomates cerises,
oignons rouges, concumbres,
et servi avec le fromage
de votre choix, son cake
a l'emmental.

et

QUINOA SMOKED SALMON

QUINOA TUNA

Quinoa parfumé au basilic, patates

. QUINOA BOWLS

MOZZARELLA
PEARLS

18,

Quinoa parfumé au basilic, patates

douces, olives noires, avocats,
tomates cerises, oignons rouges,
concombre, thon et sa vinaigrette
huile d'olive citron, servi avec
son cake a I'emmental.

‘ 18,5€

douces, olives noires, avocats,

tomates cerises, oignons rouges,

concombre, saumon fumé et sa
vinaigrette sésame balsamique,

servi avec son cake a 'emmental.

19€

el A GasEs ]

\
<\ CHEESE OF YOUR CHOICE &

FRESH GOAT CHEESE ~ ROQUEFORT

5€

FETA

PARMESAN

k b ] ALL OUR QUINOAS ARE FLAVO WITH BASIL. J

QUINOA ROASTED SALMON

Quinoa parfumé au basilic, patates
douces, olives noires, avocats,
tomates cerises, oignons rouges,
concombre, saumon réti et sa
vinaigrette sésame balsamique,
servi avec son cake a 'emmental.

19€




FRESH PASTA, HOMEMADE SAUCES,
A REAL TASTE OF ITALY

”.
-

— CHOOSE YOUR PASTA SHAPE —

,-'-"':;.h,

Linguine Rigatoni Fusilli Raviole (+3€)

AL CREME 128 | .' o A PESTO 16,5€
Cream pasta %55 W Pesto cream, cherry

tomatoes, parmesan
shavings

POMODORI 14€ ROSSO MELANZANA 17¢€

Tomato sauce and marinated
olives, cherry tomatoes

ROSSO WITH FETA 17,5¢

Pink sauce and grated feta

SALMON TERIYAKI 17,5€

Garlic, cherry tomatoes and
diced teriyaki salmon

Possibility to replace salmon
with buffala

SALMON 18€

Pink salmon cream and
its smoked salmon

Pink sauce, eggplants,
mozzarella fior di latte and
parmesan

PARMIGIANO 17,5¢

Parmesan cream and its
shavings

SPINACH 17,5¢

Spinach cream, pan-fried
artichokes and garlic
croutons

FUNGHI 18€

Seasonal mushroom
cream and pan-fried

chiffonade N A5””  mushrooms

TRUFFLE 23€

Truffle cream

ITAGLIO Extravegetables 1,5€ - Extra cheese or fish 3€

-




BURGER
TUNA MAYO

Tuna cream burger, avocado,
salad and pickles

15,5€

< |

— ALL OUR BURGERS ARE SERVED WITH THEIR POTATOES —

BURGER BURGER |
SALMON , MOZZA SMOKED SALMON

Teriyaki salmon burger with Crispy mozzarella burger, Smoked salmon chiffonade,
pesto potatoes, arugula caramelized onions and tartar sauce, avocado, salad,
basil and eggplants, mixed salad balsamic vinegar
tartar sauce with pesto potatoes and
tartar sauce

18€ 18€ 18€ |

PARMIGIANO SALMON BASIL PORCINI

Parmesan flavored risotto and
its parmesan shavings

R E G G | A N U Risotto with basil, teriyaki Risotto with porcini cream,
salmon cubes and pan-fried porcini, parmesan
cherry tomatoes shavings and roasted ‘
hazelnuts

19€ 23 € 23€
‘ [
TRUFFLE & PARMESAN
Risotto with pink sauce, Truffle risotto,
crumbled feta and fresh herbs parmesan shavings and [
truffle oil
22¢€ 24€ |
— ITAGLIO s |

o,
¢




PEAR CRUMBLE
Roasted pears, salted butter caramel,
4-spice crumble

ne€

PRALINE ICE CREAM

Praline ice cream and its
caramel

11,5€

PISTACHIO ICE CREAM
Pistachi:;cfe:] irt\c::\;g;ts and its

11,5€

DESSERT »

GOURMET & HOMEMADE

VANILLA CREME BROLEE

Bourbon vanilla créme
brilée

11,5 €

PISTACHIO CREME BROLEE

Pistachio créme
brilée

N5€

CHOCOLATE DUOMO

Chocolate dome with praline crunch,
caramel glaze

13€

Creamy

PASSION TART

Passion fruit meringue tart

VANILLA FLAN

COOKIE

Praline stuffed cookie with caramel
sauce, vanilla whipped cream

7€

vanilla flan, speculoos biscuits

1€




HOT DRINKS e

Nespresso coffee, Decaffeinated 2,5€

Mint tea, Lemon tea 3,5€

COLD DRINKS v

Vittel 3,5€

Coca, Coca Zero (33cl) 3,5€

QOasis Tropical (33cl) 3,5€

Sprite (33cl) 3,5€

Fuzetea (33cl) 3,5€

Orangina (33cl) 3,5€

Fanta lemon or orange (33cl) 3,5€

San Pellegrino natural (50cl) 4€

San Pellegrino flavored (33cl) 4€

Italian beer Nastro Azzurro Peroni (33cl) 5€

éﬁa‘n Cati; C&tili  fuzetea 0‘3’5\5 @@Q (a{'nfa )57,,-,/1}(‘ *
' ZERO 4 e S o S.PELLEGRINO

WINES ¢

Ovadia
Brouilly Red (75cl)
Chéateau Maime (37,5¢l/75cl)

35€
35€
22€/42€

100 Tropez (75cl)

Moscato (37,5cl)

La vie blanc du Castel (75cl)
Tasting by the glass red/rosé/white

39€

16€

47€
6€/6€/9€

ALCOHOL & DIGESTIF

Whiskey, Vodka, Anisette
Boukha glacée 1/8th

LA BIERE ITALIENNE PAR EXCELLENCE

Nastro Azzurro Peroni,

une biére italienne premium,
légére et rafraichissante.

Toute la dolce vita dans votre verre,

PERONI

MAGTRO

8€
14€

P

rinks —

DRINKS FOR EVERY MOMENT, ITS DRINK

[TAGLIO

PIZZA ROMANA




ITALIAN RESTAURANT

PIZZA - PASTA

STARTERS » DESSERTS
Freshness, M@&m@

SPECIALIST IN | - P
3y Koman | pmem | @ ; HOMEMADE PASTA
STLERIZZR 3 et e S - M
YOUR EYES
PRIVATE HIRE OF THE RESTAURANT |
e &lf share, eW — ‘
:.‘ FOR THE SET MENU AT 39 € :.‘ TO PRIVATIZE THE RESTAURANT ‘
i L o L |

FOR YOUR EVENTS: BIRTHDAYS, FAMILY GATHERINGS, CORPORATE
EVENTS, FRIENDS' PARTIES...

p ‘
deliveroo
AT HOME & PLATF 123Cacher

Q@ 1macLIo LEVALLOIS | @3 ORDER ONLINE

43 avenue Georges Pompidou,
92300 Levallois-Perret

0172 616109
ﬂaméyow foryourl?u&l‘/ ®

* Minimum requis.




