
Fla
vor

s VANILLA 2
CARAMEL 2
LAVENDER 2
HAZELNUT 2
MOCHA 2
SEASONAL 2

Co
ffee

ESPRESSO 5
MACCHIATO 5
AMERICANO 5
LATTE 6
CAPPUCCINO 6
COLD BREW 5

Iced
or

Hot ?

Here
or

To Go?

• Sparkling mineral water 5
• Sparkling Pompelmo 5
• Sparkling Limonata 5
• Sparkling Aranciata Rossa 5

San Pellegrino

Coke 3.50
Diet Coke 3.50

Sprite 3.50

Coca-Cola

11oz cans 8oz bottles

lunch menu

Spike Your CoFFee
BUFFALO BOURBON CREAM 7

DI AMORE AMARETTO 6
DON CICCIO & FIGLI COFFEE 11

FARETTI BISCOTTI 10
GRIND ESPRESSO SHOT 7

ROMANA SAMBUCA 7
TEMPUS FUGIT CREME DE MOKA 10

TEMPUS FUGIT CREME DE NOYAUX 10
TUACA 7

*make any a Boozy Shakerato +$3



SnacksSpreads
MARINATED OLIVES 6

SELECTION OF CHEESES 21
Brebirousse, Romao, La Tur

*Served with cranberry-walnut bread

MUHAMMARA walnuts, pomegranate 9

OLIVE TAPENADE tahini yoghurt 7

CHICKPEA HUMMUS paprika 7

*Served with warm za’atar bread
 

SPRING ONION & POTATO SOUP 10

crème fraîche, leek oil

TOMATO & CHICKPEA SOUP 10
herbed yoghurt

Soups

Salads
NICOISE SALAD 16   
poached tuna, green beans, egg, 
olives, potato, tomato, red wine 
vinaigrette

VALENSOLE SALAD 13
chickpeas, Parmesan, roasted sunflower 
seed vinaigrette (+Shrimp $7)

MARCHÉ SALAD 13
tomato, red onion, cucumber, olives, 
haricots verts, French feta, fines herbes 
vinaigrette

POULET SALAD 14
 roast chicken, shaved radish, celery, 
green grapes, herb buttermilk dressing

THE BIG RIVIERA SALAD 19
 prosciutto cotto, pistachio salame, 
cucumber, tomato, chickpeas, 
feta, green beans, olives, 
fines herbes vinaigrette

GENOA 17

pistachio salame, prosciutto cotto, stracciatella, tomato, basil

SPEZIATO 16

spicy coppa & ‘nduja salami, mozzarella, arugula, chili agrodolce 

PORCHETTA 17

slow roasted pork, remoulade sauce, red onion, marinated arugula 

NISSA LA BELLA 16

poached tuna, boiled egg, olive, lettuce, tomato, red wine vinaigrette 

VIOLETTA 16

mortadella, artichoke salad, sheep’s cheese, balsamic onions 

CHAMPIGNON 15

portobello mushroom, arugula, sheep’s cheese, balsamic onions 

ANTIBES 13

ratatouille, prosciutto cotto, mozzarella, basil pistou

IL PORTOFINO 13

fresh mozzarella, tomato, basil pistou, balsamic onions

LE BOEUF 18

beef short rib, balsamic onions, gorgonzola, apricot mustard

IL FRUTETTO 15

prosciutto cotto, mortadella, apricot mustard, sheep’s cheese 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

PROVENCE   ratatouille, goat’s cheese, basil pistou 12

BEIRUT   spiced lamb, tahini yoghurt, sumac onions, cucumber 13

MENTON   mortadella, sheep’s cheese, balsamic onions, tapenade 12 Si
des

PETITE GREEN SALAD 6
CHICKPEA SALAD 6
POTATO SALAD 5
POTATO CHIPS 4
PASTA SALAD 6
CUP OF SOUP 6Fla

tbr
ead

s

***Gluten free bread available upon request +4***

LAVASH WRAPS

ROAST LAMB 17   •   CHICKEN SHAWARMA 15  
lettuce, tomato, cucumber, pickled onion, garlic sauce, tahini yoghurt

SERVED ON DAILY BAKED HERBES DE PROVENCE BREAD


