
   

 

 
« Con molto amore » 

                                Homemade Italian cuisine · Caen  02.31.34.89.89 

Closed Sunday & Monday · villaaltaglio.fr 

 

M O Z Z A  &  B U R R A T A    Selection 

BURRATA CLASSICO 8,90 € 

Creamy burrata, confit & sun-dried tomatoes, basil 

 

BURRATA ALLE PESCHE E POMODORI  [V] 10,40 € 

Burrata served on peach compote, with roasted peach and tomatoes 

 

MOZZARELLA FRITTA AL PISTACCHIO  E MORTADELLA  9,90 € 

Fried mozzarella stuffed with pistachio cream, served with mortadella. 

 

MOZZARELLA FRITTA AL PISTACCHIO  E PARMA  10,90 € 
Fried mozzarella stuffed with pistachio cream, served with Parma ham. 

 

A N T I P A S T I  

ANTIPASTI DELLA VILLA 13,00 € 

Creamy burratina with olive oil · Sicilian caponata · Gravlax salmon · Mini margherita calzone 

 

S A L A D S  

ITALIAN CAESAR SALAD  [P] 14,70 € 

Romaine & mesclun, bacon, marinated chicken, sun-dried & cherry tomatoes, croutons, mozza, 
grana shavings, basil, grilled vegetables, Caesar dressing 

 

DOLCE VITA SALAD  [V] 13,90 € 

Burrata, romaine & mesclun, tomato mix, grilled vegetables, sweet potato & cheese croquettes, 
watermelon & toasted almonds 

 

P L A N C H A  E A T … A L Y    Italian Charcuterie & Cheeses 
 Small   |   Large 

PIATTO MISTI  [P] 15,90  |  22,90 € 

The finest Italian charcuterie & cheeses 

 

PIATTO DI SALUMI  [P] 14,90  |  21,90 € 

The finest Italian charcuterie 

 

PIATTO DI FORMAGGI  [V] 12,90  |  19,90 € 

Selected Italian cheeses 

 

I  C O N T O R N I    Side dishes — 4,90 € 

 

· Pasta with tomato  ·  Green salad, cherry tomatoes & cheese shavings 

· Crushed potatoes  ·  Baby potatoes  ·  Sautéed vegetables 

 

P A S T A  F R E S C A  E  R A V I O L I    With eggs · Homemade 

POMODORO E CUORE DE BURRATA  [V] 14,90 € 

Fettucine, San Mattéo tomatoes, burrata heart, basil pesto 

 

TAGLIATELLE AL RAGU CON TRE CARNI  [P] 15,10 € 

Tagliatelle & incredible three-meat bolognese sauce 

 

PAPPARDELLE E AGNELLO 17,50 € 

Mint & parsley confit lamb, melting aubergines, San Mattéo tomatoes, ricotta 

 

TAGLIATELLE ALLA CARBONARA  [P] 15,70 € 

Bacon, pancetta, egg yolk, provolone, grana padano, black pepper, red onions 

 

CASARECCE DOLCE VERDE  [V] 16,90 € 
Twisted pasta, salsa verde, cold vegetable caponata and mozzarella fritta 

 

RAVIOLI DI MELANZANA E SALMONE  [~] 18,40 € 

Aubergine ravioli with ricotta, tomato, burrata heart & herb-marinated salmon 

 

TARTUFO E PROSCIUTTO COTTO  [P] 19,90 € 

Fresh pasta with mascarpone, mushroom & summer truffle cream, herb-cooked ham chiffonade, 
grated provolone 

 

LASAGNA AL RAGÙ  [P] 15,50 € 

Three-meat bolognese lasagne — il classico e basta 

 

P I Z Z A  A L  T A G L I O    "By the slice" — A signature dish! 
Recommendation: 1 slice as starter · 2 slices as main  |  Size ≈ 15×10 cm · Price per slice 

 

PIZZA DELLO CHEF   7,40 € 
Current signature pizza—ask your server. 

 

MAMMA'GHERITA  [V] 4,90 € 
Mozzarella, San Mattéo tomato sauce, tomatoes, basil 

 

REE'GIN'AAH  [P] 6,90 € 
San Matteo tomatoes, herb-infused cooked ham, mozzarella, mushrooms, tomatoes 

 

PARMA & RUCOLA  [P] 7,50 € 
Mozzarella, tomato sauce, pesto · Out of the oven: arugula & Parma ham 

 

CHEESE TALEGGIO  [V] 6,40 € 
Mozzarella, Taleggio cheese, salsa blanca, honeyed peach, arugula 

 

CHICKEN RUN 6,50 € 
Mozzarella, ricotta cream, chicken, oyster mushrooms, sweet-and-sour mushrooms, marinated chicken 
carpaccio 
 

 

 

[V] Vegetarian   [P] Contains pork   [~] Fish 

 

 

I  B U O N I  P I A T I    Fresh seasonal dishes by the BigChef 

★ BIGCHEF'S SUGGESTION  ask us or see the board 15,70 € 

 

MELANZANA E CUORE FILANTE DI MOZZA  [V] 14,90 € 

Veggie gratin with confit aubergines, San Mattéo tomatoes, mozzarella, grana padano, basil 

 

DORADA ALLA PLANCHA E SCAMPI  [~] 20,50 € 

Sea bream fillet, peeled prawns, roasted vegetables, lemon crushed potatoes & salsa verde 

 

FISH & CHIPS ALL'ITALIANA  [~] 17,50 € 

Crispy lemon & herb haddock, Italian salsa & chips 

 

BIG BURGER SAPORI ITALIANI  [P] 18,90 € 

Minced beef, focaccia, melting mozza, grilled pancetta, mortadella, tomatoes, salad, ricotta, basil & 
baby potatoes 

 

TARTARE DI MANZO E TARTUFO 19,70 € 

Beef tartare with summer truffle, confit tomatoes, capers, olives, red onions, rocket & grana padano, 
baby potatoes 

 

FRANCK LE BŒUF 21,70 € 

Plancha beef tagliata, rosemary, truffle oil, grana shavings, confit tomatoes, baby potatoes, rocket 

 

⚡  F L AS H  D E AL  —  T U E S D AY  T O  F R I D AY  
Starter + main  or  Main + dessert 

16,50 € 

Full menu (Starter + Main + Dessert) 

20,50 € 

À  L A C AR T E  P R I C E S  —  T U E S D AY  T O  S AT U R D AY  
 

STARTERS 
 

Chicken and Potato Cake €7.50 

— cake served on avocado guacamole with a slice of cold roast chicken 

Salade Caprese 7,50 € 

— tomato mix, mozzarella, watermelon, pesto & balsamic   · 

Smoked Aubergine Caviar Tart  7,50 € 

— set on a yellow tomato coulis, stracciatella and rosemary salami cubes 

 
MAINS   

 
Homemade tagliatelle and veal polpette €15.10 

— with veal meatballs and sage butter sauce· 

Duo de pizza 10,60 €  

— Mamma'gherita Pizza & Taleggio Cheese Pizza· 

Pasta al forno alla Coppa €14.50 

— baked pasta with eggplant caviar and coppa 

 

DESSERTS 
 

Tiramisu Classico 7,80 €   · 

Salade de fruits frais / Fresh fruit salad 8,00 €   · 

Biscuit Dame Blanche 7,80 € 

 — chocolate chips, vanilla scoop & hot chocolate 

The abuse of alcohol is dangerous to your health — please drink responsibly  |  Prices incl. tax & service  |  No cheques  |  Allergen list on request or at villaaltaglio.fr  |  Beef: France  |  Lamb: United Kingdom  |  Veal: Netherlands  |  Poultry: Belgium  |  Pork: France 

   

 



   

 

 
« Con molto amore » 

                          Dolci & Formaggio 
Desserts · Fromages · Glaces  ·  Boissons chaudes · Extrait carte des boissons 

F R   ·   En g l i s h   ·   D e u t s c h  

Prix nets TTC · Service compris · Allergens on request · Allergene auf Anfrage 

02.31.34.89.89 

Fermé dim. & lundi · villaaltaglio.fr 

 

F O R M A G G I O    Cheese / Käse 

Assiette de Fromage ...................................................... 7,80 € 
FR Gorgonzola, Taleggio, Pecorino 
EN Gorgonzola, Taleggio, Pecorino 
DE Gorgonzola, Taleggio, Pecorino 

 

D O L C I    Desserts · Desserts · Desserts 
Gélatine sans porc (sauf glaces)  ·  No pork gelatine (except ice cream)  ·  Ohne 
Schweinegelatine (außer Eis) 

★ Dessert du moment ♥ — fait maison ............................ 8,50 € 
FR Posez la question : « c'est quoi le dessert du moment ? » 
EN Ask us: what is today's dessert? 
DE Fragen Sie uns: Was ist das Tagesdesert? 

 

Torta di Prugne.............................................................. 8,30 € 
FR Tarte croquante aux prunes, crème au yuzu et glace black ice 
EN Crunchy plum tart, yuzu cream and black ice cream 
DE Knuspriger Pflaumenkuchen, Yuzu-Creme und Black-Ice-Eis 

 

Pistacchio ..................................................................... 8,30 € 
FR Financier pistache, réduction de cerises amarena et fraises, crème à la pistache 
EN Pistachio financier, Amarena cherry and strawberry reduction, rich pistachio cream 
DE Van Pistazien-Financier, Amarena-Kirsch- und Erdbeerreduktion, gehaltvolle 
Pistaziencreme illeeis  

Fragola Melba ............................................................ 8,30 € 
FR Mi-cuit tiède à la fraise et pépites de chocolats, compotée de fraises, glace vanille,     
chantilly, coulis rouge 
EN Warm strawberry and chocolate chip *mi-cuit* cake, strawberry compote, vanilla ice cream, 
whipped cream, red fruit coulis. 
DE Warmer Erdbeer-Schokostückchen-Kuchen (*mi-cuit*), Erdbeerkompott, Vanilleeis, 

Schlagsahne, Coulis von roten Früchten. 

 

Macedonia di Fruta Fresca .............................................. 8,00 € 
FR Jolie salade de fruits et mini madeleine 
EN Beautiful fresh fruit salad and mini madeleine 
DE Schöner Frischobstsalat und Mini-Madeleine 
 

D O L C I  —  S U I T E    (suite · continued · Fortsetzung) 

 

Il Tiramisu ..................................................................... 7,80 € 
FR il classico e basta 
EN il classico e basta 
DE il classico e basta 

 

Mousse al Cioccolato ..................................................... 8,30 € 
FR Mousse chocolat noir, praliné & cacahuètes caramélisées, chantilly 
EN Dark chocolate mousse, praline & caramelised peanuts, whipped cream 
DE Dunkle Schokoladenmousse, Praline & karamellisierte Erdnüsse, Schlagsahne 

 

Profiterole Napolitaine Stracciatella & Cioccolato ♥ ........... 8,90 € 
FR Énorme profiterole, glace stracciatella, bon chocolat noir tout chaud 
EN Giant profiterole, stracciatella ice cream, hot dark chocolate sauce 
DE Riesiger Profiterole, Stracciatella-Eis, heißer dunkler Schokoladensauce 

 

Panna Cotta Meringata al Limone e Lampone ................... 8,30 € 
FR Crème prise, lemon curd, purée de framboises & meringues 
EN Set cream, lemon curd, raspberry purée & meringues 
DE Stockcreme, Lemon Curd, Himbeerpüree & Baiser 

 

Affogato al Caffè ♥♥ ....................................................... 7,80 € 
FR Glace vanille noyée dans un café expresso, biscuit laqué au chocolat 
EN Vanilla ice cream drowned in espresso, chocolate-glazed biscuit 
DE Vanilleeis in Espresso getränkt, schokoladenglasierter Keks 

 

Glace Dame-Blanche / Chocolat Liégeois ......................... 8,50 € 

 

Prosecco Gourmand ♥ .................................................. 12,50 € 
FR Coupe Prosecco 12cl et petits desserts du moment 
EN Prosecco glass 12cl and small desserts of the day 
DE Prosecco-Glas 12cl und kleine Tagesdeserts 

 

Café Gourmand ♥  /  Thé Gourmand .................... 8,50 € / 9,50 € 
FR Expresso ou thé avec petits desserts du moment 
EN Espresso or tea with small desserts of the day 
DE Espresso oder Tee mit kleinen Tagesdeserts 

 

Sorbetto e Gelato — avec chantilly / with cream /la boule  3,50 € 
Citron · Framboise · Fraise · Abricot · Café · Tiramisu · Pistache · Stracciatella · Amarena · 
Praliné · Coco · Black ice · Vanille · Chocolat 

 

 

 

 

 

 

 

 

 

 

 

 

B O I S S O N S  C H A U D E S    Hot Drinks / Heiße Getränke 

 

Expresso / Décaféiné / Allongé ....................................... 2,30 € 

Expresso noisette ......................................................... 2,60 € 

Expresso crème ............................................................ 3,10 € 

Double expresso ........................................................... 3,80 € 

Cappuccino / Cappuccino noisette .................................. 4,10 € 

Thés ou Infusions / Teas / Tees ...................................... 3,50 € 

 
EXT R AI T  D E  L A C ART E D ES B O I SSO N S  
Affichage légal obligatoire — Prix nets TTC service compris 
PRESTATION MARQUE PRIX 

S AN S  AL C O O L  

Eau minérale 100cl Evian 
5,50 € 

Soda 33cl Pepsi 
4,50 € 

Jus de fruits 25cl  4,50 € 

Café expresso Florio 
2,30 € 

B I E R E  

Bière pression 25cl Moretti 
4,00 € 

Bière 33cl — 100% Italienne Baladin 
6,50 € 

Bière 33cl — IPA Lagunitas 
6,50 € 

V I N S  R O U G E S  7 5 C L  

Chianti D.O.C.G Toscane 
26,70 € 

Bardolino D.O.P Vénétie 
18,50 € 

Montepulciano D.O.P Abruzzo 
21,10 € 

Valpolicella D.O.C Vénétie 
24,40 € 

Salento Coribante I.G.T ♥ Pouilles 
25,00 € 

Mazèr Valtellina D.O.C.G Lombardie 
48,00 € 

V I N S  B L AN C S  7 5 C L  

Frascati Fontana Candida D.O.C Latium 
21,40 € 

Soave Ca'Preela D.O.C Vénétie 
18,70 € 

Orvieto Classico Bigi D.O.C Ombrie 
26,70 € 

Salento Chardonnay I.G.T Pouilles 
26,70 € 

V I N S  R O S E S  &  P ET I L L A N T S  

Bardolino Rosé D.O.C Vénétie 
21,40 € 

Prosecco Extra Dry D.O.C  30,00 € 

Prosecco Rosé D.O.C  34,00 € 

D I G E ST I F S  

Limoncello  5,00 € 
 

L'abus d'alcool est dangereux pour la santé — buvez avec modération  |  Prix nets TTC service compris  |  Chèques non acceptés  |  Allergènes sur demande ou villaaltaglio.fr  |  Alcohol is dangerous to your health — please drink responsibly  |  Alkohol ist gesundheitsschädlich 

   

 

 


