
La Mamma  does 
it again!

Live life on 
love and pizza

SPRITZ
Break  Break  

mocktails

SIGNATURES

Enjoy all our classics

available on request(6)

(Mojito, Moscow Mule, Gin & Tonic, Margarita…)(Mojito, Moscow Mule, Gin & Tonic, Margarita…)
from

COCKTAILS
Thank you bartender!Thank you bartender!

(1) The best time valid on public holidays if the restaurant is open. (2) Concentrated fruit puree. (3) Concentrated lime drink to be 
diluted. (4) Made from concentrated juice. (5) Contains antioxidants (here in the ginger)(6) The list of classic cocktails (14 cl) is 

available in the restaurant. Martini Vibrante: alcohol < 0.5% vol. Break = Time to chill.

Crodino Spritz 19.5 cl�� � � � � � � � � � � � � � � � �
Crodino (Italian bitter aperitif), Perrier,  
slice of orange

exotico 18 cl�� � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Pineapple nectar, mango drink, passion fruit 
puree(2), lime juice(3)

Frutta Rossa 18 cl�� � � � � � � � � � � � � � � � � � � � � �
Strawberry-flavoured drink, apple juice (4), 
raspberry puree(2), lime juice(3)

Virgin Spritz 16 cl�� � � � � � � � � � � � � � � � � � � � � �
Martini Vibrante (alcohol-free), tonic,  
slice of orange, fresh mint

Virgin PORNSTAR MARTINI 21 cl�� � � � � �
Apple juice(4), vanilla syrup, passion fruit,  
lime juice(3), passion fruit drink, grapefruit soda

Virgin Pistacchio lover 18 cl�� � � � � �
Tonic, apple juice(4), lime juice(3),  
pistachio syrup, pistachio powder

Volfo(5) Detox 32 cl�� � � � � � � � � � � � � � � � � � � �
Strawberry-flavoured drink, apple juice(4),  
lime juice(3), honey, raspberries, ginger,  
fresh mint

Aperol or Campari Spritz 14 cl�� � � � � �
Aperol or Campari, Riccadonna  
DOC Prosecco, Perrier, a slice of orange

Agrumi Spritz 14 cl�� � � � � � � � � � � � � � � � � � � � �
Moscato d'Asti DOCG Ricossa, Sarti Rosa 
(blood orange, passion fruit and mango aperitif), 
raspberries, pink peppercorns, Perrier,  
a slice of orange

Spritz de la Mamma 14 cl� � � � � � � � � � � � �
Aperol infused with pineapple and coconut, 
Moscato d'Asti DOCG Ricossa, Perrier,  
a slice of dried pineapple, grated coconut

Bellini Spritz 14 cl�� � � � � � � � � � � � � � � � � � � � �
Peach puree(2), Riccadonna DOC Prosecco,  
slice of lemon

Limoncello Spritz 14 cl�� � � � � � � � � � � � � �
Ramo d'Oro Limoncello, Riccadonna DOC 
Prosecco, Perrier, a slice of lemon

Hugo Spritz 14 cl� � � � � � � � � � � � � � � � � � � � � � � �
St Germain elderflower liqueur,  
Ricadonna DOC Prosecco, Perrier, a slice of lemon

Le Volfoni 18 cl�� � � � � � � � � � � � � � � � � � � � � � � � �
Eristoff Vodka, mandarin liqueur, cranberry 
nectar, raspberry puree(2), lime juice(3), fresh mint

Saronno 17 cl�� � � � � � � � � � � � � � � � � � � � � � � � � � � �
Bacardi Carta Oro rum, Amaretto, passion fruit 
puree(2), pineapple nectar, mango drink, lime 
juice(3)

Negroni 8 cl�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Bombay Sapphire Gin, Martini Rosso, Campari

Piña Paradiso 16 cl�� � � � � � � � � � � � � � � � � � � � �
Bacardi Carta Oro rum, coconut puree(2), 
pineapple nectar, lime juice(3), raspberries, 
grated coconut, slice of dried pineapple

Pistacchio lover 16 cl�� � � � � � � � � � � � � � � �
Bacardi Carta Oro rum, pistachio syrup, apple 
juice(4), lime juice(3), pistachio powder

Cosmo Italia 14 cl�� � � � � � � � � � � � � � � � � � � � � �
Eristoff vodka, Adriatico Amaretto, lime juice(3), 
cranberry drink

PEACH Mojito 16 cl�� � � � � � � � � � � � � � � � � � � � � �
Bacardi Carta Oro rum, peach puree(2), cane 
sugar syrup, brown sugar, lime, Perrier

RASPBERRY Caipirinha 12 cl� � � � � � � � � � �
Sagatiba cachaça, raspberry puree(2),  
apple juice(4), lime

PORNSTAR MARTINI 21 cl� � � � � � � � � � � � � � � �
Eristoff vodka, shot of Riccadonna DOC Prosecco, 
passion fruit drink, vanilla syrup, passion fruit, 
lime juice(3)

Tiramisù orgasm 14 cl�� � � � � � � � � � � � � � � �
Baileys Irish Cream (whisky liqueur), Amaretto,
whipped cream, chocolate powder, espresso, 
savoiardi biscuit (Ladyfinger)

HAPPY 
HOUR

(1)

FROM MONDAY TO 
FRIDAY FROM 

5PM TO 7:30PM
For Spritzes, cocktails,  

mocktails & pint of Poretti (50 cl)
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APERITIFSAperitivoAperitivo

SOLO OR  
TO SHARE

Go halves?Go halves?

BEER
Nice and cold!Nice and cold!

alcohol-free aperitif

SALADS
The freshest  on  the menu!
The freshest  on  the menu!

PASTA & RISOTTO
Pasta  la  vista Pasta  la  vista 
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MAIN DISHES
de  la  Mamma!de  la  Mamma!

our extras
Burratina:      Stracciatella:   

Charcuterie:  
Cooked ham with summer truffle*, Parma ham, cooked ham 

with herbs, crispy guanciale, pepperoni, speck

Americano 16 cl�� � � � � � � � � � � � � � � � � � � � � � � � � � �
Campari, Martini Rosso, Perrier

Martini 6 cl�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Rosso, Bianco, Fiero, Rosato, Dry

Campari 4 cl�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

glass of Prosecco 14 cl�� � � � � � � � � � � � � � �

Bianco / Rosso Vermouth 6 cl� � � � � � �
Martini Riserva Speciale Ambrato / Rubino

Anise-flavoured aperitif 2 cl�� � � � � � � �

Martini Floreale / Vibrante 4 cl�� � � � �

Platter of charcuterie�� � � � � � � � � � � � � �
Parma ham, cured sausage with summer truffle 
sausage*, cooked ham with herbs and speck

Roman-style calamari�� � � � � � � � � � � � � � �
Tartare sauce by Volfoni

Fried gnocchi stuffed�� � � � � � � � � � � � � � � �  
with Gorgonzola
Creamy Gorgonzola sauce

Fried mozzarella balls�� � � � � � � � � � � � � �
Tomato sauce

Pasta croquettes�� � � � � � � � � � � � � � � � � � � � � � �  
Carbonara
Breaded pasta croquettes au gratin with  
creamy Carbonara-style sauce,  
guanciale (Italian charcuterie)

Planche della Mamma�� � � � � � � � � � � � � � � �
Stracciatella, breaded Mozzarella balls,  
summer truffle sausage*, speck, Sardinian galettes

Volfoni GIGANTE board�� � � � � � � � � � � � � �
Roman-style calamari, breaded Mozzarella  
balls, Carbonara pasta croquettes, Parma ham, 
speck, herb-infused cooked ham, Sardinian 
flatbreads

Martini Floreale / Vibrante: alcohol < 0.5% vol. Aperitivo = Aperitif.

Formaggio Caldo�� � � � � � � � � � � � � � � � � � � � � �
Melting warm goat’s cheese pizzetta, hazelnuts, 
roasted carrots, Parmesan pesto crumble, mixed 
salad, balsamic dressing, honey

Burratina & fregola sarda� � � � � � � � �
Burratina, herb-seasoned Sardinian fregola, Roman-
style stuffed artichokes, grilled and marinated 
peppers, mixed salad, balsamic dressing

Caesar by Volfoni�� � � � � � � � � � � � � � � � � � � � �
Chicken marinated in pesto and coated in 
breadcrumbs, Cos lettuce, cherry tomatoes,  
Caesar sauce

3-tomato rigatoni�� � � � � � � � � � � � � � � � � � � � �
Stracciatella, sunblush cherry tomatoes,  
sun-dried cherry tomatoes, tomato sauce

Traditional spaghetti�� � � � � � � � � � � � � � � �  
alla carbonara
Guanciale (Italian charcuterie) Pecorino, egg yolk

Mafaldine al tartufo�� � � � � � � � � � � � � � � � �
Mushroom cream sauce with summer  
truffle*, Parmesan 
Extra cooked ham with summer truffle*�� � � � � � � � � � �

Traditional lasagne�� � � � � � � � � � � � � � � � � �
Stracciatella, sauce al ragù (Bolognese),  
béchamel, Parmesan

Spaghetti Alfredo�� � � � � � � � � � � � � � � � � � � � � �
Chicken marinated in pesto and coated in 
breadcrumbs, Parmesan, creamy Parmesan sauce

Mafaldine Salmone�� � � � � � � � � � � � � � � � � � � �
Salmon, creamy lemon sauce, smoked salmon, 
griddled lemon, rocket

Mushroom risotto �� � � � � � � � � � � � � � � � � � � �  
& Burratina
Burratina, pan-fried oyster mushrooms and 
mushrooms, creamy Parmesan sauce

* Tuber aestivum Vittad. Pasta la vista = See you soon, pasta, Della mamma = By mamma.

DRAUGHT 25 cl 33 cl 50 cl

Poretti 4
(Italian beer)

Grimbergen 
Blonde

Brooklyn IPA

Cynar Birra
33 cl

BOTTLED CRAFT BEER	 33 cl

Blonde Ale	

India Pale Ale (IPA)	

Red Ale	

Chicken al tartufo�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Chicken fillet marinated in thyme and garlic, creamy mushroom and summer truffle sauce*,  
mashed potatoes, pan-fried oyster and white mushrooms, Parmesan, sun-dried cherry tomatoes

Salmon verdure�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Salmon steak marinated in pesto, creamy lemon sauce, grilled and marinated peppers,  
Parmesan pesto crumble, roast potatoes and carrots

Escalope Milanese�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Breaded veal escalope, spaghetti with tomato sauce, Parmesan

Beef tagliata �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Finely-sliced cut of beef, creamy Parmesan sauce, roast potatoes

YOUR NEW 
REWARDS 
PROGRAMME!

Enjoy 25 welcome points
DOWNLOAD ON THE GET IT ON



PIZZAS
Legalise  Margherita!Legalise  Margherita!
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As in Italy and in order to preserve the quality of our products, all our charcuterie and 
cheese (such as Stracciatella, Burratina) are added after cooking.

SPECK
Trentino-Alto Adige (pork)

PARMA HAM 
Emilia-Romagna

(pork)

GUANCIALE
Abruzzo

(pork)

BURRATA / 
STRACCIATELLA

Puglia
(cow’s cheese)

RICOTTA DI 
BUFALA
Campani

(buffalo's cheese)

MOZZARELLA 
FIOR DI LATTE

Campani
(cow’s cheese)

PECORINO
Latium

(sheep's cheese)

PARMESAN
Emilia-Romagna

(cow’s cheese)

GORGONZOLA
Aosta Valley

(cow’s cheese)

COOKED HAM  
WITH HERBS  
Lombardy (pork)

COOKED HAM WITH 
SUMMER TRUFFLE*  

Lombardy (pork)

MAP OF OUR ITALIAN PRODUCTS
Margherita�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Mozzarella, Parmesan, tomato sauce

Pepperoni�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Pepperoni (slightly spicy dry sausage),  
Mozzarella, Parmesan, tomato sauce

Regina�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Cooked ham with herbs, mushrooms,  
Mozzarella, Parmesan, tomato sauce

Calzone�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Cooked ham with herbs, egg, mushrooms, 
Mozzarella, Parmesan, tomato sauce

Goat’s cheese with honey�� � � � � � � � � � �
Goat’s cheese, Mozzarella, Parmesan,  
honey, rocket, cream base

Parma�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Parma ham, Mozzarella, rocket, sun-dried  
cherry tomatoes, Parmesan, tomato sauce
Extra Burratina�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Quattro formaggi�� � � � � � � � � � � � � � � � � � � � �
(option cream base) 
Gorgonzola, Ricotta di bufala, Mozzarella, 
Parmesan, tomato sauce

Carbonara�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Guanciale (Italian charcuterie), Pecorino,  
egg yolk, Mozzarella, Parmesan, cream base

Capricciosa�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Cooked ham with herbs, mushrooms, artichokes, 
pepperoni (slightly spicy sausage), Mozzarella, 
Parmesan, Italian olives, tomato sauce

Al tartufo�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Burratina stuffed with mushroom and  
summer truffle sauce*, mushrooms,  
Parmesan, Mozzarella, rocket, creamy  
base with mushrooms and summer truffle* 
Extra cooked ham with summer truffle*�� � � � � � � � � � �

Legalise = legalise. Bambino Menu = children's menu. Campione Menu = champion's menu. 
Photo credits: Yann Deret. iStock / Shutterstock.

BAMBINO MENU 

up to 8 years old
pizza (15cm)

Margherita or Regina
or

pasta  
spaghetti bolognaise or with a creamy  

Parmesan sauce (with or without cooked  
ham with herbs)
DESSERTS

Italian ice cream or bowl of ice cream (2 scoops)
or Nocciolata doughnuts

FRUITY VITTEL  
STRAWBERRY & raspberry 33 cl  
or SYRUP with water 18 cl 25 cl

or for an extra €1
Coca-Cola 33 cl or Fuze Tea 25 cl 
or Sprite 25 cl or Orangina 25 cl

CAMPIONE MENU 

8-12 years old
pizza (22cm)

3 cheese or Regina
or

pasta 
 spaghetti alla carbonara or Alfredo

DESSERTS
Italian ice cream or bowl of ice cream (2 scoops)

or hazelnut chocolate fondant

FRUITY VITTEL  
STRAWBERRY & raspberry 33 cl  

or syrup with water 33 cl  
or Oasis 25 cl

or for an extra €1
Coca-Cola 33 cl or Fuze Tea 25 cl 
or Sprite 25 cl or Orangina 25 cl



tiramisÙs

DESSERTS
Something sweet...Something sweet...

(very) indulgent 
desserts 

coffee & 
dolce

Traditional�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

TIRAMISù ORGASM COCKTAIL 14 cl (with alcohol)�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Baileys Irish Cream (whisky liqueur), Amaretto, whipped cream, chocolate powder,  
espresso, savoiardi biscuit (Ladyfinger)

Tiramisù Nocciolata�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Nocciolata Mascarpone crémeux, caramelised hazelnuts, Nocciolata

Nocciolata doughnuts�� � � � � � � � � � � � � �
Pizza dough doughnuts, melting  
Nocciolata centre, caramelised hazelnuts

Exotic panna cotta�� � � � � � � � � � � � � � � � � � � �  
Vanilla panna cotta, exotic fruit coulis,  
almond crumble

Calzone della Mamma�� � � � � � � � � � � � � � � �
Caramelised apple turnover, almond cream, 
Mascarpone crémeux, caramel sauce

Deconstructed lemon tart�� � � � � � � � �  
Cannoli, lemon pastry cream,  
Italian meringue, lime zest

Pistachio & white chocolate 
cookie�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Pistachio cream, ice cream

Hazelnut chocolate�� � � � � � � � � � � � � � � � � �  
fondant
Caramelised hazelnuts, hazelnut cream,  
ice cream

SOFT DRINKS & WATER
Iced tea della casa 16 cl�� � � � � � � � � � � � � �
Black tea, cranberry juice, apple juice(4), peach 
syrup, lime juice(3)

Sicilian lemonade 27.5 cl� � � � � � � � � � � � � � �
Limonata (lemon), Aranciata Rossa (blood orange), 
Natural

Nectars and fruit juice 20 cl�� � � � � � � � �
Peach nectar, apricot nectar, tomato juice, apple 
juice, pineapple juice(4), orange juice(4)

Coca-Cola 33 cl,�� � � � � � � � � � � � � � � � � � � � � � � � � �
Coca-Cola Zero Sugar 33 cl

Perrier 33 cl� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Sprite 25 cl, Oasis Tropical 25 cl,� � � � � �
Orangina 25 cl

Fuze Tea Peach /�� � � � � � � � � � � � � � � � � � � � � � � � �
mint tea lime 25 cl

Schweppes 25 cl�� � � � � � � � � � � � � � � � � � � � � � � � � � � �
Indian tonic, Agrumes

	 25 cl	 50 cl	 1 L

Vittel..............................                             �� � � � � � � � � �

S.Pellegrino....................                   �� � � � � � � � � �

SPIRITS
VODKAS� 4 cl

Eristoff / Skyy�� � � � � � � � � � � � � � � � � � � � � � � � � � �

Grey Goose Original� � � � � � � � � � � � � � � � � �

Rum & Cachaça� 4 cl

Carta Oro Bacardi�� � � � � � � � � � � � � � � � � � � � �

Santa Teresa 1796� � � � � � � � � � � � � � � � � � � � � � � �

Cachaça Sagatiba�� � � � � � � � � � � � � � � � � � � � � � �

Whiskey� 4 cl

Wild Turkey Bourbon�� � � � � � � � � � � � � � � � �

Bushmills�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Gin� 4 cl

Bombay Sapphire�� � � � � � � � � � � � � � � � � � � � � � � �

Oxley�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Tequila� 4 cl

Cazadores Blanco�� � � � � � � � � � � � � � � � � � � � �

COFFEE
Espresso, ristretto,�� � � � � � � � � � � � � � � � � � �
decaffeinated

Double espresso�� � � � � � � � � � � � � � � � � � � � � � � �

Cappuccino�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

White coffee�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Macchiato coffee�� � � � � � � � � � � � � � � � � � � � � �

Frappé coffee�� � � � � � � � � � � � � � � � � � � � � � � � � � � �

iced latte�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Affogato� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Espresso, ice cream

Creamy hot chocolate�� � � � � � � � � � � � � � �

Teas or herbal teas� � � � � � � � � � � � � � � � � � � �
Earl Grey, Darjeeling, jasmine green tea, mint 
green tea, verbena, lime blossom

ITALIAN DIGESTIFS
Amaretto 4 cl�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Roasted Adriatico Amaretto 4 cl� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Bianco Adriatico Amaretto 4 cl�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Ramo d'Oro Limoncello 4 cl�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �

Puglia Limoncello �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Mamma Mia! 4 cl

Fonte Viva Grappa 4 cl�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
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Information about food allergens in dishes is available in the restaurant, which can be consulted near the bar. 
Gelato = Glace. Dolce = Desserts. Printed by IMPRIMERIE MM – 45, rue Pasteur 77000 Vaux-Le-Pénil.

(3) Concentrated lime drink to be diluted. (4) Made from concentrated juice.

Affogato� � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Espresso, ice cream

Coffee & doughnuts�� � � � � � � � � � � � �
Pizza dough doughnuts, melting Nocciolata 
centre, caramelised hazelnuts, espresso

Coffee with miniature 
desserts�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
Coffee + 3 petits fours

1  scoop         | 2  scoops         | 3  scoops         

Flavours:
Vanilla, hazelnut chocolate, Stracciatella, Amarena 
cherry, pistachio, coffee, tiramisù, strawberry 
sorbet, today's flavour

Choice of toppings�� � � � � � � � � � � � � � � � � � � �
Nocciolata, caramelised hazelnuts, caramelised 
pistachio pieces, hazelnut cream, pistachio 
glaze, caramel sauce, hazelnut chocolate spread, 
Amarena cherries, Amaretti pieces, whipped cream

Volfoni sundae� � � � � � � � � � � � � � � � � � � � � � � � � �
Hazelnut chocolate ice cream, Stracciatella  
ice cream, chocolate hazelnut spread,  
whipped cream, caramelised hazelnuts

Tiramisù Sundae�� � � � � � � � � � � � � � � � � � � � � � � � �
Tiramisù ice cream, coffee ice cream,  
whipped cream, Amaretti pieces

Pistacchio Sundae�� � � � � � � � � � � � � � � � � � � � � �
Vanilla ice cream, pistachio ice cream,  
whipped cream, pistachio glaze,  
caramelised pistachio pieces

ICE CREAM
This way  to  gelatoThis way  to  gelato

SOFT SERVE ICE 
CREAM

Soft serve ice cream�� � � � � � � � � � � � � � � � � �

Choice of toppings�� � � � � � � � � � � � � � � � � � � �
Nocciolata, caramelised hazelnuts,  
caramelised pistachio pieces, hazelnut cream, 
pistachio glaze, caramel sauce, hazelnut  
chocolate spread, Amarena cherries,  
Amaretti pieces, whipped cream

Sun'day by Volfoni� � � � � � � � � � � � � � � � � � � � �
Italian vanilla ice cream, caramel sauce, 
caramelised hazelnuts



DOC = Controlled Designation of Origin, DOCG = Controlled Designation of Origin  
IGT = Typical Geographical Indication

: ORGANIC. Prices are in euros and include taxes and service. We do not accept payment by cheque. 
RCS: SAS VDF 528 881 907 Nanterre. Capital of €10,000, registered office located in Levallois-Perret.

OUR SOMMELIER WILL 
ADVISE YOU HERE!

WINE & PROSECCO
Italians are talented!Italians are talented!

VOLFONI MENU 2026 – RESTAURANT NAME

DE LA CASA WINES		  14 cl	 20 cl	 50 cl

WHITE – Bianco
Sicilia DOC Grillo Casa Giancondi – Sicily 	

ROSÉ – Rosato
Sicilia DOC Nero d'Avola		
Casa Giacondi – Sicily

RED – Rosso
Sicilia DOC Nero d'Avola		
Casa Giacondi – Sicily

WHITE  – Bianco		  14 cl	 20 cl	 50 cl	 75 cl

Venezia DOC Cantina		
di Verona Pinot Grigio – Veneto

Pinot Grigio Provincia Di Pavia IGT		
ZONIN 1821 – Lombardy

Friuli Aquileia DOC – Ca’Bolani		
Chardonnay – Friuli – Julian Veneto

Sardegna IGT – Saragat Isola		
Dei Nuraghi Vermentino – Sardinia

ROSÉ  – Rosato		  14 cl	 20 cl	 50 cl	 75 cl

VERONESE IGT Cantina Valpantena - Veneto		

Bardolino Chiaretto DOC		
Zonin 1821 – Veneto

Friuli DOC Giovanni Puiatti		
Puiattino Ramato Pinot Grigio - Friuli – Julian Veneto

RED  – Rosso		  14 cl	 20 cl	 50 cl	 75 cl

Chianti DOCG Azienda Uggiano		
Torrequercie – Tuscany

Piemonte DOC BARBERA Vistamonte - Piedmont	

Montepulciano D'ABRUZZO		
DOC Ronchi – Abruzzo

Feudo Del Principe		
Nero D'Avola Sicilia DOC – Sicily

Bardolino Classico DOC		
Zonin 1821 – Veneto

Puglia IGT Diverso Rosso  - Puglia		

Valpolicella Classico DOC		
Zonin 1821 – Veneto

PROSECCOS, LAMBRUSCO	 	 14 cl	 20 cl	 50 cl	 75 cl

& MOSCATO
Riccadonna DOC Extra Dry PROSECCO 		

Moscato d’Asti DOCG Ricossa		
Antica Casa

Lambrusco Reggiano DOC		
Medici Ermete Rosso Dolce


