
ave Carlo

9 . 8 0 €

9 . 8 0 €

Pole - Pole
Balls filled with cheese

Anchois Panés
Breaded and fried anchovy filets, pico de gallo

PASTERIA

A la truffe
Truffle cream and parmesan, fresh truffle shavings

Al pesto rosso y burrata

1 6 . 0 0 €Vegan barbecue
Seasonal grilled vegetables, extra virgin
olive oil and maldon salt

Supp. Burrata ou Bufala 4€

Burrata con tomate 
Yellow and red cherry tomato salad,
burrata

ANTIPASTI

CARIE E PESCE

Ravioli alla bolognese
Bergamasque-style pasta with traditional
beef and pork ragout

1 6 . 8 0 €

1 7 . 8 0 €La vera carbonara
Classic roman recipe whith guanciale, egg yolk,
pecorino, black pepper

Tagliolini neri lemon grass
Calamari and shrimp ragout, lemongrass cream,
italian tomato powder

2 1 . 0 0 €

Cappeli, red pesto, cherry tomatoes ands
confit tomatoes, basil, almonds, garlic, grana
padano

1 7 . 8 0 €

A PARTAGER...OU PAS..

Charcuterie Italienne 
Platter of Italian charcuterie 
Supp. Burrata ou Bufala 4€

2 0 . 0 0 €

1 4 . 5 0 €

Origine viande UE

PER I BAMBINI...
Minced beaf steak ( 160g ) and fresh
fries 

1 2 . 8 0 €

Pizza bambino :
1 1 . 8 0 €

Pasta with tomato sauce or butter 9 . 0 0 €

Portion of fresh fries

English

2 1 . 0 0 €

Dark side of the truffe
Arancini with truffle and cheese

9 . 8 0 €

7 . 0 0 €

Axel
Margarita 9 . 5 0 €

Products way vary depending on
availability. Feel to ask your server.



ave Carlo

MARGHERITAL
Tomato sauce, Fior di latte
mozzarella, basil oil
AXEL
Tomato sauce, Fior di latte
mozzarella, cooked ham,
black olives
GINA
Tomato sauce, Fior di latte
mozzarella, cooked ham,
mushrooms
SOLE MIO
Tomato sauce, Fior di latte
mozzarella, taggiasca olives,
basil, caper flower
MAMMAMIA!!!
Tomato sauce, Fior di latte
mozzarella, spianata,
stracciatella, red oinions,
olives, nduja
PARMAGEDDON
Tomato sauce, Fior di latte
mozzarella, parma ham,
parmesan shavings, arugula
RAGU’
Tomato sauce, Fior di latte
mozzarella, ground sausage,
grilled peppers, spianata,
parmesan shaving
VEGETA
Tomato sauce, Fior di latte
mozzarella, artichokes,
onions, olives, peppers,
mushrooms

FORZA 4 
Fior di latte mozzarella,
gorgonzola, smoked scarmoza, 
MORTADELLA
Fior di latte mozzarella,
mortadella, pistachios,
stracciatella, lemon
MAIA
Fior di latte mozzarella, goat
cheese, pancetta, organic forect
honey, arugula, walnuts
ARTICHOCHO!!
Fior di latte mozzarella,
gorgonzola, artichokes, speck,
parmesan
BORAT'A
Fior di latte mozzarella, truffle
cream, herbed ham, burrata,
grilled mushrooms, parman
MON POULET
Fior di latte mozzarella, curry-
marinated chicken, peppers, red
onions, olives, cherry tomatoes
BUFFALA BILL
Buffalo mozzarella DOP, ground
sausage, guanciale, egg, 
pecorino romano, onions, peppers

SUPPLÉMENTS

LE ROSSE LE BIANCHE
À LA SAUCE TOMATE ITALIENNE À LA MOZZARELLA FIOR DI LATTE

Cooked ham / Spianata / Mortadella 3€ 
Parm ham/ Speck 4€

1 Vegetable of choice 2€ - Anchovies 4€ - Chicken / Ground meats 4€
Mozzarella 2€ - Burrata / Stracciatella / Others fromages 4€ 

1 5 , 8 0 €

1 6 , 8 0 €

1 6 , 8 0 €

1 7 , 8 0 €

1 8 , 8 0 €

1 7 , 8 0 €

1 8 , 8 0 €

1 6 , 8 0 €

1 7 , 8 0 €

1 7 , 8 0 €

1 6 , 8 0 €

1 5 , 8 0 €

1 4 , 8 0 €

1 3 . 8 0 €

1 0 , 8 0 € PURA BUFALA
Mozzarella Di bufala campana DOP,
yellow and red confit tomatoes,
green pesto, basil oil, parman

1 4 , 8 0 €

English
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Carlo Spritz
Aperol, Campari, Prosecco, Tonic
Mojitoooo
White rum, dark rum, Mint , Lime, Sugar, Perrier
Negroni
Gin, Martini rouge, Campari
Sex sur la plage 
Vodka, Pineapple, Cranberry, Lemon, Vanilla
Moscow Mule
Vodka, Lemon, Ginger Beer

LA BIRRA  

APÉRITIFS

Blonde
Blanche 
IPA
Peroni Bouteille

Ricard 4cl
Marsala Amande 5cl
Whisky Clan Campbell 5cl
Martini Rosso / Bianco 10cl
Rhum / Whisky Coca 25cl
Whisky Aberlour 10ans single malt 5cl
Whisky Bellevoie triple malt
Rhum Don Papa 7ans 5cl
Rhum Plantation gran anejo
Rhum Botran 

DIGESTIFS
Espresso
Ristretto
Double expresso
Lungo 
Tea ou infusion

NOS COCKTAILS 

Syrup 25cl 
Perrier 33cl
Lemonade 25cl
Ice tea 25cl
Fruit juice 25cl 
Coca-cola 33cl
Fanta orange 33cl
Schweppes tonic /agrumes 25cl
Homemade Iced Tea 
Sparkling Water San Pellegrino 1L
Still Water Vittel 1L

EAUX ET SODAS

Bailey's 5cl
Get 27 5cl 
Limoncello 5cl 

CAFÉS ET THÉS

Lambrusco Rosso IGT
Nero Avola DOC
Gran passione Rosso
Chianti Riserva Cornioleta
Lupo Puglia Rosso IGT
Syrah Nero Avola Sicilia
Barolo Serralunga d’Alba 2019
Amarone Della Valpolicella 2017

VINI ROSSO 
Le bar à vins

Lambrusco Rosato IGT
Mira Mediterranée IGP 

VIN ROSÉ

Lambrusco Bianco IGT
Terres Basses Laballe
Demoiselle IGP Moelleux

VINI BIANCO 

Moscato d'Asti DOCG 
Prosecco DOC

VINI SPUMANTE
1 2 C L

Vodka, Lime, Vanilla Syrup, passion
fruit purée, apricot juice

Roma

Tequila, Cointreau, Lime,
Chili syrup 

Volterra

Spiced rum, Rosemary syrup,
Lemon, Stawberry juice

Red Hot Margarita

13€

Gin tard Santa ana Bombay /Citron
13€ 10€

7 5 C L

6 . 0 0 €
6 . 0 0 € 2 8 . 0 0 €

2 8 . 0 0 €

1 2 C L 7 5 C L

4 . 5 0 €

4 . 5 0 €

4 . 5 0 €

2 1 . 0 0 €

2 5 . 0 0 €

2 5 . 0 0 €

1 2 C L 7 5 C L

4 . 5 0 €
4 . 5 0 €

2 1 . 0 0 €
2 5 . 0 0 €

1 2 C L 7 5 C L
4 . 5 0 €
4 . 5 0 €

5 . 0 0 €

2 1 . 0 0 €
2 4 . 0 0 €

2 8 . 0 0 €

3 5 . 0 0 €

3 2 . 0 0 €

2 5 C L 5 0 C L

4 . 5 0 €
5 . 0 0 €

8 . 5 0 €

9 . 6 0 €

(  L e m o n ,  s t r a w b e r r y ,  g r a n a d i n e ,  m i n t . .  )

(  O r a n g e ,  A C E ,  S t r a x b e r r y . . . )

3 . 0 0 €

4 . 0 0 €

4 . 0 0 €

4 . 0 0 €
4 . 0 0 €

4 . 5 0 €
4 . 5 0 €

4 . 5 0 €

4 . 5 0 €
7 . 0 0 €
7 . 0 0 €

1 . 8 0 €
1 . 8 0 €
3 . 6 0 €

2 . 8 0 €

3 . 5 0 €

3 . 5 0 €
5 . 5 0 €
5 . 5 0 €

5 . 5 0 €

6 . 5 0 €

1 0 . 0 0 €

1 2 . 0 0 €

1 2 . 0 0 €

1 0 . 0 0 €
1 2 . 0 0 €

7 . 0 0 €
6 . 0 0 €
6 . 0 0 €

1 0 . 0 0 €

1 0 . 0 0 €

1 0 . 0 0 €

1 0 . 0 0 €

1 0 . 0 0 €

13€

13€

La Local

5 . 0 0 € 9 . 6 0 €

5 . 0 0 € 2 8 . 0 0 €

English

La Local

La Local

5 . 0 0 €

5 0 . 0 0 €

5 0 . 0 0 €
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DOLCE

Felicità

Cannolo
Rolled biscuit, sweet cream cheese,
pistachios, chocolat

Panna Cotta
Choice of coulis : red berries or exotic

Le tiramisu du chef
Mascarpone cream, laddyfingers, coffee,
cocoa, amaretto

Raspberry mousse, coconut milk foam, mint-
chocolat crumble, tangy strawberry coulis

8 . 0 0 €

9 . 0 0 €

9 . 0 0 €

9 . 0 0 €

D
E
S
S
E
R
T

Strawberry, Raspberry, Lemon, Clementine,
Pineapplen, Mango

G
 L
 A
C
 E
 S

1 Scoop
2 Scoops
3 Scoops

3.00€
5.50€
6.50€

Sorbets

Ice Creams
Chocolate, Vanilla, Coffee, Salted Butter Caramel,
Yogurt, Mascarpone, Pistachio, Cookie, Stracciatella

In cup or cone

Whipped cream
Chamallow
M&M’s
Spéculoos
Chocolate sauce
Caramel sauce
Red berry sauce

1€
1€
1€
1€
1€
1€
1€

C
O
U
P
E
S

Dame Blanche
Vanilla, Chocolate sauce, Whipped cream

Golosito
Cookie, Mascarpone, Chocolate, Caramel sauce,
Whipped cream

Caramba
Salted  caramel, stracciatella, Mascarpone,
Speculoos crumble 

Italia
Pistachio, Strawberry, Mascarpone, red berry
sauce

7.50€

8.00€

8.00€

8.00€

B
O
I
S
S
O
N
S

G
L
A
C
É
E
S

Affogato Vanille

Affogato Chocolat

Carlo and Co

Expresso, scoop of vanilla
ice cream

Expresso, scoop of
chocolate ice cream

Vodka, scoop of lemon
ice cream

Limoncello, scoop of lemon
ice cream

Vodka

Limoncello

Prosecco
Prosecco, scoop of
rasberry ice cream 

Amaretto
Amaretto, scoop of
pistachio ice cream

4 . 8 0 €

4 . 8 0 €

8 . 0 0 €

Affogato Pistache
Expresso, scoop of
pistachio ice cream

4 . 8 0 €

English


