RESTAURANT

SINCE 2002

FOR OVER 20 YEARS, WE HAVE BEEN A RESTAURANT LOCATED ON THE HISTORIC
SQUARE OF THE CITY OF DIJON, PLACE EMILE ZOLA.

SEATED ON OUR TERRACE, WE CAN ACCOMMODATE UP TO 120 GUESTS PER

SERVICE IN THE SUMMER. IN THE AFTERNOON, IN THE SUN OR UNDER THE

PARASOLS, SIP A DELICIOUS COCKTAIL, A GOOD BEER, OR A GLASS OF FINE
WINE.

IN WINTER, DON'T FORGET THAT WE HAVE A ROOM UPSTAIRS. IF YOU WOULD
LIKE TO RESERVE IT FOR SPECIAL EVENTS OR PROFESSIONAL GATHERINGS, WE
WOULD BE DELIGHTED TO ACCOMMODATE YOU.



WINE CARD

OUR WHITE WINE

CHARDONNAY - “LES COSTES" PAYS D'OC

COTES DE GASCOGNE “LES CHARMES”-1GP uocieix GROS MANSENG
MACON "FLEURS BLANCHES" - AOC VERIZET

SAINT-VERAN - AOC DOMAINE DU PARADIS

PETIT CHABLIS - AOC DOMAINE DES 4 SAISONS

BOURGOGNE CHABLIS 1ER CRU - AOC DOMAINE DE LA MOTTE

OUR RED WINE

COTE DU RHONE - AOC LES COUDRIERS
BOURGOGNE PINOT NOIR - VDF
CHIANTI RISERVA - DOCG
BOURGOGNE
BOURGOGNE
BOURGOGNE
BOURGOGNE
BOURGOGNE
BOURGOGNE

BOUCHARD AINE ET FILS

TERRE NATUZZI

HAUTES COTES DE NUITS-AOC NUITON BEAUNOY
CHOREY-LES-BEAUNE - AOC MALDANT PAUVELOT
SAVIGNY-LES-BEAUNE - AOC MALDANT PAUVELOT
MERCUREY 1ER CRU - AOC VIEILLES VIGNES
LADOIX - AOC MALDANT PAUVELOT
ALOXE-CORTON - AOC MALDANT PAUVELOT

OUR ROSE

CINSAULT - IGP “LEs cOSTES" V.D.P D'OC

ROSE DE PROVENCE - AOC LES LIMBERTS
PAMPELONNE - AOC
BANDOL - AOC

MAS DE PAMPELONNE
CUVEE DES BAUMES

OUR BUBBLES

CREMANT DE BOURGOGNE BRUT

PROSECO

CHAMPAGNE (DEPENDING ON AVAILABILITY)
CHAMPAGNE MOET & CHANDON
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GLASS POT BOTTLE
14 CL 47 CL 75 CL
5,90 € 18,10 € 25,90 €
6,10 € 22,90 € 29,90 €
6,40 € 26,90 € 31,90 €
7,20 € 27,00 € 35,90 €
8,00 € 29,90 € 38,90 €
8,80 € 32,90 € 45,00 €
GLASS POT BOTTLE
14 CL 47 CL 75 CL
5,90 € 19,90 € 25,50 €
6,60 € 22,90 € 27,90 €
6,90 € 25,50 € 32,90 €
7,40 € 28,50 € 35,00 €
7,90 € 30,50 € 39,50 €
8,30 € 33,00 € 42,90 €
8,50 € 35,50 € 45,90 €
- - 48,90 €
- - 55,00 €
GLASS POT BOTTLE
14 CL 47 CL 75 CL
5,90 € 17,80 € 24,50 €
6,50 € 23,90 € 29,50 €
7,30 € 25,50 € 32,50 €
7,50 € 27,50 € 35,90 €
GLASS BOTTLE
10 CL 75 CL
5,50 € 25,00 €
5,50 € 25,00 €
- 60,00 €

110,00 €




(OCKTAILS \ [ENU

MOJITO 7,50€

White rum, fresh mint leaves, lime,
sugar, sparkling water

AQUAMARINE 7,50¢

Vodka, apple juice, peach syrup, blue curacao

PINA COLADA 7,50€

White rum, Malibu, pineapple juice,
coconut cream, milk

MARGARITA 8,00€

Tequila, Cointreau, lime juice

FACON FACON 7,50€

White rum, orange juice, pineapple juice,
grenadine syrup

NEGRONI 8,50€

Gin, campari, vermouth rouge

FLAMINGO 7,50€

White rum, pineapple juice, lemon juice,
grenadine syrup

CUBA LIBRE 7,50€

White rum, Cointreau, Coca-Cola, lime

BANANA DREAM 8,00€

Tequila, banana, lemon juice

GINANA 7,50€

Gin, orange juice, lemon juice, green banana syrup

POM D0z 7,50€

Calvados, apple juice, grenadine syrup

MOCHA’KISS 8,00€

Vodka, Bailey's, chocolate

APEROL SPRITZ 7,50€

Aperol, prosecco, sparkling water

CAMPARI SPRITZ 7,50€

Campari, prosecco, sparkling water

LIMONCELLO SPRITZ 7,50€

Limoncello, prosecco, sparkling water

ITALICUS SPRITZ 11,00€

Italicus, Prosecco, sparkling water

LE ZOLA 7,00€
Orange juice, pineapple juice, grenadine syrup
VIRGIN PINA COLADA 7,00€

Pineapple juice, coconut cream, milk

PALOMA 8,00€
Tequila, grapefruit juice, lemon juice, honey,
sparkling water

HIGHBALL 7,50€

Whiskey, lemon, sparkling water

SUZE SPRITZ 7,60€

Suze, peach syrup, slice of lemon,
prosecco, sparkling water

WATERMELON SPRITZ 8,50€

Watermelon liqueur, prosecco, sparkling water

HUGO SPRITZ 12,00€

St Germain Elderflower, Prosecco, sparkling water,
fresh mint

7,00€
VIRGIN MOJITO
Sparkling water, lime, sugar, fresh mint
POM’BERRY 7,00€

Apple juice, lemonade, raspberry syrup



DRINKS MENU

(SELON NOS ARRIVAGES)
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COLD DRINKS

HOT DRINKS

CAEE 2.30 € SIROP A L'EAU 3,40 €
B . ! LIMONADE 3,60 €
CAFE ALLONGE 3,00 € DIABOLO 3.80 €
GRAND CAFE 3,80 € OASIS TROPICAL (25CL) 4,30 €
PETIT DECAFEINE 2,50 € ORANGINA (25CL) 4,30 €
DECAFEINE ALLONGE 3,10 € SCHWEPPES AGRUMES (25CL) 4,30 €
GRAND DECAFEINE 3,90 € SCHWEPPES TONIC (25CL) 4,30 €
GRAND DECAFEINE CREME 4,30 € COCA (33CL) 4,30 €
CAFE NOISETTE 2,70 € COCA ZERO (33CL) 4,30 €
GRAND CAFE CREME 4,10 € THE GLACE MAISON 4,30 €
CAPUCCINO 4’50 ¢ PERRIER (33CL) 4,30 €
! SPRITE (25CL) 4,30 €
CHOCOLAT CHAUD 4,50 € FANTA ORANGE (25CL) 4,30 €
THE RARE 4,20 €
MACCHIATO 4,90 €
MACCHIATO CHANTILLY 5,90 €
SUPPLEMENT SIROP: +0,30€
FRUIT JUICE (20CL) MINERAL WATERS
50 CL 100 CL
ORANGE,ABRICOT,ANANAS, 390 € STILL WATER 4,90 € 5,70 €
FRAISE,A.C.E,POMME, ' SPARKLING WATER 5,80 € 6,90 €

TOMATE, BANANE

HOMEMADE COCKTAILS

(DISCOVER OUR EXQUISITE RANGE OF COCKTAILS BY
SIMPLY RETURNING TO THE PREVIOUS PAGE)
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MOJITO - 7,50€ VIRGIN - 7,00¢€ PINA - 7,506 FACON - 7,50€ FACON - 7,00€
MOJITO COLADA FACON ZOLA
(SANS ALCOOL)




BEERS & SPIRITS

Alcohol abuse is dangerous for your health, consume in moderation.
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4,20
4,20
4,20
4,20
4,20
4,20
4,20
4,20

6,90
6,90
6,90
6,90
6,90
6,90

DRAFT BEER 25 CL 50 CL APERITIFS(4CL)_
STELLA - 4,8° 3,80 € 6,60 € MARTINI BLANC
GOOSE IPA - 5,9° 4,50 € 7,50 € MARTINI ROUGE
TRIPLE KARMELIET - 8,4° 4,90 € 7,90 € PORTO BLANC
HOEGARDEN BLANCHE - 4,9° 4,50 € 7,20 € PORTO ROUGE
LEFFE BLONDE - 6,6° 4,50 € 7,50 € SUZE, CAMPARI
LEFFE RUBY - 5° 4,90 € 7,90 € PASTIS OU RICARD (2CL)
BIERE DU MOMENT 4,50 € 7,50 € MARSALA AUX AMANDES
PANACHE 4,00 € 7,50 € KIR DE BOURGOGNE (12CL)
MONACO 4,20 € 7,50 €
PICON BIERE 4,20 € 7,90 €

WHISKY
CHOUFFE - 8° 5,50 €GIN
CHIMAY BLEUE - 9° 6,50 € VODKA
DESPERADOS - 5,9° 5,70 € TEQUILA
LINDERMANS (25CL): KRICK (3,5°), BAILEY'S
PECHERESSE (2,5°), FRAMBOISE (2,5°) 4,50 € RHUM BLANC

MALIBU

NON-ALCOHOLIC BEER- 0°
(DEPENDING ON AVAILABILITY)

As alcohol abuse is dangerous for
your health, and in accordance with
our commitment to responsible
service, we reserve the right to refuse
to serve alcohol in the event of
inappropriate behavior.

5,50

¢ BACCARDI

GET 27 OU 31
CALVADOS
COGNAC VSOP
MARC DE BOURGOGNE
POIRE WILLIAMS
IRISH COFFEE
RHUM DICTADOR
GRAPPA
LIMONCELLO
RAKI

6,90
6,90
6,90
6,90
6,90
6,90
6,90
6,90
7,50
6,90
6,90
6,90

SUPPLEMENT ADJUVANT: +0,60¢€
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STARTERS / PLATTERS / SALADS
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OUR STARTERS

ESCARGOTS DE BOURGOGNES X6:9,90€ /] X12: 14,90¢€
OEUFS EPOISSE 13,90 €

OEUFS A LA FORESTIERE 13,90 €

OUR PLATTERS

MIXTE, CHARCUTERIE, FROMAGE 18,50 € / 17,50 €/ 15,50 €
OUR SALADS PETITE GRANDE
ITALIENNE

SALAD, CURED HAM, TOMATOES, RED ONIONS, BELL 14,90 € 16,30 €
PEPPERS, PARMESAN CHEESE, BUFFALO

MOZZARELLA SEASONED WITH OLIVE OIL AND BASIL,
VINAIGRETTE

SEGUIN AU MIEL

SALAD, TOMATOES, PEPPERS, GOAT CHEESE WRAPPED IN 14,90 € 16,30 €
FILO PASTRY AND HONEY, RED ONIONS, PAN-FRIED
VEGETABLES, VINAIGRETTE

DI SAUMON MOZZA

SALAD, TOMATOES, RED ONIONS, BELL PEPPERS, SALMON, 14,90 € 16,30 €
BUFFALO MOZZARELLA SEASONED WITH OLIVE OIL AND
BASIL, VINAIGRETTE

DI BURRATA

SALAD, TOMATOES, PEPPERS, ONIONS, BURRATA CHEESE, 16,90 € 18,90 €
SUN-DRIED CHERRY TOMATOES, PEPPERONI| PESTO, OLIVE
OIL, VINAIGRETTE, BREADED CHICKEN

FACON CESAR

14,90 € 16,30 €
SALAD, TOMATOES, PEPPERS, RED ONIONS, BREADED

CHICKEN, POACHED EGG, PARMESAN CHEESE, CAESAR
SAUCE

SALADE D’ANTIPASTI 14,90 € 16,30 €
SALAD, SUN-DRIED TOMATOES, GRILLED ZUCCHINI,

2
S SAAD
20




BURGERS & PASTA
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OUR BURGERS

BACON BURGER
16,80
GROUND BEEF PATTY, BACON, ONION RINGS, PICKLES,
CHEDDAR CHEESE, BURGER SAUCE.
SERVED WITH FRIES AND SALAD.

* BURGER DI ZOLA

BREADED CHICKEN, BELL PEPPER PESTO, EMMENTAL CHEESE, 16.80
ONIONS, LETTUCE, TOMATO, PICKLES ’
SERVED WITH FRENCH FRIES AND SALAD

* BURGER AL BURRATA

GROUND BEEF PATTY, ONION RINGS, PICKLES, LETTUCE,
TOMATO, BURRATA CHEESE, BURGER SAUCE.
SERVED WITH FRIES AND SALAD. 17,90

* BURGER BOURGUIGNON

GROUND BEEF PATTY, TOMATO, RED ONIONS, PICKLES,
LETTUCE, EPOISSES CHEESE SAUCE. 16,10
SERVED WITH FRENCH FRIES AND SALAD.

* BURGER AU CHEVRE &

GROUND BEEF PATTY, GOAT CHEESE, LETTUCE, TOMATO, RED
ONION, PICKLES 16,50
SERVED WITH FRIES AND SALAD

OUR HOMEMADE SAUCES AS ACCOMPANIMENTS: + 1,00€ :
SAUCE FORESTIERE OU SAUCE A L’EPOISSE

OUR PASTA

LINGUINE CARBONARA 15,90
* LINGUINE POULET CURRY 15,90

* LINGUINE A LA BOLOGNAISE 15,90

* LINGUINE VEGGIE & 15,90
MARINATED ZUCCHINI, MARINATED ARTICHOKES,

MUSHROOM AND PORCINI CREAM



COTE CHALET

RACLETTE TRADITIONNEL
SERVED WITH POTATOES AND SALAD

RACLETTE GOURMANDE
SERVED WITH POTATOES, SALAD, COLD CUTS (HALAL UPON
REQUEST)

MONT D'OR AU FOUR
SERVED WITH COLD CUTS (HALAL UPON REQUEST)
AS WELL AS POTATOES AND SALAD

CAMEMBERT ROTI
CAMEMBERT CHEESE, THYME, HONEY
2 SIDE DISHES OF YOUR CHOICE

TARTIFLETTE
2 SIDE DISHES

LA PIZZA VALAISANNE
CREAM BASE, MOZZARELLA, RACLETTE CHEESE, SERRANO HAM,
BABY POTATOES, ONIONS

BURGER MONTAGNARD

GROUND BEEF PATTY, RACLETTE CHEESE, POTATO PANCAKE,
LETTUCE, TOMATO, RED ONION, PICKLES

SERVED WITH FRIES AND SALAD

BURGER AU MONT D'OR

GROUND BEEF PATTY, ONION RINGS, PICKLES, LETTUCE,
TOMATO, MONT D'OR CHEESE, POTATO PANCAKE, BURGER
SAUCE.

SERVED WITH FRIES AND SALAD.

=
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20,90

22,90

20,90

16,30

16,80

17,50

16,50

17,90



PlZ/ZA MENU

FOR OVER 20 YEARS, OUR PIZZA CHEF, WHO HAS BEEN WITH US SINCE 2002, HAS BEEN

PREPARING EACH NEAPOLITAN PIZZA WITH PASSION AND AUTHENTICITY
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TOMATO BASE

*# MARGHERITA
TOMATO SAUCE, BURRATA CHEESE, OLIVES, GARLIC, BASIL

ROMANA
TOMATO SAUCE, MOZZARELLA, OLIVES, COOKED HAM

REINE
TOMATO SAUCE, MOZZARELLA, OLIVES, COOKED HAM, MUSHROOMS

# PROVENCALE
TOMATO SAUCE, MOZZARELLA, OLIVES, MUSHROOMS, PEPPERS, FRESH TOMATOES,
GRILLED EGGPLANT, AND MEXICAN SPICES

LATINO
TOMATO SAUCE, MOZZARELLA, OLIVES, PEPPERS, FRESH TOMATOES, CHORIZO,
MERGUEZ SAUSAGE

CHORIZO
TOMATO SAUCE, MOZZARELLA, OLIVES, PEPPERS, CHORIZO, EGG

CAPRICIOSA
TOMATO SAUCE, MOZZARELLA, OLIVES, COOKED HAM, MUSHROOMS, ONIONS, EGG

# L'OTTOMANE
TOMATO SAUCE, MOZZARELLA, OLIVES, PEPPERS, ONIONS, SUCUK, SALAMI

* MEXICAINE
TOMATO SAUCE, MOZZARELLA, OLIVES, PEPPERS, FRESH TOMATOES, BREADED
CHICKEN, MEXICAN SPICES

* TEXANE
TOMATO SAUCE, MOZZARELLA, OLIVES, MARINATED GROUND BEEF, ONIONS, EGG

*5 FROMAGES
TOMATO SAUCE, MOZZARELLA, OLIVES, BLUE CHEESE, GOAT CHEESE, REBLOCHON
CHEESE, PARMESAN CHEESE

*P1ZZA ZOLA
TOMATO SAUCE, MOZZARELLA, OLIVES, MARINATED GROUND BEEF, MUSHROOMS,
PEPPERS, EGGPLANT, SERVED WITH A RAMEKIN OF OLIVE OIL, MEXICAN SPICES,
BASIL, AND GARLIC

* NAPOLITAINE
TOMATO SAUCE, MOZZARELLA, OLIVES, TOMATOES, FRESH WHITE ANCHOVIES

* DU CHEF
TOMATO SAUCE, MOZZARELLA, OLIVES, BREADED CHICKEN, MARINATED GROUND
BEEF, PEPPERS, ONIONS, MEXICAN SPICES, HOT CHILI PEPPERS

* DU SULTAN
TOMATO SAUCE, MOZZARELLA, OLIVES, PEPPERS, ONIONS, SUCUK, PASTIRMA,
EGG

14,50

14,90

15,20

15,20

15,50

15,50

15,50

15,50

15,50

15,50

15,50

15,50

15,50

15,50

16,10



PlZZA MENU

FOR OVER 20 YEARS, OUR PIZZA CHEF, WHO HAS BEEN WITH US SINCE 2002, HAS BEEN

PREPARING EACH NEAPOLITAN PIZZA WITH PASSION AND AUTHENTICITY

CREAM BASE 1222

NORDIQUE

CREAM BASE, MOZZARELLA, OLIVES, SMOKED SALMON, CAPERS, LEMON

PIZZA MONT D’'OR

CREAM BASE, OLIVES, BURRATA CHEESE, MONT D'OR CHEESE, BACON BITS,

THYME

FLAMENKUCH

CREAM BASE, MOZZARELLA, OLIVES, BACON BITS, ONIONS

JURASSIENNE

CREAM BASE, MOZZARELLA, OLIVES, SMOKED SAUSAGE, ONIONS, GARLIC

CONCOILLOTE, POTATOES
PIZZA BECCHIO

BELL PEPPER PESTO BASE, BURRATA CHEESE,
BREADED CHICKEN, GARLIC, AND BASIL

MONTAGNARDE

CREAM BASE, MOZZARELLA, OLIVES, POTATOES, BACON BITS, REBLOCHON

MARINATED @

CHEESE, EGG

VEGETARIANO

CREAM OF PORCINI MUSHROOM BASE, BURRATA OLIVES,
ZUCCHINI, MARINATED ARTICHOKES, SUN-DRIED TOMATOES

CHEVRE MIEL

CREAM BASE, MOZZARELLA, OLIVES, GOAT CHEESE, HONEY

PI1ZZA CARCIOFI

OLIVES,

HEAVY CREAM,

15,90

15,90

15,50

15,50

15,80

15,50

15,50

15,10

ARTICHOKE CREAM, OLIVES, BURRATA CHEESE, SMOKED DUCK BREAST, s 15’10

MARINATED ARUGULA WITH GARLIC AND BASIL

LES CHAUSSONS DE LA PIZZ'ZOLA

CORONA

TOMATO SAUCE, MOZZARELLA, OLIVES, TOMATOES, SERRANO HAM, SERVED

ON A GRIDDLE WITH SALAD

BAGUETTE

TOMATO SAUCE, MOZZARELLA, OLIVES, POTATOES,

CHEESE, SERVED ON A GRIDDLE WITH SALAD

CALZONE

TOMATO SAUCE, MOZZARELLA, OLIVES, COOKED HAM, MUSHROOMS, EGG

OEUF EN SUPPLEMENT : +1,00€

LEGUME EN SUPPLEMENT :

VIANDE EN SUPPLEMENT :

FROMAGE EN SUPPLEMENT :
BURRATA EN SUPPLEMENT :

+1,00 €

+1,50€

+1,50 €
+7,00 €

BACON, REBLOCHON

16,30

16,30

15,90

€

€

€

€

€

€

€

€

€

€



MEAT & FISH

AND OUR OVEN-BAKED DISHES
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OUR MEATS

ENTRECOTE FACON MAITRE D'HOTEL (~300 G)

2 SIDE DISHES OF YOUR CHOICE 22’90
* SOURIS D'AGNEAU AU JUS DE THYM 21,90
2 SIDE DISHES OF YOUR CHOICE
* STEAK A CHEVAL 16,10
STEAK, FRIED EGG
2 SIDE DISHES OF YOUR CHOICE
N & 20,90
PIECE DE BOEUF ET SON JUS DE VIANDE

2 SIDE DISHES OF YOUR CHOICE

ESCALOPES DE VOLAILLE ET SA SAUCE FORESTIERE @ 18,90
2 SIDE DISHES OF YOUR CHOICE

OVEN-BAKED DISHES

* LASAGNES DE BOEUF SERVIE AVEC SA SALADE 16,50
+ GRATIN DE POULET A L’ITALIENNE
2 SIDE DISHES OF YOUR CHOICE 16,90
GRATIN DE LEGUMES
2 SIDE DISHES OF YOUR CHOICE & 16,50
OUR FISH
18,90

* ASK US FOR THE FISH OF THE DAY

‘(_\_/

SIDE DISHES OF YOUR CHOICE OUR HOMEMADE SAUCES:

FRITES SAUCE FORESTIERE: 1,00¢€
POMMES DE TERRE SAUCE A L'EPOISSE: 1,00€
SALADE

LINGUINE

POELEE DE LEGUMES



CHILDREN'S MENU

(UP TO 10 YEARS)
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PLATS

PIZZA ROMANA
TOMATO SAUCE, MOZZARELLA, COOKED HAM

ou

PIZZA TORINO
TOMATO SAUCE, MOZZARELLA, MUSHROOMS

ou

* STEAK FRITES
ou

* LINGUINE A LA BOLOGNAISE
ou

LINGUINE A LA CARBONARA

DESSERTS

PLEASE SELECT YOUR DESSERT WHEN PLACING YOUR ORDER SO
THAT WE CAN MANAGE OUR INVENTORY

CHOCOLATE CAKE

ou

ICE CREAM 2 BALLS
VANILLE - CHOCOLAT - FRAISE - CAFE - MENTHE CHOCOLAT - PISTACHE-NOIX DE COCO
SORBET : CASSIS - MANGUE - FRUIT DE LA PASSION - POMME VERTE - CITRON -
FRAMBOISE



RESTAURANT
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SINCE 2002

SERVICE DE 12H00 A 22H00 NON-STOP

LIVRAISON PAR UBER EATS

RESERVATION POSSIBLE SUR NOTRE SITE OU PAR TELEPHONE

A DISPOSITION UNE SALLE A L'ETAGE POUR VOS REUNION
JUSQU'A 25 COUVERTS ET UNE SALLE AU REZ-DE-CHAUSSE
POUVANT ACCEUILLIR 32 PERSONNES

N
SN
N
N

@LA_PIZZ_ZOLA 03-80-50-14-55 @LA PIZZ’ZOLA

©

PAIEMENTS ACCEPTES

CARTE BANCAIRE

« ESPECE NOS VIANDES D'ORIGINES
e TICKET RESTAURANT EUROPEENNE SUIVANT LE STOCK
« CHEQUE VACANCES (NOUS CONSULTER)

AMERICAN EXPRESS
DEMANDEZ LA LISTE DES

CHEQUES BANCAIRES NON ALLERGENES
ACCEPTES DEPUIS 2008




