
   antipasti   antipasti
S T R A C C I AT E L L A  32

Quince paste, blond raisins, rocket salad. 

F R I T T U R A  48

Fried squids, jumbo prawns, cod, red mullet, Hokkaïdo squash, red onion. 
Small shrimps . Uva mustard.

M A C K E R E L  A  L A  V E N I T I E N N E  32

Grilled and marinated with tangy onions, pomegranate, fennel.
Crème prise flavoured with lemon thyme. 

V I T E L L O  T O N N AT O  36

Traditional.

    crudo    crudo
S C A L L O P  38 

Velvety soup with radicchio and clementine juice. 

B E E F  C A R PA C C I O 

A la Cipriani. 38

Tangy cèpe mushrooms, duck foie gras, ice cream of 40 months aged parmesan cheese. 45

C U T T L E F I S H  A N D  R A Z O R  C L A M S  32 

Puntarella à la Romaine.

L A N G O U S T I N E S  50 

Red beetroot perfumed with mustard from Cremona, broccoli.

G I LT- H E A D  B R E A M  A N D  C O C K L E S  40 

wild seaweeds from the coasts of Le Croisic, artichoke from Bretagne, red meat turnip. 

All meats come from France.  Net prices

charcuteriescharcuteries
MORTADELLA, PROSCIUTTO DI PARMA, CULATELLO, 

GUANCIALE, FINOCCHIONA. 38

served with : seasonal salad leaves, brioche perfumed with mustard di Cremona.



All meats come from France.  Net prices

pasta & risottopasta & risotto
S PA G H E T T I

Bottarga and lemon. 39

Cacio e pepe. 25

   O R E C H I E T T E  39 
Sea urchin bisque, cime di rapa.

P L I N - P L I N  32

Stuffed with sweet onions and ham from Parma, toasted hazelnuts. 

O P E N E D  L A S A G N E  38

Veal bolognaise sauce with snails.

PA G L I A  E  F I E N O  28

Lemon, gorgonzola cheese, nduja sausage.

  C A R N A R O L I  R I S O T T O
Pizzaiola, scallop. 48

Spiced with saffron ; gremolata. 42

M A LTA G L I AT I  D I  PATAT E  25 

With meat juice and celery ; watercress chantilly.

B O T T O N I  V E R D E  40 

Roasted ricotta cheese spiced with star anise, emulsified apple juice.

fishfish
O C T O P U S  43

Luciana’s stew.

L A N G O U S T I N E S  58
Roasted in a butter flavoured with Amarelli liquorice, Paris mushrooms, spinach leaves.

Riso in cognen.

W I L D  S E A  B A S S  55
Mussels cream with razor clams, white beans, leeks.

meatmeat
V E A L  58 

Saltimbocca, Trastevere polenta.
 

  V E A L  S W E E T B R E A D S  À  L A  T U R I N O I S E  55 

Marsala cheese cream, green olives, cèpe mushrooms and hazelnuts. 

P I G E O N  55 

The fillets are thinly cut, homemade chestnut flour spaghetti, 
grilled red kuri squash. 

vegetalvegetal
W I L D  M U S H R O O M S  45

Black cabbage from Toscana and red onions.

S C A R O L E  S A L A D  A N D  G R E N A I L L E  P O TAT O E S 
W I T H  TA G G I A S C H E  O L I V E S  28
Slow-simmered with butter, sabayon alla provola.

A U T U M N  V E G E TA B L E S  38
Cooked in a casserole.

M I N E S T R O N E  25

A la Marco.

All meats come from France.  Net prices

fromagesfromages
BLUE VINED GORGONZOLA, 40 MONTHS AGED PARMESAN, 
STAGIONATO AND FRESCO PECORINO, CACIOCAVALLO. 28

served with : seasonal salads, fresh fruits, caramelized nuts.

A L B E S E
Round of farm veal thin slices, 

fresh parmesan cheese cream, lamb’s lettuce salad. 

   S A B AY O N  F L AV O U R E D  W I T H  M A R S A L A  W I N E
Chestnut velvety soup, scallops. 

P L I N - P L I N 
Stuffed with castelmagno cheese, melted butter with apples. 

R I S O T T O  C A R N A R O L I 
Flavoured with 40 months aged parmesan cheese, 

hazelnut paste and black cardamom. 

P O TAT O  TA G L I AT E L L E  
Chiffonnade of farm poultry Ivoire. 

C R È M E  B R Û L É E  S I R I O  M A C C I O N I
Granita Moscato d’Asti / limoncello, persimmon velvety soup.

                                               prices according to the current market

white truffle from Alba white truffle from Alba 



Net prices

B A B A  S O A K E D  I N  N O C I N O  23  
caramelized pineapple.

Whipped cream with nougatine.

D A C Q U O I S E  O F  S A N TA  T É A  O L I V E  O I L  23

with black olives, semi-candied orange slices.

R O YA L  G A L A  A P P L E  23

segments roasted in the oven with maple syrup, fresh pomegranate, 
Amarelli liquorice ice cream.

Q U I N C E  M A C A R O N A D E  23

paresseuse cream flavoured with fresh ginger, lemon sorbet.

C H E S T N U T  23

frozen chestnut crémeux, mulberry cristal de vent and coulis.

B I T T E R  A L M O N D  PA N N A - C O T TA  23

toasted hazelnuts from the Piémont region, stracciatella cheese sorbet.

G É N O I S  28  
Guanaja chocolate ice cream, Caraïbes chocolate ganache, Genova cake, mousseline cream ;

cocoa tuile.

T I R A M I S U  P I E R O  TT  28 

classic revisited.

H O M E M A D E  I C E  C R E A M S  A N D  S O R B E T S  20

H O M E M A D E  P I E R R E  G A G N A I R E ’ S  C H O C O L AT E  TA B L E T T E  24  
(150g)  
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44 rue du Bac Paris 7e
+33 1 43 20 00 40

reservation@restaurantpiero.com

To welcome youTo welcome you
Raffaele MaioneRaffaele Maione

In the kitchen In the kitchen 
Marco ViganoMarco Vigano

For the wineFor the wine
Paolo VolpePaolo Volpe


