
MENU VERSO EN 

Gastronomie italienne 

PASTA�VNO 
------ APPORTEZVOTREVIN ------

------------ ANTIPASTO 

Minestrone. pasta e fagioli 
Tomato broth, white beans, 
pasta and vegetables 

Bruschetta 
Hot mix of tomatoes, 
shallots & fresh basil 

Soup of the season 

Homemade mozzarella 
cheese sticks 

Seasonal greenery 
Balsamique vinaigrette, fried capers 

Duck rillette 
Caramelizad onions & dijon 

12 

17 

11 

18 

12 

19 

VITELLO -----

Saltimbocca Veal 
Alla Romana Procuito, mushrooms, 
cream, & white wine 

Sorrentino Veal 
Portobello mushrooms, 
rosé sauce, garlic & Brandy 

Veau Gioconda 

38

37 

37 

Grilled shrimps 
On a fresh branch of rosemary 

with cocktail sauce 

Ceasar salad Pasta e Vino 

Salman tartare 

Beef tartare 

Snails Al Aurora 
Rosé sauce, shallots & white wine 

Homemade fried squid 

Cold cuts board (For 2 people) 

Fried zucchinis 

- PESCE 6 GAMBERETTI

Salman filet 
Fresh salmon, lemon sauce, butter 
&whitewine 
Served with pasta or vegetables 

Sautéed shrimp with Pastis 
Deglazed shrimps with Pastis, 
cream, & shallots 

19 

13 

19 

19 

18 

19 

28 

17 

35 

37 

Pancetta, leeks, red pepper CARNE----­
& fresh tomatoes 

Veau Marsala 
Demi-glace, Marsala, 
mushrooms & cream 

Osso Buceo Alla Milanesa 
Braised milk-fed veal shank 

37 

40 

Filet mignon AAA 7 oz. 
Grillad, black pepper and porto sauce 

-- CHEF'S SUGGESTION 

Your waiter will gladly explain it to you. 

Ali our dishes are served witf;¡ mesta or seasonal vegetables 

CLIENT 

DATE 

DESCRIPTION 

CONTACT 

VISIONW3 INFORMATIONS 

AGENCE NUMÉRIQUE • WEB • BRANDING 

PASTA E VINO 

23 JUILLET 2024 

MENU 

ANDRÉCYR 

234, DU GRAND ROYAL EST 
SHEFFORD (QUÉBEC)J2M 1 RS 
+1514808-1962 

ANDRE@CYR.CC 

50

25 

5 

o 
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