Welcome to the Restaurant Settimo Cielo!

All the staff of the restaurant Settimo Cielo! wish you an excellant experience
in the world of Italian cuisine!
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Gy\/ ACCORDS, VINS ET METS / WINE AND FOOD PAIRINGS

Retrouvez facilement les vins qui correspondent & Discover your favorite wines with ease thanks to our
vos preferences gréce & notre nouveau systeme de new colour-coding system. Coloured rondels indi-
pastilles de couleur. Elaborees selon les differents cating different wines sorted according to their
types de vins, leur puissance, leurs aromes et leur strength, aroma and texture will guide you towards
texture, elles vous aideront & decouvrir des valeurs new discoveries, as well as helo you find the perfect
sores, en plus de vous permettre de recliser des accords accompaniments to your meals.

parfaits avec vos mets.

Pour plus de détails, For more details,
n'hésitez pas & consulter votre serveur. don't hesitate to speak with your waiter.
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DELICAT ET LECER, VIN BLANC / LIGHT AND DELICATE, WHITE WINE

Ces vins secs plutot delicats se distinguent par leur These dry and often delicate wines are unique for
couleur pale, leurs aromes simples de fruits ainsi que their pale colour, simple fruit aromas and fresh, crisp
par la sensation de fraicheur qui nait de leur acidite. quality that arises from their acidity.

FRUITE ET VIF, VIN BLANC / FRUITY AND VIBRANT, WHITE WINE

Ces vins secs possedent un nez aux aromes de fruits These dry wines have a fruity, floral nose while of-
et de fleurs tout en offrant une certaine richesse en fering a certain richness on the palate. Their acidity
bouche. Leur acidité leur procure une agréable vivacite. gives them a pleasant liveliness.
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AROMATIQUE ET ROND, VIN BLANC / AROMATIC AND MELLOUW, WHITE WINE

Ces vins secs caracterisent par lintensite de leurs These dry wines are characterized by fairly strong

aromes d'epices, de pain grillé ou de fruits exotiques. aromas of spice, toast or exotic fruit In the mouth,

En bouche, ces vins ont une texture plus grasse et they carry a rich and well-balanced texture.
sont bien equilibres.
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FRUITE ET DOUX, VIN BLANC / FRUITY AND SMOQOTH, WHITE WINE

Ces vins se distinguent par la présence de sucre. These wines are set apart by their sugar content
Larome dominant est fruite. Certains sont plus legers The dominant scent is fruity. Some are lighter (semi-dry),
(demi-secs), d'autres plus corses (liquoreux). and others are more full-bodied (sweeb.
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FRUITE ET LEGER, VIN ROUGE / FRUITY AND LIGHT, RED WINE

Ces vins legers se reconnaissent a leurs arémes These lighter wines are known for their simple fruity
simples de fruits, & leur sensation de fraicheur et scents, their refreshing quality and their subtle tannins.
& leurs tannins discrets. lls doivent etre consommes They should be enjoyed in their youth.

dans leur jeunesse.
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FRUITE ET GENEREUX, VIN ROUGE / FRUITY AND MEDIUM-BODIED, RED WINE

Ces vins mi-corses offrent une couleur plus intense,
un nez riche domin¢ par des aromes de fruits qinsi
que des tannins presents, mais subtils.

These medium-bodied wines have a more intense
colour, a rich nose dominated by fruit aromas and
present but subtle tannins.
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AROMATIQUE ET SOUPLE, VIN ROUGE / AROMATIC AND SUPPLE, RED WINE

Ces vins mi-corses se distinguent par des tannins These medium-bodied wines offer supple tannins
souples apportant habituellement une certaine rondeur. ‘ that often carry a certain roundness. They are usually
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lls sont souvent domines par des parfums de fruits mors dominated by aromas of ripened fruit or woody
ou des notes bois¢es (pain grile, cafe ou vanille). notes (toast coffee or vanilla).

AROMATIQUE ET CHARNU, VIN ROUGE / AROMATIC AND ROBUST, RED WINE

Ces vins corses a la couleur intense expriment des These full-bodied wines have an intense colouring
arémes puissants et complexes de fruits, d'epices, and a powerful complex bouquet of fruit spice and
parfois accompagnes de notes boisees. s presentent ‘ sometimes oak aromas. They present a hearty acidic
une bonne structure tannique et une sensation structure and a velvety sensation in the mouth.
veloutée en bouche.



ENTREES / APPETIZERS

O . 1305 § Fricass¢e d'esgargots (tomates, oignons, pancetta, beurre a lail et cognac)
: Snails fricassee (tomatoes, onions, pancetta, garlic butter and Cognac)

O Q Q 1105 Bruschetta classique
} Bruschetta with tomatoes and garlic

Duo de prosciutto et melon
O Q Q 1395 Prosciutto and melon

Carpaccio de filet de bceuf
© O 1095 : ,
Beef filet carpaccio

Duo de tomates et bocconcini
O 10953 e
Tomatoes and bocconcini

Salade Cesar

1095 ¢ Caesar salad

Q . 1305 § Tartare de saumon
Salmon tartar

SOUPES / SOUPS
Minestrone
2958 Minestrone
505 § Soupe du jour ou petite salade

Soup of the day or small salad
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PLATS PRINCIPAUX / MAIN DISHES

SALADES / SALADS

1495 %

1695 %

1795%

1895 %

1895 %

Salade de bocconcini et tomates fraiches
Bocconcini and fresh tomato salad

Cesar au poulet, vinaigrette maison
Caesar salad with chicken and home-made dressing

Salade chaude & l'orange, aux ¢pinards et au saumon
Warm orange salad with spinach and salmon

Panaché de laitues, fromage de chevre, pancetta et noix
Mixed salads with goat cheese, pancetta and nuts

Salade mesclun, fruits de saison, fenouil, tomates confites et crevettes grillées

Mesclun salad with fruits, fennel confited tomatoes and grilled shrimps

SANDWICHS / SANDWICHES

1395 %

1495 %

1295 %

1195%

1295 %

Panini a la volaille et aux champignons
Chicken panini with mushrooms

Panini aux trois viandes et provolone
Panini with three meats and provolone

Ciabatta, ceuf thon et olives
Ciabatta with egg, tuna and olive

Panini aux legumes grillés et parmesan
Panini with grilled vegetable and parmesan

Panini a la saucisse italienne, poivron grillé et moutarde de Dijon au miel
Panini with Italian sausage, grilled pepper and honey Dijon mustard
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PLATS PRINCIPAUX / MAIN DISHES

PIZZAS (Pate fine) / PIZZAS (Thin crust)

1195%

1295%

1295 %

1495 %

1395 %

1495 %

1995%

1395 %

1795%

1995 %

1695 %

Pizza tomate et fromage
Cheese and tomato squce pizza

Pizza pepperoni et fromage
Pepperoni and cheese pizza

Pizza aux champignons et fromage
Mushrooms and cheese pizza

Pizza classique (pepperoni, jambon champignons et poivrons)
Pzpperoni, ham, mushrooms, pepper and tomato sauce pizza

Pizza aux legumes de saison grilles et pesto
Seasonal grilled vegetables and pesto pizza

Pizza au poulet et legumes dans une sauce béechamel au pesto
Chicken pizza with vegetable and pesto bechamel sauce

Pizza au poulet, oignons caramélisés et vinaigre balsamique
Chicken pizza with caramelized onions and balsamic vinegar

Pizza & la saucisse italienne, & I'oignon , aux pommes et moutarde de Dijon au miel
ltalian sausage pizza with onions, apple and honey Dijon mustard

Pizza aux deux saumons, capres, oignons et fromage de chevre
Two salmons pizza with capers, onion and goat cheese

Pizza aux crevettes, asperges, courgettes, pancetta, beurre & 'ail et sauce tomate
Shrimps pizza with asparagus, zucchini, pancetta, garlic butter and tomato sauce

Pizza Settimo Cielo! (¢pinards, feta, pesto et tomates)
Settimo Cielo! pizza (spinach, feta cheese, pesto and tomatoes)




PLATS PRINCIPAUX / MAIN DISHES

VIANDES ET POISSONS / MEATS AND FISHES

O @ 20953

@ (O 995

QO o

O © 32953

O O 1995

OO @ 20955

Q@@ O 269

Q@@ O ;s

Prix du marche
Market price

Prix du marche
Market price

Saumon grille sur un lit de poivrons, courgettes et vin blanc, sauce tomate
Cirilled salmon on a bed of peppers and zucchinis in white wine and tomato sauce

Tartare de saumon
Salmon tartar

Dore grille, jus de citron, c@pres, oignon vert, persil et beurre
Crilled pickerel with lemon juice, capers, green onion, parsley and butter

Fricass¢e aux crevettes
Shrimps fricassee

Paillarde de poulet ¢picee
Spicy marinated chicken escalope

Escalope de veau parmigiana
Veal escalope parmigiana

Contrefilet grille avec beurre de tomates séchées
Grilled entrecote with sun-dried tomatoes butter

Mignon grille AAA aux oignons caramélisés, sauce au vin rouge
Crilled mignon AAA with caramelized onions with red wine sauce

Poisson du jour
Fish of the day

Viande du jour
Meat of the day
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PLATS PRINCIPAUX / MAIN DISHES

PATES (au choix) / PASTA (your choice)

1195%

1195%

1495 %

1595%

1595 %

1395 %

1895 %

1495 %

1995 %

1495 %

1895 %

CHOIX DE PATES : Spaghettini CHOICE OF PASTA : Spaghettini

Fusilli Fusilli

Fettucini Fettucini

Penne Penne

Tortellini : 2,00 $ extra Tortellini : $ 200 extra
Pates gratinées : 3,75 $ extra Pasta au gratin : $ 3.75 extra

CHOIX DE SAUCES / CHOICE OF SAUCES

Sauce rosee
Tomato cream sauce

Sauce arabiatta
Spicy tomato sauce

Sauce primavera
Tomato and seasonal vegetables sauce

Sauce bolognaise
Meat sauce

Sauce tomate, poivron, saucisse italienne douce
Tomato sauce with pepper and mild Italian sausage

Alfredo
White wine cream sauce

Poulet Alfredo
White wine cream sauce with chicken

Carbonara
Cream sauce with ham and bacon

Crevettes, vin blanc, ail, piment de cayenne et persil
Shrimps, white wine, garlic, cayenne pepper and parsley

Legumes et pesto
Vegetable and pesto

Tomates cerise, basilic, huile d'olive, bocconcini, poivre noir et rose
Cherry tomatoes, basil, olive oil bocconcini black and pink pepper
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PLATS PRINCIPAUX / MAIN DISHES

PATES AU FOUR / OVEN PASTA

1895 %

1895 %

1695 $

1595 %

1695 %

Cannelloni primavera
Cannelloni with tomato and seasonal vegetables sauce

Cannelloni avec sauce béechamel au fromage
Cannelloni with cheese bechamel sauce

Lasagne italienne & la viande
ltalian meat sauce lasagna

Lasagne veégéetarienne
Vegetable lasagna

Lasagne Settimo Cielo! (sauce spaghetti, ¢pinard, pepperoni et fromate cottage)
Settimo Cielo! lasagna (spaghetti sauce, spinach, pepperoni and cottage cheese)




DESSERTS / DESSERTS

Salade de fruits
. 6959 Fruit salad

. 805 § S¢lection du patissier
: Chef’s selection pastry

Assiette de fromages
. Q Q 1495 % Cheese plate



