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PER L'APERITIVO

TRIO DE BRUSCHETTAS MAISON v 16

tomates et pesto de basilic
champignons et provola
créme de poivrons et olives de Lecce

COCKTAIL DE CREVETTES 15

crevettes décortiquées, sauce cocktail, mesclun

PIATTO ITALIANO 18

croquettes de pommes de terre, arancini,
panzerotto mozzarella, légumes

PIADINA v 10
BURRATA v 9
STRACCIATELLA v 10

NOS PLANCHES COMPOSEES

Nos charcuteries et nos fromages viennent
directement de nos producteurs italiens

PLANCHE DE CHARCUTERIES 27

mortadelle, salami, jambon de Parme, bresaola

PLANCHE DE FROMAGES v 26

burrata, pecorino sarde, gorgonzola Blue de Capra,
primo sale aux pistaches, miel aux pistaches

PLANCHE DE CHARCUTERIES
ET FROMAGES 35

mortadelle, salami, jambon de Parme, bresaola, burrata,
pecorino sarde, gorgonzola Blue de Capra, primo sale
aux pistaches, miel aux pistaches
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MENU BAMBINI 16,5

PLAT (1 au choix)

Poulet pané et frites maison
Pizza Margherita v

Penne a la sauce tomate V / bolognese / beurre et parmesan v

DESSERT (1 au choix)

Tiramisu
Glaces (2 boules)

SURPRISE

INSALATE / ANTIPASTO
CAESAR POLLO 24

romaine, poulet pané, copeaux de Grana Padano, bacon, ceuf dur,
chips de pain, sauce césar maison

SALADE DI CAPRA VvV 23
mesclun, radicchio, chévre et poires caramélisées sur toast de pain
maison au cumin, vinaigrette a l'orange et au miel

CARPACCIO DE POTIRON D'HOKKAIDO v 22
tomates confites, fromage aux herbes, huile de noisettes,
chips de pommes de terre aux baies roses et citron vert

CARNI
TARTARE TARTUFO 30

viande de beeuf crue coupée au couteau, stracciatella di bufala,
sauce aux cépes, huile de truffe, chips de pain, truffes noires
de saison, frites maison

TARTARE STAZIONE 28

viande de beeuf crue coupée au couteau, jaune d'ceuf mariné,
oignons rouges, cdpres, cornichons, persil, Worcester sauce,
Tabasco, sauce cocktail, frites maison

FILET DE BCEUF GRILLE SAUCE POIVRE VERT 38
environ 250g

sauce poivre vert, moutarde et creme, champignons poélées,
pommes de terre au four

OSSOBUCO ALLA MILANESE 29

gremolata, riz safrané, mesclun

BURGER STAZIONE 26

bun maison, steak haché du boucher (180g), burrata fumée
et grillée, champignons, pancetta croustillante, ketchup de Nduja,
salade de saison et frites maison

PESCI
GAMBERI ROSSI FACON CHEESECAKE 34

crevettes rouges brilées au chalumeay, ricotta de Fuscella,
crumble de Tarallo, jus de salade, chips de pommes terre aux baies
roses et citron vert

PAVE DE CABILLAUD A LA MEDITERRANEENNE 33

sauce aux fomates cerises, olives de Lecce, capres, origan,
salade de saison et polenta frite

TENTACULES DE POULPE SNACKEES 36
ET SAUCE MAISON

velouté de pommes de terre, salicornes, salade de fenouil

SUPPLEMENTS 6

frites maison

chips de pommes de terre baies roses et citron vert
riz safrané

salade de saison

pommes de terre au four

légumes de saison

truffe noire de saison 4g 8

V- végétarian / vg-végan

PASTE & RISOTTO option possible sans gluten
RIGATONI ALLA CARBONARA 22

guanciale, jaune d'ceuf, pecorino, poivre

SPAGHETTI CACIO E PEPE TARTUFO NERO v 28

spaghetti fraiches, Grana Padano, pecorino, poivre, creme de truffe
et truffes noires de saison

GNOCCHI MAISON ALLA SORRENTINA v 22

sauce tomate, mozzarella di bufala, basilic et gratiné au four

TAGLIATELLE VERDE MAISON AU SAUMON v 27

créme de poireaux, polpettes de saumon panées aux graines de pavot

CANNELLONI MAISON RICOTTA & EPINARDS v 24

ricotta de Fuscella, béchamel au safran, épinards frais

RISOTTO AU POTIRON 26

potiron, mousse de gorgonzola, speck croustillant, noix,
huile & la coriandre

VEGANI
TARTARE VEGETAL vg 19

avocat, tomates confites, petits oignons, sauce au fenouil,
chips de pommes de terre aux baies rose et citron vert

SALADE DE CEREALES vg 20

céréales, chou violet, champignons rétis, julienne de carottes,
noix, mayonnaise vegan maison

SCIALATIELLI FRAICHES VEGANI vg 20

coulis de poivrons, tapenade d'olives de Lecce, amandes grillées,
huile persillée

RISOTTO VEGAN vg 23

potiron, poivre, noix, lait d'amande

PIZZA DEL GIARDINO vg 18
sauce fomate, poivrons, courgettes, aubergines, oignons rouges
caramélisés, chips de pain

SUGGESTIONS DU CHEF

UNIQUEMENT LE SOIR ET LE SAMEDI MIDI

Découvrez les suggestions du chef préparées
avec des produits frais et de saison.

DOLCI faits maison

PIZZE NAPOLETANE faites maison

MARGHERITA v 14

sauce tomate, mozzarella fior di latte, pesto de basilic

REGINA MARGHERITA v 16

sauce tomate, mozzarella di bufala fraiche, Grana Padana, pesto de basilic

PROSCIUTTO & FUNGHI 18

sauce fomate, mozzarella fior di latte, champignons, jambon cuit

MARINARA 16

sauce fomate, cdpres, olives noires, anchois, basilic frais

4 SAISONS 19

sauce tomate, mozzarella fior di latte, jambon cuit, champignons,
artichauts, olives noires

5 FORMAGGI v 20

gorgonzola, taleggio, provola fumée, mozzarella fior di latte, Grana Padano

DIAVOLA 20

sauce tomate, mozzarella fior di latte, ventricing, oignons caramélisés

ORTOLANA vV 19
sauce tomate, mozzarella fior di latte, poivrons, courgettes,
aubergines, oignons rouges caramélisés, chips de pain

TUTTO AL TARTUFO v 30

mozzarella fior di latte, pate de truffe, truffe noire de saison,
burrata fraiche

MORTADELLA 23

mozzarella fior di latte, mortadelle, fomates cerises, pistaches
hachées, burrata fumée, pesto de basilic

CALZONE CLASSICO 22
sauce tomate, mozzarella fior di latte, jambon cuit, ceuf, basilic

FUOCO & FIAMME 24
sauce tomate, mozzarella fior di latte, Nduja, piment frais, burrata fraiche
LA SALMONE 24

mozzarella fior di latte, saumon frais, burrata fraiche, zestes de citron,
tomates cerises, basilic frais

LA CARBONARA 20
mozzarella fior di latte, guanciale, jaune d'ceuf, pecorino, poivre
LA BRESAOLA 23

piadina, bresaola Punta d’Anca, roquette, Grana Padano,
tomates cerises, creme de balsamique

BELLA HELENA v 23
mozzarella fior di latte, poires caramélisées, chévre, noix, miel
PESCATORE 23
sauce tomate, moules, poulpe, seiches, calamars, ail, persil

LA ZUCCA 21

mozzarella fior di latte, creme de potiron, saucisse italienne, gorgonzola

BABA AU RHUM A LA CREME DE CITRON 13

TARTE CHOCOLAT FRUITS ROUGES 13

myrtilles, mares, framboises

ITALIAN CHURROS 12

chocolat chaud, coco répée

NOTRE TIRAMISU 12,5
CAFE GOURMAND assortiment de desserts 14
GLACES ARTISANALES 3 boules 1
ASSIETTE DE FROMAGES ITALIENS 14

miel aux pistaches




PER L'APERITIVO

TRIO OF HOMEMADE BRUSCHETTA v

tomatoes and basil pesto
mushrooms and provola
bell pepper cream and olives from Lecce

SHRIMP COCKTAIL

peeled shrimp, cocktail sauce, mesclun

PIATTO ITALIANO

potato croquettes, arancini, panzerotto mozzarella, vegetables
PIADINA v

BURRATA v

STRACCIATELLA v

OUR SELECTION OF BOARDS

Our charcuterie and cheeses are directly sourced
from Italian producers

CHARCUTERIE BOARD

mortadella, salami, Parma ham, bresaola

CHEESE BOARD v

burrata, Sardinian pecorino, Blue di Capra gorgonzola,
primo sale with pistachios, pistachio flavoured honey

CHARCUTERIE AND CHEESE BOARD
mortadella, salami, Parma ham, bresaola, burrata,
Sardinian pecorino, Blue di Capra gorgonzola, primo sale
with pistachios, pistachio flavoured honey
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MENU BAMBINI 16,5

MAIN (1 choice)

Fried chicken with homemade fries
Pizza Margherita v

Penne with tomato sauce V / bolognese / butter and parmesan v

DESSERT (1 choice)
Tiramisu

Ice cream (2 scoops)

SURPRISE

INSALATE / ANTIPASTO
CAESAR POLLO 24

romaine lettuce, crispy chicken, Grana Padano shavings, bacon,
hard-boiled egg, croutons, homemade Caesar dressing

DI CAPRA SALAD v 23
mesclun, radicchio, goat cheese and caramelised pear on toasted
homemade cumin bread, orange and honey vinaigrette

HOKKAIDO PUMPKIN CARPACCIO v 22
confit fomatoes, herb seasoned cheese, hazlenut oil, pink peppercorn
and lime flavoured potato crisps

CARNI
TARTUFO TARTARE 30

hand-cut raw beef, stracciatella di bufala, porcini mushroom sauce,
truffle oil, bread crisps, seasonal black truffle, homemade fries

STAZIONE TARTARE 28

hand-cut raw beef, marinated egg yolk, red onions, capers,
pickled gherkins, parsley, Worcester sauce, Tabasco, cocktail
sauce, homemade fries

GRILLED BEEF FILLET WITH GREEN 38
PEPPERCORN SAUCE
approx. 250g

green peppercorn, mustard and cream sauce, sautéed mushrooms,
oven roasted potatoes

OSSOBUCO ALLA MILANESE 29

gremolata, saffron rice, mesclun

STAZIONE BURGER 26

homemade bun, butcher's minced beef patty (180g), smoked
and grilled burrata, mushrooms, crispy pancetta, Nduja ketchup,
seasonal salad and homemade fries

PESCI
GAMBERI ROSSI CHEESECAKE STYLE 34

blow-torch-seared red shrimp, ricotta from Fuscella, crumbled Taralli,
reduced salad juice, pink peppercorn and lime flavoured potato crisps

MEDITERRANEAN COD FILLET 33

cherry tomato sauce, olives from Lecce, capers, oregano,
seasonal salad and fried polenta

SEARED OCTOPUS TENTACLES WITH 36
HOMEMADE SAUCE

potato velouté, sarcocornia, fennel salad

SIDES 6

homemade fries

pink peppercorn and lime flavoured potato crisps
saffron rice

seasonal salad

oven roasted potatoes

seasonal vegetables

seasonal black truffle 4g 8

Vv -vegetarian / vg-vegan

PASTE & RISOTTO gluten-free option available
RIGATONI ALLA CARBONARA 22

guanciale, egg yolk, pecorino, pepper

SPAGHETTI CACIO E PEPE TARTUFO NERO v 28

fresh spaghetti, Grana Padano, pecorino, pepper, truffle cream
and seasonal black truffle

HOMEMADE GNOCCHI ALLA SORRENTINA v 22

tomato sauce, mozzarella di bufala, basil, and gratinée in the oven

HOMEMADE VERDE TAGLIATELLE WITH SALMON v 27

leek cream, poppy seed crusted salmon polpettes

HOMEMADE CANNELLONI WITH RICOTTA 24
& SPINACH v

ricotta from Fuscella, saffron béchamel, fresh spinach

PUMPKIN RISOTTO 26

pumpkin, gorgonzola mousse, crispy speck, walnuts,
coriander infused oil

VEGANI
GARDEN TARTARE g 19

avocado, confit tomatoes, small onions, fennel sauce,
pink peppercorn and lime flavoured potato crisps

GRAIN SALAD vg 20

grains, red cabbage, roasted mushrooms, julienne carrots,
walnuts, vegan mayonnaise

FRESH SCIALATIELLI VEGANI vg 20

bell pepper coulis, tapenade made with olives from Lecce,
grilled almonds, parsley infused oil

VEGAN RISOTTO vg 23

pumpkin, pepper, walnuts, almond milk

PIZZA DEL GIARDINO vg 18
tomato sauce, bell peppers, courgettes, aubergines, caramelised
red onions, bread crisps

CHEF'S SPECIALS

AVAILABLE EVENINGS AND SATURDAY LUNCH

Discover the chef's specials prepared
with fresh and seasonal products

D O LC | homemade

PIZZE NAPOLETANE homemade

MARGHERITA v 14

tomato sauce, mozzarella fior di latte, basil pesto

REGINA MARGHERITA v 16

tomato sauce, fresh mozzarella di bufala, Grana Padana, basil pesto

PROSCIUTTO & FUNGHI 18

tomato sauce, mozzarella fior di latte, mushrooms, cooked ham

MARINARA 16

tomato sauce, capers, black olives, anchovies, fresh basil

4 SEASONS 19

tomato sauce, mozzarella fior di latte, cooked ham, mushrooms,
artichokes, black olives

5 FORMAGGI v 20

gorgonzola, taleggio, smoked provola, mozzarella fior di latte, Grana Padano

DIAVOLA 20

tomato sauce, mozzarella fior di latte, ventricina, caramelised onions

ORTOLANA VvV 19
tomato sauce, mozzarella fior di latte, bell peppers, courgettes,
aubergines, caramelised red onions, bread crisps

TUTTO AL TARTUFO v 30

mozzarella fior di latte, truffle paste, seasonal black truffle,
fresh burrata

MORTADELLA 23

mozzarella fior di latte, mortadella, cherry tomatoes, chopped
pistachios, smoked burrata, basil pesto

CALZONE CLASSICO 22
tomato sauce, mozzarella fior di latte, cooked ham, egg, basil
FUOCO & FIAMME 24
tomato sauce, mozzarella fior di latte, Nduja, fresh chilli, fresh burrata
LA SALMONE 24

mozzarella fior di latte, fresh salmon, fresh burrata, lemon zest,
cherry tomatoes, fresh basil

LA CARBONARA 20
mozzarella fior di latte, guanciale, egg yolk, pecorino, pepper
LA BRESAOLA 23

piadina, bresaola Punta d’Anca, rocket salad, Grana Padano,
cherry tomatoes, balsamic cream

BELLA HELENA v 23

mozzarella fior di latte, caramelised pears, goat's cheese, walnuts, honey

PESCATORE 23

tomato sauce, mussels, octopus, cuttlefish, calamari, garlic, parsley

LA ZUCCA 21

mozzarella fior di latte, pumpkin cream, Italian sausage, gorgonzola

RUM BABA WITH LEMON CREAM 13

CHOCOLATE TART WITH RED BERRIES 13

blueberries, blackberries, raspberries

ITALIAN CHURROS 12

hot chocolate, grated coconuts

OUR TIRAMISU 12,5
CAFE GOURMAND selection of desserts 14
ARTISANAL ICE CREAM 3 scoops 1
ITALIAN CHEESE PLATTER 14

pistachio infused honey
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TOUTE NOTRE
EQUIPE VOUS SOUHAITE
UN EXCELLENT MOMENT!

Taguez-nous:

@stazioneluxembourg

Edition N.03





