
ALLERGÈNES MAJEURS
MAJOR ALLERGENS

ENTRÉES
STARTERS

VELOUTÉ CHAUD DE CHAMPIGNONS
Hot mushroom velouté

BURRATINA
Burratina

POIVRADE D'ARTICHAUTS
Pepper artichokes

STRACCIATELLA & TOMATES DATTERINO /
STRACCIATELLA TRUFFE

Stracciatella & Datterino tomatoes / Stracciatella truffle
CARPACCIO DE SAUMON "BÖMLO"

Salmon carpaccio "Bömlo"

TARTARE DE SAUMON & DAURADE
Salmon & sea bream tartar

ŒUF MOLLET & POÊLÉE DE CÈPES
Soft-boiled egg & pan-fried porcini

FRITTO MISTO PICCANTINO
Fritto misto piccantino

CARPACCIO
CARPACCIO

BLACK ANGUS BIO – ROQUETTE, TOMATES DATTERINO,
CHAMPIGNONS DE PARIS

Organic Black Angus – arugula salad, Datterino tomatoes, button
mushrooms

BLACK ANGUS BIO – ROQUETTE, TOMATES,
STRACCIATELLA

Organic Black Angus – arugula salad, small tomatoes & stracciatella

BLACK ANGUS BIO – ROQUETTE, TOMATES,
ARTICHAUTS, PARMIGIANO

Organic Black Angus – arugula salad, small tomatoes & artichokes,
parmigiano

CARTE HIVER
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ROMEO – 6 PLACE VICTOR HUGO, 75116 PARIS



ALLERGÈNES MAJEURS
MAJOR ALLERGENS

PLATS
MAIN COURSES

SAUMON "BÖMLO" CUIT VAPEUR À L'ORIGAN
Steamed "Bömlo" salmon with oregano

THON GRILLÉ
Grilled tuna

FILET DE BAR CUIT À LA PLANCHA
Sea bass filet "à la plancha"

GAMBAS RÔTIES AU SATÉ
Roasted prawns with satay

PARMIGIANA DI MELANZANE
Parmigiana di melanzane

ROMEO BOWL
Romeo Bowl

GRANDE SALADE SANREMO
Sanremo salad

BLANC DE VOLAILLE CROUSTILLANT
Crispy chicken breast

TARTARE DE BŒUF FRANÇAIS AU COUTEAU
Homemade French beef tartar

ENTRECÔTE D'ARGENTINE ALLA GRIGLIA
Rib steak from Argentina alla griglia

ESCALOPE DE VEAU ALLA MILANESE
Veal cutlet alla Milanese

PIZZAS
PIZZA

MARGHERITA
Margherita

VEGETALE
Vegetale

QUATTRO FORMAGGI
Quattro Formaggi

TONNO
Tonno

PARMA
Parma

BURRATA
Burrata

CARTE HIVER
2026

WINTER MENU 2026
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ALLERGÈNES MAJEURS
MAJOR ALLERGENS

PÂTES
PASTA

PENNE ALL'ARRABBIATA
Penne all'Arrabbiata

RIGATONI CACIO PEPE
Rigatoni Cacio Pepe

LINGUINE CARBONARA
Linguine Carbonara

GNOCCHI GORGONZOLA
Gnocchi Gorgonzola

RIGATONI AUX CÈPES
Rigatoni with porcini

RISOTTO AUX GAMBAS
Prawn risotto

LINGUINE À LA TRUFFE
Linguine with truffle

LINGUINE AL POMODORO & BURRATINA
Linguine al pomodoro & burratina

CARTE HIVER
2026

WINTER MENU 2026
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ALLERGÈNES MAJEURS
MAJOR ALLERGENS

DESSERTS
DESSERTS

EXTRAORDINAIRE TIRAMISÙ
Extraordinary tiramisù

TARTE AU CITRON À PARTAGER
Lemon tart to share

TARTE FINE AUX POMMES
Thin apple pie

MOELLEUX AU CHOCOLAT GLUTEN-FREE
Soft chocolate cake gluten-free

CRÈME BRÛLÉE À LA VANILLE
Vanilla crème brûlée

FROMAGE BLANC 0%
0% white yogurt

ASSIETTE DE FRUITS FRAIS
Fresh fruit plate

CAFÉ ROMEO
Coffee Romeo

GLACE OU SORBET DE LA MAISON PEDONE
Ice cream or sorbet from "Maison Pedone" artisan ice-cream maker

LA VÉRITABLE GLACE À
L'ITALIENNE
THE AUTHENTIC ITALIAN ICE-CREAM

LA PROFITEROLE
The Profiterole

LA FRAISE MELBA DU ROMEO
Strawberry Melba by Romeo

GLACE À L'ITALIENNE
Italian ice cream

CARTE HIVER
2026

WINTER MENU 2026
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