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WINE



 CHAMPAGNE 

 brut 
 101  brut, château de bligny, “grande réserve”, NV,  côte des bars. 80 
 102  brut, lanson, “green label”, organic, NV, vallée de la marne. 160 
 103  brut, louis roederer, “brut collection 244“, reims. 210 
 104  brut, christophe mignon, “ADN de foudre meunier”, NV, festigny. 144 
 105  brut, maison deutz, “classique”, NV, ay. 95 
 106  brut, laherte frères,“ultradition”, NV, chavot.110 
 107  brut, delamotte, NV, les mesnil sur oger. 140 
 108  brut, larmandier bernier, “latitude”, NV, vertus. 135 

 extra brut 
 114  extra brut, leflaive valentin, “grand cru 17/50“, 2020, le mesnil-sur-oger. 130 

 brut vintage 
 109  brut, pol roger, “blanc de blanc”, 2015, epernay. 290 
 110  brut, charles heidsieck,“millésime”, 2012, reims. 280 
 111  brut, maison deutz, “millesime”, 2015, ay. 160 
 112  brut, louis roederer, ”cristal”, 2015, reims. 890 
 113  brut, billecart salmon,”cuvee nicolas francois”, 2008, mareuil sur ay. 320 
 117  brut,  delamotte, 2014, les mesnil sur oger.  240 
 114  extra brut, leflaive valentin, “grand cru 17/50“, 2020, le mesnil-sur-oger. 1  30 

 brut rosé 
 115  brut rose’ - château de bligny, ”grande réserve”, NV,  côte des bar. 90 
 116  brut rose’, louis roederer, “philippe starck brut nature”, NV, reims. 180 

 ROSÉ 

 spain 
 201  sumol-parellada-xarel, can sumoi-reventos, cuvee la rosa, 2022, tarragona. 52 
 210  rioja – bodegas muga, “rosado”, 2022, haro. 50 

 france 
 202  coteaux d'aix-en-provence, domaine ott, château romassan, 2022, la londe les maures. 70 
 203  coteaux d'aix-en-provence, les sarrins, 2022,  saint-antonin-du-var  . 65 
 204  coteaux d'aix-en-provence, commanderie de la bargemone, 2022,  saint-cannat  . 60 
 209  les-baux-de-provence,  château d’estoublon, roseblood,  2022. les-baux-de-provence. 80 

 italy 
 205  aglianico, feudi di san gregorio, “visione” , 2022, sorbo serpico.72 
 206  toscana IGT, tenuta ammiraglia-frescobaldi, “alìe”, 2022,  montiano  . 60 
 207  primitivo, cantina san marzano, “tramari”, 2021 san marzano. 45 
 208  pinot grigio, cantina lavis, 2021, lavis. 55 
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 BOURGOGNE BLANC,  chardonnay 

 crémant de bourgogne 
 100  domaine boris champy, “elevation 424”, 2019, nantoux, 75 

 chablis 
 301  domaine vocoret & fils, 2021,  chablis  . 85 
 302  domaine camille & laurent schaller, 2021,  préhy  .  70 
 303  domaine louis michel & fils,  grand cru “vaudésir”,  2020, chablis. 190 
 304  simonnet fevre, 2021, chablis. 75 
 305  domaine vocoret & fils, premier cru “ vaillons“, 2021,  chablis. 98 
 306  william fevre, premier cru “fourchaume”, 2019 chablis. 150 

 maconnais 
 401  bourgogne,  famille vincent, 2021,  fuisse. 70 
 402  pouilly-fuissé,  famille  vincent,  “  marie antoinette  “  ,  2022,  fuisse. 108 
 403  viré-clessé, meurgey croses, “vieilles vignes”, 2019,  bligny-lès-beaune  . 85 
 404  pouilly-vinzelles, la soufrandiere, 2020, vinzelles. 105 

 bourgogne aligoté doré 
 501  domaine boris champy, “selection massale dore” 2020, nantoux. 95 

 bourgogne 
 502  domaine vincent girardin, “cuvée saint-vincent”, 2020, meursault. 72 
 503  olivier leflaive,  “  le setilles  “  , 2022, puligny-montrachet.  105 
 504  domaine vincent & sophie morey, 2021,  chassagne-montrachet.  78 

 saint-romain 
 505  domaine ponsot, “cuvée de la mésange”, 2020, morey-st.denise. 180 
 506  alain gras, 2020,  saint-romain  . 98 

 chassagne-montrachet 
 507  domaine vincent girardin,“vieilles vignes”, 2021,  meursault  . 280 

 rully 
 508  domaine vincent girardin, “vieilles vignes”, 2020, meursault. 98 
 509  domaine vincent & sophie morey, 2020,  chassagne-montrachet.  118 

 saint-aubin 
 510  olivier leflaive premier cru “les champlots”, 2022, puligny-montrachet. 205 

 BOURGOGNE ROUGE,  mostly pinot noir or gamay 

 saint amour 
 601  héritiers loron, domaine des billards, 2020,  saint-amour  . 78 

 moulin a vent 
 602  domaine labruyere, “le carquelin “, 2019, romanèche-thorins. 120 
 603  domaine du moulin-à-vent,“couvent des thorins”, 2020,  romanèche-thorins. 75 

 fleurie 

 604  domaine du granit,“les garants vieilles vignes”, chenas. 70 

 hautes-côtes de nuits 
 616  aurelien verdet, “le prieuré”, 2021, arcenant. 116 

 bourgogne 
 605  damien martin, 2021,  mâcon davayé  . 70 
 606  mongeard mugneret, 2021,  vosne-romanée. 96 
 607  domaine georges noellat, 2020,  vosne-romanée.  95 
 608  thierry and pascale matrot, 2020, meursault. 8  6 

 savigny-lès-beaune 
 609  mongeard mugneret, 2021, vosne-romanée. 170 

 nuits-saint-georges 
 610  philippe et vincent lecheneaut, 2019,  nuits-saint-georges  .  210 
 611  domaine henri gouges, 2021, nuits-saint-georges.180 
 612  domaine henri gouges,“clos porrets st-george”, 2021, nuits-saint-georges. 240 

 gevrey-chambertin 
 613  domaine drouhin-laroze, “dix climats”, 2018,  gevrey-chambertin  . 178 

 morey-saint-denis 
 614  philippe et vincent lecheneaut, 2019,  nuits-saint-georges  .  250 
 615  domaine de lambrays, 2020, morey-saint-denis. 230 

 givry 
 617  domaine faiveley,“champ lalot”, 2021, nuits-saint-georges. 120 

 vougeot 
 618  mongeard mugneret, premier cru “les cras”, 2021, vosne-romanée. 380 

 volnay 
 619  domaine vincent girardin, “vieilles vignes”, 2020, meursault. 130 

 pommard 
 620  jean marc boillot, premier cru “jarollieres”, 2020, pommard. 170 
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 NEBBIOLO 

 nebbiolo langhe 
 701  cavallotto, 2020, castiglione falletto. 95 
 702  cordero di montezemolo, 2021, la morra. 82 
 703  produttori del barbaresco, 2022, barbaresco. 78 
 704  aldo conterno, “il favot”, 2020, monforte d’alba. 110 

 nebbiolo d’alba 
 705  cantina marengo, “vigna valmaggiore”, 2021, la morra. 75 

 barbaresco 
 801  fontana bianca, 2020, barbaresco. 110 
 802  produttori del barbaresco, 2019, barbaresco. 125 
 803  cocito, riserva “baluchin” “, 2014, barbaresco. 130 
 804  albino rocca, “cotta’”, 2020, barbaresco.120 

 barolo di serralunga 
 903  massolino, “margheria”, 2019, serralunga d’alba. 210 

 barolo di barolo 
 911  chiara boschis-e.pira & figli, “via nuova”, 2019, barolo. 195 

 barolo di castiglione-falletto 
 907  giuseppe mascarello, “monprivato”, 2019, monchiero. 590 
 902  cavallotto “bricco boschis” 2019, castiglione falletto. 264 

 barolo di monforte 
 901  aldo conterno, “bussia”, 2019, monforte d’alba. 230 

 barolo di la morra 
 904  cordero di montezemolo, “monfalletto”, 2019, la morra. 98 
 905  marcarini, “la morra“, 2018, la morra. 90 
 906  marcarini, “brunate“, 2017, la morra. 135 
 908  cantina marengo, “brunate”, 2017, la morra. 145 
 912  renato ratti, “marcenasco”, 2019, la morra. 145 

 barolo di novello 
 910  elvio cogno, “cascina nuova”, 2019, novello. 130 

 gattinara 
 913  cantine nervi-conterno,“vigna valferana”, 2018, gattinara. 265 

 By the Glass 

 SPARKLING 

 100  crémant de Bourgogne  - domaine boris champy, “elevation  424”, 2019, nantoux, 18 
 101  brut - château de bligny, ”grande réserve”, NV,  côte des bars. 21 
 107  brut - delamotte, NV, les mesnil sur oger. 34 
 105  brut - maison deutz, NV, ay. 30 

 SPARKLING ROSE’ 
 115  brut rose’ - château de bligny,” grande réserve”, NV,  côte des bar. 25 

 M 
 ROSE 
 201  sumol-parellada-xarel, can sumoi-reventos, cuvee la rosa, 2022, tarragona. 16 
 204  coteaux d'aix-en-provence, commanderie de la bargemone, 2022,  saint-cannat  .  18 
 209  les-baux-de-provence,  château d’estoublon, roseblood,  2022. les-baux-de-provence.20 

 WHITE 
 302  domaine camille & laurent schaller, 2021,  préhy  .  21 
 502  bourgogne, domaine vincent girardin, “cuvée saint-vincent”, 2020, meursault. 23 
 506  saint romaine, alain gras, 2020,  saint-romain  .  28 

 RED 
 603  moulin-a-vent,dom. du moulin a vent,“couvent des thorins”,2020,  romanèche-thorins. 19 
 608  bourgogne - thierry and pascale matrot, 2020, meursault. 23 
 702  nebbiolo langhe - cordero di montezemolo, 2021, la morra. 25 
 905  arolo - marcarini, “la morra“, 2018, la morra. 29 

 END OF BIN 

 71     pinot noir, nielson vineyards, 2022, santa barbara, 18 
 72     red blend, caymus-red schooner, “voyage 10”, california. 25 
 73     red blend, caymus-suisun grand durif 2020, suisun valley. 25 
 74     cabernet sauvignon - faust, 2019, napa valley. 20 
 75     cabernet sauvignon - darioush-caravan, 2019, napa valley. 22 
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MENU



 PLATES 

 At La Màrtola, we redefine the dining experience with European Coastal flavors, weaving the warmth of 
 Riviera culinary traditions into every dish. Our menu reflects a dedication to quality ingredients, 
 ensuring each bite is a celebration of authenticity and taste. 

 island creek oysters  half dozen 24 / dozen 48 
 champagne mignonette 

 frisée  salad  26 
 roquefort cheese, croutons, hazelnut, poached egg, duck lardons 

 homestead heirloom tomatoes  16 
 chevre, gaeta olives, arugula, tuscan EVO 

 paleta iberico con chips  24 
 “cinco jotas” acorn-fed pig shoulder, potatoes, manchego cheese, chives 

 smoked salmon club 22 
 scottish smoked salmon, tomatoes, lettuce,avocado, mayonnaise, lemon 

 carne cruda albese  35 
 tenderloin beef tartare, parmigiano reggiano, lemon, celery leafs, baguette, ligurian EVO 

 orata crudo  26 
 ciliegini tomatoes, taggiasca olives, arugula, tropea red onions, lemon, ligurian EVO 

 bluefin akami tuna tartare  38 
 mediterranean gin, grapefruit, orange, chives, lemon, ligurian EVO 

 lobster cobb  for two 70 
 baby gem lettuce, celery, bacon, lemon, eggs, avocado, cherry tomatoes, white cheddar 

 florida vegetables  28 
 mint, oregano, tahini, dill cream, sicilian EVO 

 tagliolini al limone  26 
 “spinosi” eggs tagliolini, vidalia onions, lemon, butter-cream sauce, chives 

 bucatini guanciale  29 
 San marzano tomatoes, vidalia onions, guanciale, basil, EVO 

 mediterranean scampi  62 
 pilaf rice, coconut milk, almonds, lemon, herbs, ligurian EVO 

 grilled orata  42 
 parsley, oregano, lemon, zucchini chips, ligurian EVO 

 “heritage green circle” poulet  25/qt 40/half 80/whole 
 rotisserie chicken, “french farm” grilled carrots, herbs,provençal EV0 

 grass-fed lamb  48“linz heritage farm” chops, ascolane olives, cremini, aioli, sicilian EVO 

 contre-filet  55/half 120/whole 
 “linz heritage angus farm” grass-fed new york strip, grilled asparagus, polenta,umbrian EVO 

 fiorentina steak  for two 220 
 “linz heritage angus farm” 21-day dry aged porterhouse, rosemary, oregano, tuscan EVO 

 PIZZAS 

 La Màrtola proudly introduces Pizzas by La Filiale — a tribute to the original concept in Italy. Immerse 
 yourself in the same quiet sophistication and rustic charm as you indulge in timeless Neapolitan pizzas, 
 each bite a delightful journey to the tranquil haven of La Filiale. 

 libretto  22 
 san marzano tomatoes DOP, garlic, oregano, EVO 

 riviera  (made in “padellino”) 26 
 stracchino DOP, prosciutto di parma “galloni”, parmigiano reggiano, fried basil, EVO 

 portonovo  (made in “padellino”  )  32 
 buffalo mozzarella & ricotta “casolare’, mortadella DOP, pistacchio di bronte, paccasassi, orange zest, EVO 

 carbonara  30 
 pecorino romano fondue, guanciale, eggs cream, fried zucchini flower, EVO 

 orto della filiale  26 
 mozzarella fiordilatte “casolare”, seasonal florida vegetables, fresh herbs, lemon zest, EVO 

 collina  30 
 smoked scamorza “casolare”, guanciale, rosemary, seasonal mushroom, EVO 

 classica  29 
 mozzarella fiordilatte “casolare” san marzano tomatoes DOP, basil, EVO 

 moderna  31 
 mozzarella fiordilatte “casolare” san marzano tomato and basil emulsión, EVO 

 vesuvio  31 
 smoked scamorza “casolare”, san marzano tomatoes DOP, nduja sausage, oregano, lemon zest, EVO 

 SIDES 
 ascolana olives  fried,stuffed with meat and herbs. 12 
 sweet cremini  fried eggs custard cubes. 12 
 la màrtola frites  maldon herbs de provence salt. 12 
 grilled florida vegetable skewers  rosemary, oregano Tuscan EVO. 12 
 buffalo mozzarella  DOP “Il casolare”. 18 
 pilaf almond rice  coconut milk, almonds, oregano. 12 
 crispy zucchini  12 

 DESSERT 
 la màrtola gelato al fiordilatte (for two)  30 
 from master gelataio simone bonini, daily toppings 
 chouquettes  16 
 petits choux, small pieces of french patisserie, fiordilatte gelato, valrhona chocolate sauce 
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