FUMG=RIL

S T E A K H O U s E

Special Offer

Starter + Main or Main + Dessert 29 €
Starter + Main + Dessert 33 €

Beef Tataki, tuna mayonnaise, capers and olives
Label Rouge Salmon Gravlax style
Angus Asado terrine

Pumpkin velouté, garlic croutons

5)

5959599

Angus aloyau steak

Charolais meatballs
Slightly spiced, truffled Fontina cream

CHICKEN BREAST
Low temperature with spices

Fillet of seared Royal sea bream

1 side at your choice

Homemade French fries, truffled polenta, baked potatoes, vegetables Caponata, salad, Gorgonzola Gnocchis

6959599

Tiramisu FUMO, broken speculos
Apricot Melba style, whipped cream and vanilla ice-cream
Homemade Lemon Pie
Ice cream ( two flavours )

Gourmand Coffee / Tea

Cheques are not accepted



Fumo’s Signatures
One side at your choice included

SIGNATURE CARPACCIO

Angus Beef fusion, japanese nori seaweed, croutons, truffle and mushrooms cream, smoked

Scamorza, rolled at the table

SIGNATURE TARTARE by the knife, prepared at the table, 180gr
Mediterraneans flavours, truffle cream, balsamic sauce

SIGNATURE BURGER FUMO
Angus Beef 200gr, smoked scarmorza, caramelized onions, truffle cream,
melted cheddar, barbecue sauce

SIGNATURE ANGUS ASADO BURGER Fontina cheese

STARTERS

To share...or not

GRILLED ANGUS ASADO TACOS smoked Scamorza
BEEF TATAKI tuna mayonaise, capers and olives
SALMON Red Label, marinade in Gravlax style

HOMEMADE ANGUS ASADO TERRINE candied abricots,
balsamique vinegar

CARPACCIO beef fusion, rocket, burrata cream, croutons
burrata cream, croutons

PUMPKIN VELOUTE’ garlic croutons

GRILLED OCTOPUS SALAD, potatoes, olives
chimichurri sauce, olive oil, lemon

CHARCOAL COOKED VEGETABLES pesto, olive oil
BEEF TARTARE, sweet vinegar, basil pesto
AUBERGINES Parmesan style

TRIO OF BABY BURGERS, trio of sauces

Origin of our meats: Italy, France, Spain, Europe, Australia
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OUR DRY-AGED AND REGULAR MEAT
Weighed before aging

1 side inclusive

SLICED BEEF STEAK 220gr 31€
RIB STEAK lightly aged 300gr 38€
TENDERLOIN 200gr 38€
SIRLOIN STEAK aged 300gr 38€
ANGUS aloyau STEAK 220gr 29€
ASADO DE TIRA (ANGUS THICK SHORT RIBS) 300gr 33€

8 hours’ cooming
GRILLED LAMB CHOPS 36€

CHAROLAIS MEATBALLS, slightly spiced, truffled Fontina cream 29€

GRILLED MEATS a la plancha ( our selection ) for one 36€
for two 69€

TARTARE Charolaise boeuf by the knife 180gr 31€

Option “aller-retour” cooking

CHICKEN BREAST Low temperature with spices 29€

OCTOPUS roasted at charcoal oven, smoked garlic and paprika 31€

ROYAL SEA BREAM fillet style, snaké 24€

MEATS TO SHARE

Ask for available weights
2 sides at your choice

BEEF RIB from 900gr to 1kg300 10€ for 100gr
FIORENTINA T-BONE from 900gr to 1kg300 10€ for 100gr
TOMAHAWK from 900gr to 1kg500 10€ for 100gr

SIDES AT YOUR CHOICE 4€
HOME MADE FRENCH FRIES ( grilled chicken flavour )
TRUFFLED POLENTA, BAKED POTATOES, GRILLED VEGETABLES, GREEN SALAD, GORGONZOLA GNOCCHIS



BURGERS

1 side at your choice included

AMERICAN BURGER beef 200gr, smoked scamorza, cheddar cheese,
tomatoes, crunchy onions, gherkins 25€

BURGER CHICKEN thin strip of crispy chicken, fried onions 23€

SALADE KING SIZE

CESAR: crunchy chicken, croutons, egg, Grana Padano cheese,
fried tomatoes and onions 18€

KIDS MENU

Minced meat or Fried chicken tenders 15€

Ice-cream (2 flavors) / Jus de fruit

LAST MINUTE DESSERTS

PISTACCHIONE pistacho ice cream, meringue 13€
CHOCOLATE FONDANT vanilla ice cream 13€
PAVLOVA Fumo’s style red fruits Pavlova, strawberry ice-cream 12€
TIRAMISU FUMO 12€
GLACE PISTACHE caramelized almonds, olive oil 13€
LEMON PIE homemade 12€
APRICOT MELBA STYLE vanilla ice-cream, Chantilly 12€
CHEESE CAKE homemade, red fruits 13€
CAFE GOURMAND 13€

All the prices are in euros, and they include the service



