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EXTRA
burrata ball €5 / meat or cold cuts €2 / vegetable €1

OUR PIZZAS (or calzones)OUR PIZZAS (or calzones)OUR PIZZAS (or calzones)

DESSERTSDESSERTSDESSERTS
THE HOMEMADE TIRA
Speculoos or Oreo

THE PISTACHIO
Nutella pizza with crushed pistachios

FARMHOUSE ICE CREAM “BÊL’ICI”
Vanilla, Strawberry or Chocolate

4 €

9 €

3,50 €

LA MARGHERITA  
San Marzano tomato sauce, fior di latte mozzarella,
parmigiano, fresh basil, EVO olive oil

THE QUEEN  
San Marzano tomato sauce, fior di latte mozzarella, sliced
cooked turkey, fresh mushrooms, parmigiano, fresh basil,
EVO olive oil

THE BERGONZOLA  
Boursin cream, fior di latte mozzarella, gorgonzola, Bergues
cheese, parmigiano, honey, fresh parsley, olive oil

THE VEGGIE  
Boursin cream, mozzarella, zucchini, slow-roasted cherry
tomatoes, mushrooms, caramelized onions, arugula, olive oil

THE SPICY  
San Marzano tomato sauce, fior di latte mozzarella, North
Star merguez sausage, parmigiano, caramelized onions,
stracciatella, basil, EVO olive oil

THE MOZZANETTE  
Boursin cream, fior di latte mozzarella, turkey lardons, goat
cheese, mini mozzarella balls, fresh parsley, olive oil

10 €

13 €

14 €

14 €

15 €

15 €

LA VIOLA
Violet potato cream, fior di latte mozzarella, raclette, turkey slices,
fresh parsley, EVO olive oil

LA POULETTE
Creamy curry mix, fior di latte mozzarella, chicken, brown
mushrooms, stracciatella, basil, olive oil

LA DOLCE
Boursin cream, fior di latte mozzarella, turkey, stracciatella,
pistachios, parmigiano, basil pesto, EVO olive oil

L’OCEANNE
Boursin cream, fior di latte mozzarella, smoked salmon*, arugula,
stracciatella, sprouted seeds, EVO olive oil

LA TRUFFETTE
White truffle cream, fior di latte mozzarella, fresh mushrooms,
stracciatella, pistachios, truffle oil

16 €

16 €

16 €

17 €

17 €

Little Daisy menu 
+ Water with syrup or juice box 

+ Nutella B‑ready

YAYA MENUYAYA MENUYAYA MENU
8 €

(For kids under 12)



LA BURRATINA
Creamy burrata with confit cherry tomatoes, pesto, basil and EVO
olive oil (+ pizza bread 2€)

LA STRACCIA
Tomato‑based pizza bread served with stracciatella and EVO olive
oil for dipping

LA PIZZ BURRATA
Mini tomato‑basil pizza topped with turkey, creamy burrata,
arugula, confit cherry tomatoes, basil pesto and EVO olive oil

8 €

8 €

9,90 €
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coms.ala.maison

coms à la maison

www.comsalamaison.com

LA BOURSINETTE
Boursin cream, thin turkey slices, arugula, stracciatella,
EVO olive oil

LA SOLE MIO
San Marzano tomato sauce, fior di latte mozzarella, confit
cherry tomatoes, arugula, stracciatella, basil, olive oil

FOCACCIA FORMULA
1 focaccia of your choice + 1 soft drink or still water

*Burrata Heart

ITALIAN LEMONADES 27.5cl
Sicilian Lemon
Blood Orange
Green Mandarin

GINGER BEER
Spicy alcohol‑free ginger drink 20cl

KOMBUCHA 25cl (from Dunkirk)
Local fermented drink made with green tea

ICE TROPEZ 27.5cl
Alcohol‑free peach‑flavoured cocktail

CRODINO 18cl
Italian alcohol‑free spritz

3 €

2,50 €
2,50 €
2,50 €
2,50 €
2,50 €

2,50 €
0,50 €

2 €

FRUIT JUICES 20cl
Pineapple, Apple, Mango

SOFTS 33cl
Coca-Cola, Coca Zero
Tropico
Fuzze Tea Peach
Sprite
Schweppes Citrus

WATERS 50cl
Evian, San Pellegrino
Syrup Option

COFFEE
Espresso or Long Coffee

DRINKSDRINKSDRINKS

4 €
4 €
4 €

4 €

4 €

5 €

5 €

7 €

8 €

12 €

FOCACCIAS (lunch time)FOCACCIAS (lunch time)FOCACCIAS (lunch time)STARTERSSTARTERSSTARTERS


