APERITIVI

BELLINI (prosecco, peach puree)
ROSSINI (prosecco, strawberry puree)

MIMOSA (prosecco, orange juice)

APEROL SPRITZ (Aperol, prosecco, soda)
CAMPARI SPRITZ (Campari, prosecco, soda)
LIMONCELLO SPRITZ (limoncello, prosecco, soda)

HUGO (elderflower cordial, prosecco, soda)

GARIBALDI (Campari, orange juice)
AMERICANO (Campari, red vermouth, soda)
GODFATHER (whiskey, amaretto)
NEGRONI (Campari, gin, red vermouth)

NEGRONI SBAGLIATO (Campari, prosecco, red vermouth)
MARGARITA (tequila, lime juice, triple sec)

ANGELO AZZURO (Cointreau, gin, blue curacao, vermouth)

SGROPINO (vodka, lemon sorbet, prosecco)

WINE BY THE GLASS

BUBBLES 125ML

PROSECCO D.O.C. brut, Parini

WHITE 175ML

PINOT GRIGIO delle Venezie Ca’ Preella

TREBBIANO D.O.C. Natum (organic, vegan), Agriverde
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SAUVIGNON Friuli Grave D.O.C. Pitaras
VERMENTINO DI SARDEGNA D.O.C. Capo Mannu

GAVI DI GAVI D.O.C.G. Marco Bonfante

ROSE’ 175ML

CHIARETTO DI BARDOLINO D.O.C. Classico Infinito

RED 175ML

MONTEPULCIANO LE ALTANE. Le Altane

MONTEPULCIANO D’ABRUZZ0O D.O.C. Natum(organic, vegan), Agriverde
NERO D’AVOLA Terre Siciliane Rapitala
MALBEC I.G.T. Terre Siciliane Gazzerotta

CANNONAU DI SARDEGNA D.O.C. Nepente, Cantina Oliena

WINE BY THE BOTTLE
BUBBLES
PROSECCO D.O.C. spumante brut, Parini
PROSECCO VALDOBBIADENE D.O.C.G. San Venanzio
FRANCIA CORTA FERGHETTINA MILLEDI’ brut 2019

FRANCIA CORTA FERGHETTINA ROSE’ 2017

WHITE
PINOT GRIGIO delle Venezie Ca’ Preella
Soft and full, yet fresh and lively with notes of ripe pears

TREBBIANO D.O.C. Natum (organic, vegan), Agriverde

Fruity with balanced acidity. Delicate scent of bananas, pink grapefruit, pineapple

SAUVIGNON Friuli Grave D.O.C. Pitaras

Typical aromatic finish, long and persistent with reminiscence of exotic fruits
VERMENTINO DI SARDEGNA D.O.C. Capo Mannu

Smooth, savory and lively

T’AMO NURAGUS DI CAGLIARI D.O.C. Cantina di Mogoro

Delicate aromas of green apple, melon, pear and hazelnut
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FALANGHINA DEL SANNIO D.O.P. Terre Stregate

Scent of apple, pineapple and camp flowers with mineral tones

GAVI DI GAVI D.O.C.G. Marco Bonfante

Dry with a pleasant acidulous freshness and fruity bouquet

FIANO DI AVELLINO D.O.C.G. Terre Dora

Good body with delightful hazelnuts and pear on the palate

GRECCO DI TUFO D.O.C.G. Loggia Della Sera

Bouquet with hints of peach and blueberry, mineral wine with oregano and citrus final notes

CHARDONAY LG.T. Conte Hugues Tenuta Rapitala
A round wine, with well-defined Mediterranean scents, full-bodied and satisfying with along
and lingering finish

ROSE’

CHIARETTO DI BARDOLINO D.O.C. Classico Infinito Veneto

RED

MONTEPULCIANO D’ABRUZZO Le Altane

Dry taste, balanced and lightly tannic with a pleasantly fruity back taste
MONTEPULCIANO p’ABRUZZO D.O.C. Natum (organic, vegan), Agriverd
Dry and full-bodied with an intense and balanced bouquet

NERO D’AVOLA Terre Siciliane Rapitala

Elegant bouquet with aromas of ripe fruit, balanced and intense

MALBEC [.G.T. Terre Siciliane Gazzerotta

Good structure, balanced and persistent, featuring a pleasant freshness
CANNONAU DI SARDEGNA D.O.C. Nepente, Cantina Oliena

Rich and complex bouquet with elegant aromas of jam and spices. Very fine tannins
PRIMITIVO DI MANDURIA D.O.P. Lu Rappaio, Masca Del Tacco

Full bodied, complex with a bouquet of jam and ripe fruit with hints of cinnamon
VALPOLICELLA SUPERIOR RIPASsO D.O.C. Rocca Sveva

A bouquet with intense aroma of cherry, blackberry and nuances of vanilla.

Velvety tannins
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CHIANTI CLASSICO RISERVA LA FORA D.O.C.G. 84
The taste is rich, elegant, deep and lingering, distinguished by delicate but noticeable tannin
BAROLO MARCHESI DI BAROLO D.O.C.G. 111

The taste is elegant, dry, austere but velvety, harmonious, enveloping with abundant tannins, well
expressed but soft and confortable

BRUNELLO DI MONTALCINO D.O.C.G. Tenuta La Fuga 121
Bouquet of red berries with leather and incense. It has a clear and bold flavour with moderate tannins
SERRANU ISOLA DEI NURAGHI L.G.T. 135

Full body harmonious, soft pleasant tannic wine. Long persistent bouquet, particularly fine. The smell
recall pulped red fruits and reminds the aromas of spices.

SPIRITS & LIQUERS (50ML)

VODKA
ABSOLUT
GREY GOOSE 12
WHISKEY
GLENFIDDICH 12 YEARS 12
CHIVAS REGAL 12 YEARS 10
JACK DANIELS =
GIN
GORDON'’S
BEEFEATER PINK
BOMBAY
HENDRINKS 12
RUM
CAPTAIN MORGAN 7
HAVANA cLUB 7 9
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JAGERMEISTER

SIERRA REPOSADO
GRAPPA FIL’E FERRU
VECCHIA ROMAGNA
DISARONNO

AMARO MONTENEGRO
FRANGELICO

SAMBUCA

LIMONCELLO OR ARANGIU

MIRTO

PERONI NASTRO AZZURRO
MORETTI
ICHNUSA

MORETTI FREE ALCOHOL

STILL WATER
SPARKLING WATER
COKE, DIET COKE
ARANCIATA, LIMONATA
SANTAL (orange, peach, pear)
CHINOTTO

BIRRE

SOFT DRINKS
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COFFEE

ESPRESSO, BLACK COFFEE, TEA
DOUBLE ESPRESSO, MACCHIATO
CAPPUCCINO, LATTE

CAFFE CORRETTO (grappa, sambuca)

ITALIAN KITCHEN
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