SIGNATURE
COCKTAILS




ingredients
Tanqueray Ten
Cordial grapefruit & basil
Ruinart Blanc de Blanc
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Lagrime de Dro
22

ingredients
Altamura Vodka
Thyme honeymix
Grilled lemon’s juice




ingredients
Tequila Espolon
Mezcal del Maguey Visa
Beet & Rosemary soda
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ingredients (7) . \

Maker’s Mark
Campari
Carpano

Butter & Sage




ingredients (12)
Hendricks Gin
Vetiver
Cordial rose&cumin




ingredients
Hendricks Gin
Noilly Prat
Garlic olive oil
Parsley
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ingredients (7)
Speyside 10 y.o.
Creme de menthe white
Créme de cocoa white
Whey




ingredients
Courvoisier VSOP

Lagavulin

Absinthe
Lavander syrup




Alcool Free

Murat 00

(non-alcoholic gin, cordial grapefruit&basil, kombutcha)

Drop the Beet

(non-alcoholic gin, lime, beet&rosemary soda)

The Mule

(non-alcoholic rum, grilled lemon’s juice, ginger beer)

Negroni 00
(non-alcoholic bitter, non-alcoholic vermouth,

non-alcoholic gin)

Martini, Spritz e Classici
disponibili su richiesta
€20

Martini, Spritz and Classic cocktails
available on request
€ 20
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Bar Wine List
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Sparklings wines

Dom Perignon 2015 75/ 430
Ruinart Blanc de Blanc 26 /155
Ruinart Rosé 28/165
Ca del Bosco Cuvée Prestige 18 /105

Mosnel Pas Rose 2018 20/10



Amalfi Gin
Vesuvius

Malfy Gin
Ginepraio
Tonka Gin

Gin Mare
Hendrick’s
Monkey 47
Tanqgueray Ten
Martin Miller
Canaima
Bosque Alta Montagna
Stranger & Sons
Barogin

Vodka

Vulcanica Siciliana
Belvedere

Grey Goose

Ketel One

Stoli Elite

Tito's

Beluga

Altamura
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Rum

Diplomatico - Venezuela 18
El Dorado 12 y.o. - Dominicana 16
Matuzalem Gran Reserva 15 y.o. - Cuba 16
Zacapa XO - Guatemala 24
Vieux Agricole j.Bally 7 y.o. - Martinique 18
Don Papa - Philippines 16
Clement - Martinique 20

Tequila & Mezcal

Mezcal Casamigos 20
Del Maguey Vida Mezcal 20
Patron Anejo 22
Patron Silver 20
Patron Reposado 22
La Dama 20
Casamigos Blanco 20
Clase Azul Reposado 60
Clase Azul Plata 40

Mezcal Clase Azul Guerrero 100



Whisky & Whiskey

Chivas Regal 12 y.o.
Cardhu 18 y.o.
Glenfiddich 12 y.o.

Glenlivet 12 y.o.

Johnny Walker Blue Label
Johnny Walker Gold Label

Caol lla12 y.o.
Lagavulin 16 y.o.
Laphroaig 10 y.o.
Macallan 12 y.o.
Oban 14 y.o.

Talisker 10 y.o.

Knob Kreek Bourbon
Michter’s Bourbon
Makers Mark Bourbon
Bulleit Bourbon
Bulleit Rye

Nikka

Hibiki

Muja
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Cognac

Courvoisieur VSOP
Courvoisieur XO
Frapin Cigar Blend
Remy Martin VSOP
Remy Martin XO
Hennessy XO
Martell VSOP

Bas Armaghac

Janneau XO
Bas Armagnac Dartigalongue ‘00

Le Carre des Fantome

Brandy & Calvados

Cardenal Mendoza
Carlos |

Calvados Selection Morin
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Grappe & Acquavite

Berta Roccanivo
Prime Uva Bianca
Sassicaia Poli
Berta Tre Soli Tre

Berta Bric del Gaian

Vermouth & Aperitifs

Vermouth del Professore (white & red)
Punt e Mes

Noilly Prat

Cocchi Dopo Teatro

Martini White / Red / Dry

Pastis

Ricard

Pernod

Aperol

Campari

Rabbit bitter
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Porto & Sherry

Graham’'s 10 y.o.
Graham’s 30 y.o.
Sandeman Ruby Port
Sandeman White Port
Tio Pepe

Amari
Averna
Jefferson
Cynar
Amaro del Capo
Fernet Branca
Brancamenta
Jagermeister
Montenegro
Unicum

Italian Liqueur

Limoncello

Finocchietto (fennel)
Mandarinetto (tangerine)
Liquirizia (licorice)

Mirto Zedda Piras (myrtle)
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Beer

Corona

Nastro Azzurro
Tourtel non-alcoholic
Syrentum Artigianale

Nastro Azzurro Gluten Free

Soft Drink & Acque

Coca Cola / Coca Cola Zero

Sprite

Fanta Orange

Lemonsoda

Red Bitter / White Bitter / Crodino
Cedrata Tassoni

Fever Tree Tonic / Soda / Ginger Beer / Ginger Ale
Ice Tea

Fresh fruit juice (lemon / orange)
Arte Sole - Still / Sparkling 33 cl
Perrier 75 cl

Evian 75 cl
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Coffee

Espresso
Cappuccino
American coffee
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Double espresso

Dammann Tea Room

An old company founded on tradition.
Spring is the most favorable period for selecting the best qualities of tea
and the processing of the chosen leaves allows for perfect colors and aromas

Damman Tea

breakfast black tea

earl grey black tea
gunpowder green tea
jasmin green tea

miss dammann green tea
passion de fleurs white tea
4 fruit rouges black tea
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ceylan theine-free

Damman Infused
chamomile
verbena

lime tillelul
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peppermint



