SPARKLING WINES
Sparkling

Prosecco Brut
Ca’ di Rajo, Veneto

Pas Dosé Metodo Classico, Pinot Nero Oltrepo Pavese 2019
Torre degli Alberz, Lombardia

HOUSE WINES
White
Pecorino “Terre di Chieti’ 2024
Red

Montepulciano d’Abruzzo ‘Picnic' 2022
Cantina Orsogna, Abruzzo

WINE BY THE GLASS

White

Pinot Grigio Delle Venezie DOC 2024
Ca’ di Rajo, Veneto

Bianchello Bianco ‘Nello’ 2023
Azienda Felice, Marche

Rosé

Cerasuolo d’Abruzzo ‘Vola Volé 2024
Cantina Orsogna, Abruzzo

Red

Primitivo di Puglia IGT 2024
Cantina Sannitica, Puglia

Chianti Colli ‘Notevole’ DOCG 2021
Collina Det Ventr, Toscana

Glass Bottle
€6,5 €25
€13 €51

Glass 0,25L 0,5L 1L

€5 €7 €13 €24

€5 €7 €13 €24

Glass Bottle
€7 €29
€8 €32
€7 €28
€7 €28
€8,5 €34



BOTTLES WHITE

Ribolla Gialla Friuli Colli Orientali DOC 2023 — Marco Sara, Friuli €38
Fresh, clean and mineral with notes of lime, grapefruit, apple, and peach. A touch of bitterness
on the finish.

Roero Arneis ‘Bricco delle Passere’ DOCG 2019 — Cantina Tibaldi, Piemonte €43
Citrus, white peach, pear, floral and mineral notes. Complex and structured due to aging on the
lees.

Fiano di Avellino DOC 2024 — Fonzone, Campania €49

Citrus, orange blossom, tangerine, almond, hazelnut, mango, and peach. Medium-bodied and
well balanced.

Langhe Bianco ‘Scapulin’ Chardonnay DOC 2023 — Giuseppe Cortese, Piemonte €58
Ripe apple, citrus, white blossom and almond. Aged in oak, amphora, and steel for roundness
and complexity.

BOTTLES RED

Valpolicella Classico Ripasso ‘Le Cortesele’ 2021 — Benedetti la Villa, Veneto €37
Ruby red with cherry, blackberry, violet and balsamic notes. Smooth tannins and fresh acidity
with a hint of liquorice.

Barbera d’Alba DOC 2023 — Cantina Tibaldi, Piemonte €45
Juicy cherry, raspberry, red currant and blackberry. Medium-bodied with spicy pepper and
eucalyptus notes.

Etna Rosso ‘Outis’ DOC 2021 — Ciro Biondsi, Sicilia €54
Elegant and mineral with red currant, raspberry and balsamic hints. Volcanic origin adds
complexity and a long finish.

Barolo “Tre Ciabot’ DOCG 2020 — Spirito Agricolo Ballarin, Piemonte €90
Floral, red berries, eucalyptus and plum. Early-drinking vintage with soft tannins, depth and
long finish.



SPRITZ SELECTION

Veneto Spritz (Veneto Spritz): Prosecco, Aperol, soda and Slice of orange €10
Lombardia Spritz (Milano Spritz): Prosecco, Aperitivo Rosato, soda and basil €10
Piemonte Spritz: Prosecco, Campart, soda and orange €10
Limoncello Spritz: Limoncello, Prosecco, Sparkling water, lemon and mint €10
COCKTAILS
Negroni: Tanqueray, Martini Rosso, Campari with a slice of orange €10
Espresso Martini: Absolute Vodka, Kahliia, espresso and coffee beans €10
Cuba Libre: Hava club and Coca cola with a slice of lemon €10
Vodka tonic: Absolute Vodka and Fever Tree Tonic €10
GIN & TONIC

(Improved Variants) all served with Fever Tree Tonic

Tanqueray €10
Garnish: Basil leaves & piment

Hendrick’s €12
Garnish: Cucumber slices & piment

Gin Mare G&T €13
Garnish: Rosemary sprig levees

Monkey 47 G&T €14
Garnish: Orange twist or juniper berries



