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Pecorino Pemo Winery, 2024 ltaly |

Muscadet de Sevre et Maine Sur Lie, Gilbert Chon, 2024, France |
Garganega Gambellara Classico '"Monopolio', 2024, Italy |

Rioja Blanco Zugober Belezos, en Barrica 2024, Spain |

Arneis Marco Porello, DOCG Roero, 2023, ltaly

Cortese Gavi di Gavi, Nicolas Bergaglio, 2023, ltaly

Vermentino di Sardegna Antichi Poderi Jerzu, 2023, Sardinia

Blend Pomino Blanco, Frescobaldi, ‘Castello di Pomino', 2023 /24, ltaly

Chardonnay Joey Tensley, Fundamental, 2022, USA |

Carricante Pietradolce, Etna Bianco DOC, 2023 Sicily
Greco di Tufo Feudi Di San Gregorio, 'Cutizzi', 2022, ltaly |
Chardonnay Marchese Antinori, Castello della Sala, “Bamito”, 2023 ltaly |

Chardonnay Dom. Gerard Thomas & Filles, Saint Aubin, 'Champ Tirant', 2023, France |

Primitivo di Salento Zensa, IGP Salento, 2022, Italy

Blend Herdade Do Esporao, Assobio Red, 2022, Portugal

Montepulciano d’Abruzzo Gran Sasso, 'Edizione Limitata’, 2022, lialy

Dolcetto Clavesana Siamo, 'Dogliani', DOCG, 2021, ltaly

Sangiovese Castello Del Trebbio, Chianti Superiore, DOCG, 2022, ltaly

Bardolino Gorgo di Roberta Bricolo 2023, Italy

Blend Ch.La Fleur Des Graves 'Graves des Vayres' Rouge, 2019, France

Corvina Allegrini Valpolicella, 2023, ltaly

Cabernet Sauvignon Joey Tensley 'Fundamental’, 2021, USA

Barerba d'Alba GD Varda, 2023, lialy

Sangiovese Sesti, Rosso di Montalcino 'Castello di Argiano' 2022, Italy

Tempranillo Bodegas Emilio Moro, 2021, Spain

Nebbiolo Pio Cesare, Langhe Nebbiolo, 2021, ltaly
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Pinot Grigio Rose Bella Modella, 'La Farfalla', 2024, Italy | 6.3/26

Rosato di Bardolino Gorgo Roberta Bricolo Chiaretto, 2023, ltaly | 8.8/35

Blend “UP” Ulitmate Provence Rose, 2024, France |
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Champagne Billecart-Salmon, Le Reserve, Brut | 14/70
Champagne Billecart-Salmon, Le Rose | 16/80
Prosecco Biscardo Spumante Millesimato 'Mabis' | 8/30
Prosecco Biscardo Spumante Rose | 32

Olive oil martini Vodka, Vermouth, Olives, Olive oil | 12

Freezer Door Martini Gin or Vodka, Vermouth, Lemon, served freezing cold | 12
Fllthy Martini Gin, Vermouth, Blue cheese Stuffed olives | 12

Aperol Spritz Aperol, Prosecco, Soda | 12

Elderflower Spritz Elderflower liqueur, Mint, Prosecco | 12

Basil & Limoncello Spl’itZ Basil, Limoncello, Prosecco, Soda | 12

Tavola Tequilla Tequilla, Campari, Grapefruit, Tonic | 12

Mercato Amore Rum, Lime Juice, Orange Juice, Amaro liqueur, Sugar | 12
New old Fashioned Bourbon, Coffee Liqueur, Orange bitters, Angostura | 12

French 00 0% Gin, lemon, Sugar, Nosecco | 7.5

Garden Martini Cucumber, Apple, Mint, Lime, Elderflower | 7.5
Passion Pop Passionfruit, Lime, Pineapple, Soda | 7.5

Tavola Lemonade Strawberry, Basil, Lemon, Sugar, Sprite | 7.5

ViI'giIl Mary Tomato, Lemon, Tabsco, Worcestershire Sauce, Pepper | 7.5

Draft House Lager 480ml schooner | 5
BrewDog Punk IPA 330ml Bottle | 6
Inches Cider 500ml Botile | 6

0% Alcohol Beer 330ml Botile | 5

All served with Fevertree Tonic

Tanqueray No.10 | Grapefruit | 11

Malfy Gin con Limone | Lemon peel and Rosemary | 11
Hendricks | Cucumber | 11

MalfyRosa | Orange peel | 11

Monkey47 | Limewedge | 1l

Still water or Sparkling Water 750ml | 3.5

Glass bottles Coke or Diet coke 330ml | 3.5

Freshly squeezed orange juice | 3.5

Fanta Lemon, Sprite, Sanpelligrino Blood Orange | 3.5

Selection of Fruit juices — Ask waiter for details | 3.5
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