NON-ALCOHOLIC

WATER
Panna Still

San Pellegrino

SOFT DRINKS

Coke

Coke Zero

Sprite

Soda Water

Fever Tree Tonic

Fever Tree Ginger Ale
Fever Tree Ginger Beer
Redbull

Galvania Aranciata Rossa Organic
Galvania Chinotto Organic
Galvania Limonata Organic
Lemon, Lime, Bitters

Juices

Pineapple, Canberry Orange, Apple, Grapefruit)

500ml/1Lt
500ml/1Lt

330ml
330ml
330ml
330ml
200ml
200ml
200ml
250ml
275ml
275ml
275ml

6/12
6/12
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BEERS

BEERS ON TAP
Peroni Nastro Azzurro 5.1%

Menabrea Unfiltered 5.2%

Baladin Isaac 5%

ZERO/MID STRENGH
Peroni Leggera 3.5%

Peroni Zero 0%

LOCAL/IMPORTED

Corona 4.6%

Crown Lager 4.9%

Birra Moretti 4.6%

Baladin Nazionale Blonde Ale 6.5%

Baladin Rock and Roll American Pale Ale 7.5%
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Italy
Italy

Italy
Italy
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Italy
Italy
Italy
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APERITIF

APEROL SPRITZ
Aperol,Prosecco,Soda, Fresh Orange

AMANTE SPRITZ
Amante aperitif, prosecco, soda

ADRIATICO SPRITZ
Bergamot liquor, olive brine, prosecco, soda

LIMONCELLO SPRITZ
House limoncello, vodka, lemon, tonic

FRESH GARIBALDI
Campari infused with peppermint, orange juice

BICICLETTA
Amante, grapefruit, Vermentino, Baladin Cedrata

ITALIAN GARDEN
Gin, vermouth, Cointreau, chive cordial, lemon

AFTER DINNER COCKTAILS

ESPRESSO MARTINI
Vodka, Borghetti liquor, espresso, syrup

SORENTO SOUR
Limoncello, vodka, lemon, sugar

DOLCE MELONE
Meloncello, vodka, lime, sugar

OLD FASHIONED
Whisky, sugar, Angustura

FRESH SICILY
Averna, gin, honey, mint, lime, soda

DOLCE FIGO

Single malt whisk, fig liquor, maple syrup
chocolate bitters

ULTIMO GIRO

Wild Turkey, Citrina Mandarincello, lemon, Crodino
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SIGNATURE COCKTAILS

LAMBRUSCO NEGRONI
Gin, Lambrusco wine, Campari

WATERMELON MARGARITA
Tequila, cointreau, watermelon, lime, agave syrup
(spicy version available)

THE GENTLE GRAPPA
Grappa, limoncello, chamomille syrup, lemon, orange bitter

ALBA ROSATA
Vodka, lychee nectar, apricot liquor, grapefruit sherbet

TIRAMISU MARTINI
Ladyfingers infused vodka, Borghetti coffee liquor,
mascarpone, Sandeman white port, coconut, cacao nib

AMERICANO ALLA BIRRA
Antica Formula vermouth, Campari, Baladin Isaac beer

CLASSIC COCKTAILS

LYCHEE MARTINI
Vodka, lychee, lemon, syrup

PORNSTAR MARTINI
Vodka, Passoa, vanilla, passionfruit, lemon, syrup, Prosecco

NEGRONI
Tanqueray, Antica Formula, Campari

MARGARITA (classic or spicy)
Tequila Blanco, triple sec, lime, syrup

COSMOPOLITAN
Vodka, Cointreau, cranberry, lime

MOJITO (Classic, strawberry or passionfruit)
Archie rose white cane, lime, syrup, soda, mint

WHISKEY SOUR
Jim Beam, lemon, syrup, Angistura, aquafaba

CLOVER CLUB
Tanqueray gin, raspberry, lemon, sugar
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MOCKTAILS & LYRE’S
Non alcoholic spirit COCKTAILS

LYRE’S SPRITZ
Lyre’s Italian spritz, soda, fresh fruits

LYRE’S AMARETTO SOUR
Lyre’s Amaretti, lemon, sugar

LYRE’S NEGRONI
Lyre’s Italian orange, Lyre’s apreitif rosso,
Lyre’s dry London spirit

LYRE’S GIN & TONIC
Archie rose gin, tonic

PINEAPPLE LEMON & LIME BITTER
Fresh pineapple, lemon, lime, lemonade, bitter

FRUIT OF THE DAY
Seasonal fruit mocktail crafted daily by the team
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GIN

Tanqueray Dry Gin
Tanqueray n10

Bombay Sapphire

Martin Miller

Hendricks Gin

Malfy Rosa

Roby Marton

Monkey 47

Four Pillars Dry

Four Pillars Bloody Shiraz

Archie Rose Straight Dry

VODKA

Belvedere

Ketel One Vodka
Ciroc

Grey Goose
Beluga

Stolichnaya

MARTINI’S

England
England
England
England
Scotland
Italy

Italy
Germany
Australia
Australia

Australia

30ML
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Please let know our staff how would you like your Martini
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