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Dry Tommy's Margarita [ \\I

Casamigos Tequila, Cordusio (Red fruits Aperitif], Grapefruit Bitter, Lime, Agave

15

Banana Old Fashioned [ ']

Whiskey, Banana, Sugar, Angostura aromatic bitters

15

Shiso Collins ||

Shiso infused Tanqueray N1° Ten Gin, Lemon, Sugar, Soda

15

Flirting Lips
Altamura Vodha Pinl Pepper infused, Sour Harkade, Almond

15

Rye Whiskey Sour ++ X’
WhistlePig Rye Whishey 10, Rye liqueur, Rye Syrup, Lemon Aromatic rye syrup, Foamer

18

Coffee Milk Punch [
Brugal 1888 Ron, Michter’s Bourbon, Amaro Lucano, Lemon Oleo, Caffe 124, (Milk washed)

15

Violet Clover Club X

Tanqueray N° Ten Gin, Violet Liqueur, Raspberry, Mancino Dry Vermouth, Lemon, Foamer

15
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Golden Highball |

Ginarte Dry Gin, Elderflower, Cucumber, Osborne Oloroso Sherry, Absinthe, Citric mix, Sod

15

Ruby Negroni []

Tanqueray N° Ten Gin, Bitter, Mancino Amaranto Vermouth, Beetroot

15

Nordic Tiki |

Dill infused Bareksten Navy Strenght Gin, Salty Pineapple, Bareksten Aquavit, Lime
15

el Viajero ||

Mezcal, Coconut, Lime, Ginger Ale

15

Late Starter []

Brugal 1688 Ron, Bitter, Mancino Vermouth Amaranto, PLAMB (Citrus Liqueur),
Japanese Green Tea & Toasted Rice Cordial

15

Zero Negroni [non alcoholic) [
Tanqueray 0.0, Martini Floreale, Martini Vibrante, Amarico

17
0di et Amo (non alcoholic] [

Imagine zero Alcohol, Almond, Citric Mix, Saline Solution

17
Starmy Day (non alcohalic) | |

\ Seedlip Grove, Citric Mix, Syrup, Ginger Beer
\ 12
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VINTAGE NEGRONI

London Dry Gin, Vermouth Rosso, Bitter
[matured Y years)

23




/ Vino e Birra \

bicchiere  bottiglia

Harel-lo Jeroni Valles 2022 12 60
Nebbiolo Prinsiot 2021 12 60
Franciacorta Ca’ Del Bosco Cuvee Prestige 13 5
Champagne Collet Brut Art Deco Premier Cru 19 100
Champagne RSRV Maison Mumm 140
Champagne Ruinart Blanc de Blancs 200
La Tresca Beer Suno Brewery 10
Food
Cheese and Cold Cuts Platter 15
Club Sandwich Tartare 13

Beef Tartare, Truffle 0il, Pepper, Mustard, Capers, Salt

Club Sandwich Vegan 13
Vegan burger, Vegan Mayo

Smoked Salmon Focaccia 12
Smoked Salmon, Tartar Sauce, Black Pepper

Dry Cured Ham Focaccia 17
Dry Cured Ham, Mayonese, Basil

Snachs B
Olives, Wasabi Peanuts, Salty Almonds

Classic Cocktails 14,/15

Dear Guest, if Hnu have allergies or food intolerances ask our staff about our food and
drink proposal. We are trained to deliver the best advices for you.




