





COCKTANS

Spritzeria

APEROL SPRITZ - 12

APEROL, PROSECCO, SPARKLING WATER

BAMBINO SPRITZ - 14

RASPBERRY LIQUEUR, RED FRUIT CORDIAL,
PROSECCO, SPARKLING WATER

LIMONCELLO BASILIC SPRITZ - 14

LIMONCELLO, BASIL, PROSECCO,
SPARKLING WATER

BERGAMOTE SPRITZ - 14

BERGAMOT LIQUEUR, LEMON
PROSECCO, SPARKLING WATER

PEACH SPRITZ - 14

ELDERFLOWER LIQUEUR, PEACH PUREE
THYM, PROSECCO, SPARKLING WATER

SPICY GINGER SPRITZ - 14

PINEAPPLE JUICE, GINGER LIOQUEUR
CHILI, PROSECCO, SPARKLING WATER



Signature cocktails
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GIULIA

GIN, JASMINE, PEAR JUICE
LEMON, CHAMPAGNE

LUNA

MEZCAL INFUSED WITH CITRUS ZEST
COINTREAU, LEMON, CITRUS SYRUP

STELLA

DARK RUM, GINGERBREAD SYRUP
CILANTRO, LEMON, PINEAPPLE

GAIA

ROSEMARY-INFUSED GIN, LEMON
ROASTED PISTACHIO, ORANGE BLOSSOM

NINA

GIN, ROSE SYRUP, RASPBERRY PUREE
MINT, LEMON, ANGOSTURA BITTERS

ROSA

VODKA, LYCHEE CORDIAL
LEMON, ROSE SYRUP



Mocktails
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ARIA BIANCA
WHITE TEA, MINT PASSION FRUIT, CHILI
PINK GRAPEFRUIT GINGER, LEMON
GIORGIA

JASMINE INFUSION, YUZU, CITRUS SYRUP
SPARKLING WATER, GRAPEFRUIT ZEST

Classics Cocktails
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MOJITO — MARGARITA — DAIQUIRI

MOSCOW MULE — PORN STAR MARTINI
NEGRONI — EXPRESSO MARTINI

PINA COLADA

Traditional Sangria

WHITE SANGRIA - 40 — RED SANGRIA - 40
PROSECCO SANGRIA - 55
ROYAL SANGRIA - 100

ROVYAL ROSE SANGRIA - 120



CHAMPAGNE - FRANCE

Pierre Mignon brut
Pierre Mignon rosé

SPARKLING - ITALY

Lambrusco
Medici Ermete “I Quercioli » - Emilia-Romagna

Prosecco
Val d’Oca, DOC Treviso Extra-Dry - Veneto

WHITE WINES

Cantine San Marzano
“I Tratturi” Malvasia-Sauvignon Salento IGP - Puglia

Gran Sasso
Chardonnay Terre d’Abruzzo IGP - Abruzzo

Inama
“Vin Soave” Soave Classico DOC - Veneto

RED WINES

Medici Ermete
“Abstractum” Sangiovese Rubicone IGT - Emilia-Romagna

[Mluminati,
“Ilico” Montepulciano d’Abruzzo DOC - Abruzzo

Tenuta San Leonardo
Terre di San Leonardo IGT - Trentino Alto-Adige

ROSE WINES

Cellier de la Crau
“Intemporelle” - Cotes de Provence
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CHANPAGN

Pierre Mignon grande réserve brut -85
Delicate and floral, with subtle notes of jasmine

and orange blossom, evolving into fruity hints of citrus
and red berries.

Pierre Mignon rosé - 95
Creamy, smooth and fresh on the palate, with lively
acidity and a long finish of red berries and sweet spices.

Ruinart brut - 150
The enveloping texture reveals a blend with beautiful
aromatic complexity, combining toasted notes with

fresh fruit.

Ruinart rosé - 180
Versatile and well-structured, this champagne
is characterized by notes of exotic fruits.

Ruinart Blanc de Blancs 210
The cuvée Ruinart Blanc de Blancs is a delicate

wine, balancing freshness and roundness.

Pierre Mignon Madame privilége rosé -+ 250
The palate is round, velvety and full, with a pleasant
freshness that highlights subtle hints of bitterness.

Dom Perignon vintage - 450
Elegant, creamy, balanced, fresh with notes of citrus,
red berries.




LAMBRUSCO

PROSECCO

EMILIA-ROMAGNA

Medici Ermete “I Quercioli”
Lambrusco Reggiano DOC Secco <42
Fruity, fresh with fine and rich bubbles.

VENETO

Val d’'Oca - Prosecco DOC Treviso Extra-Dry - 54

Floral, fruity, light and refreshing wine.

Bianca Vigna - Prosecco Superiore Conegliano
Valdobbiadene DOCG Extra-Brut - 70
A very elegant Prosecco from the historic area,

creamy bubbles, fruity and mineral.

PIEMONTE

Marco Porello - Moscato d’Asti DOCG - 62

Sweet wine, intense, generous fruity and floral aromas.

LOMBARDIA

Ca’ del Bosco, “Cuvee Prestige”

Franciacorta DOCG Extra-Brut - 120
lconic Italian Champagne method, with creamy,

yellow fruits, almond and citrus aromas.



ROSE:

FRANCE
cA®TES DE PROVENCE

“Intemporelle” - Cellier de la Crau - 46
The palate is sumptuous, with richness and freshness.

Chateau Demonpere - Cuvée Prestige - 58
A lively and delicate palate, with aromas of white peach,
mango, and pink grapefruit.

Whispering Angels -85
Fine and elegant. A round, rich mouthfeel, supported
by a beautiful acidity.

ITALY
EMILIA-ROMAGNA

Medici Ermete - “Abstractum” Sangiovese
Rosato Rubicone IGT - 42

Nice and fresh with notes of strawberry and grapefruit.




PUGLIA
Cantine San Marzano “I Tratturi”

Malvasia - Sauvignon Salento IGP - 42
Intense citrus and tropical fruits aromas, fresh and easy.

ABRUZZO

Gran Sasso

Chardonnay Terre d’Abruzzo IGP - 52
Delicate and fresh white fruit, balanced and mineral.
[Mluminati

Pecorino Controguerra DOC - 55

Well-bodied and persistant, rich ripe fruit,
flowers and field herbs.

CAMPANIA

Vinosia Falanghina Beneventano IGT - 49
Light, fresh and slightly smoky with delicate fruity
and floral aromas.

Di Meo Greco di Tufo DOCG - 78
Fine and subtle aromas of white flowers, cedar and lime,
balanced with a persistant salinity.

SARDEGNA

Parpinello

“Ala Blanca” Vermentino di Sardegna DOC - 50
Intense and smooth, citrus, peach and aromatic

herbs aromas.



VENETO

Inama “Vin Soave” Soave Classico DOC - 70
Generous and full wine, typical minerality

out of volcanic soils.

SICILIA

Tenuta Ferrata “Céneris” Etna Bianco DOC - 68
Fine, precise and intense, green apple, floral and
persistant salty finish.

Tenuta Ferrata “Veni” Etna Bianco DOC - 108
Almonds, vanilla and ripe fruit notes, creamy,
elegant from Contrada Moscamento grapes.

TRENTINO ALTO-ADIGE

Cantina Tramin Pinot Grigio Sudtirol DOC - 58
A classic, great minerality and expressive
pear and floral notes.

Tenuta San Leonardo
“Vette” Sauvignon delle Dolomiti IGT - 62
Fragrant aromas of white peach and tropical fruits.

Cantina Andrian - Pinot Grigio - 76
A crisp and refreshing Italian white with alpine elegance.
Fresh, mineral and delicate.

Foradori - Fontanasanta - 120
A distinctive and characterful wine with depth and
originality. Complex, textured and expressive.

TOSCANA

Grattamacco Vermentino Bolgheri DOC - 134
Powerful, rich and complex, from the oldest
vines of Vermentino on Bolgheri hills.

LOMBARDIA

Ca’ del Bosco

“Selva della Tesa” Chardonnay Sebino IGT - 170
One of the greatest Chardonnays of Italy, incredibly
intense and elegant.



EMILIA-ROMAGNA

Medici Ermete
“Abstractum” Sangiovese Rubicone IGT

- 42

Light blackberry and violet notes, fresh and easy wine.

ABRUZZO

[lluminati “Ilico”

Montepulciano d’Abruzzo DOC
Structured, spicy, mediterranean herbs
and dark cherry aromas.

SARDAIGNA

Parpinello “San Costantino”
Cannonau di Sardegna DOC
Warm ripe fruits and soft tannins, fresh
and velvet texture.

VENETO

Venturini, Valpolicella Classico DOC
Cherry and blackpepper aromas, with a very light
and refreshing texture.

Serafini & Vidotto,

Pinot Nero del Veneto IGT

Intense and rich red fruits notes, a light-bodied
and gourmet wine.

<52
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SICILIA

Cantina Cellaro

“Usulea” Nero d’Avola Sicilia DOC - 42
Nice, fresh and fruity around violet, blackberry

and pepper notes.

Mandrarossa, Frappato Terre Siciliane IGT - 56
Juicy, light-bodied with intense aromes of cherry
and red fruits.

Pietradolce, Etna Rosso DOC =70
Fresh, mineral, and red fruits notes, lively tannins
and greal elegance.

TOSCANA

Ruffino - “1877” Chianti DOCG - 49

A Tuscany classic. Subtle red fruits, floral and spicy notes.

Rocca Di Castagnoli, Chianti Classico DOCG - 59
Complex, structured and intense. Fruity, blackpepper
and leather notes.

Chianti Classico - Fontodi <95
A quintessential Tuscan red with vibrant character
and elegance. Structured, earthy, refined.

Brunello di Montalcino

Pieve Santa Restitua, Gaja 170
A prestigious and age-worthy wine with remarkable
depth. Powerful, complex, noble.

Poggio di Sotto, Rosso di Montalcino DOC - 190
One of the finest expression of Sangiovese, around
aromatic herbs, cherry and sweet spices.



PIEMONTE

Rocche Costamagna

“Roccardo” Langhe Nebbiolo DOC - 79
Intense, raspberry and blackberry notes with a soft and
enveloping tannins.

Rocche Costamagna, Barolo DOCG - 120
Fine and elegant, violet, strawberry and spicy aromas,
delicate and smooth tannins.

Parusso - “Bussia” Barolo DOCG - 230
Exuberant red fruits, rose petals and delicate vanilla
notes, around sweet and silky tannins.

TRENTINO ALTO-ADIGE

Tenuta San Leonardo
Terre di San Leonardo IGT - 70
Light, fresh and easy, around red berries and blackpepper.

Tenuta San Leonardo, San Leonardo IGT - 240
Profound black and red fruits, balsamic and tobacco,
subtle notes balanced by an amazing freshness.



DRINKS

SODA - 7

COCA-COLA / COCA-COLA ZERO
SPRITE
FANTA LEMON
NESTEA
TONIC WATER — ROYAL BLISS
GINGER ALE - ROYAL BLISS
GINGER BEER — FEVER TREE

REDBULL - 8

BEER BOTTLE 33 CL - 7

PERONI — CORONA - ALHAMBRA

DRAFT BEER

BAMBINO 25 CL - 5
BAMBINO 50 CL - 7,5

JUICE - 6

CRANBERRY / TOMATO / PINEAPPLE
ORANGE / APPLE / PEAR / GRAPEFRUIT

WATER - 8

EVIAN 75 CL
SAN PELLEGRINO 75 CL



Léools

TEQUILA

VOLCAN BLANCO - 12
VOLCAN REPOSADO - 16
PATRON SILVER - 14
PATRON ANEJO - 16

MEZCAL

BRUXO X - 12
DERRUMBES DURANGO - 12
UNION - 14
OJO DE ISLA - 16

GIN

BOMBAY ORIGINAL - 10
BOMBAY SAPPHIRE - 12
TANQUERAY - 12
TANOQUERAY TEN - 14
THE BOTANIST - 14
HENDRICKS - 14
MONKEY - 16

RUM

BACARDI - 10
BACARDI PREMIUM BLACK - 10
CLEMENT SELECT BARREL - 12

DIPLOMATICO - 14
BRUGAL 1888 - 14
ZACAPA 23 ANS - 16



WHISKY & BOURBON

J&B - 10
JOHNNIE WALKER RED - 10
JACK DANIELS - 10
MAKERS MARK - 12
LAPHROAIG QUARTER CASK - 14
TALISKER 10 ANS - 15

VODKA

ABSOLUT - 10
BELVEDERE - 14
BELUGA - 18

PISCO

DEMONIO - 12

CACHAGA

LEBLOND - 12

APERITIVE - @

MARTINI ROSSO / BIANCO / ROSATO
FERNET BRANCA / LILLET WHITE
CAMPARI / KAHLUA / RICARD / PIMM'S

DIGESTIVE - @

LIMONCELLO / GET 27 / BAILEY'S / SAMBUCA
GRAPPA / MIRTO / FERNET-BRANCA
FRANGELICO / JAGERMEISTER
HIERBAS IBICENCAS

AMARETTO DISARONNO - 11
COINTREAU - 11
HENNESSY VS - 12
CHARTREUSE VERTE - 12



COFFEE

ESPRESSO

DOUBLE ESPRESSO
AMERICANO
CORTADO
MACCHIATO
CAPPUCCINO
LATTE

MATCHA LATTE

ICED CAPPUCCINO
ICED LATTE

ICED MATCHA LATTE

N oo o0 b



JUICES

Signature juices

BAMBINO

PINEAPPLE, MINT, LEMON, CUCUMBER

SUNSHINE

ORANGE, CARROT, GREEN APPLE, GINGER,
PINEAPPLE

GOLDEN

GREEN APPLE, CUCUMBER, LEMON, CELERY

BENEFITS

BEETROOT, CARROT, ORANGE, GINGER

COOL SUMMER

WATERMELON, MINT, LEMON, STRAWBERRIES

CURE

CELERY, GREEN APPLE, BASIL, GINGER,
TURMERIC



Make your own juice
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ON YOUR WAY | CHOOSE 3 INGREDIENTS

ORANGE - GREEN APPLE - PINEAPPLE
WATERMELON - STRAWBERRY - BASIL
RED BERRIES - BANANA - CELERY
SPINACH - CARROT - BEETROOT — MINT

Signature smoothies

STRAWBERRY BASIL LEMON SMOOTHIE

STRAWBERRIES, BANANA, BASIL, LEMON,
ALMOND MILK, HONEY

MANGO COCONUT VANILLA SMOOTHIE

MANGO, COCONUT MILK, VANILLA,
FRESH COCONUT

BLUEBERRY BANANA OAT SMOOTHIE

BLUEBERRIES, BANANA, ROLLED OATS,
GREEK YOGURT, MILK

TROPICAL SMOOTHIE

PINEAPPLE &X PASSION JUICE, ORANGE,
BANANA, GINGER, COCONUT WATER

GREEN ENERGY SMOOTHIE

SPINACH, GREEN APPLE, KIWI, LIME,
COCONUT WATER



