DRINKS LIST



BAR SNACKS

Salted Almonds (vQ)

Green Nocellara Olives (vg)

Focaccia, Olive Oil (vg)

Lasagna Crocchetta

Tenderstem Fritto, ‘Nduja Aioli (vg)

Bone Marrow, Parmesan, Gremolata, Toast

Cheese Plate, Fig Chutney, Seeded Crackers

Selection of Salumi - Finocchiona, Coppa, Speck, Pickled Fennel

COCKTAILS

Sgroppino
Vodka, Fiorente Elderflower Liqueur, Lemon Sorbet

Martini Mare
Mermaid Salt Vodka, Italicus, Lillet Blanc

Ananas Affumicato
Mezcal Verde, Galliano, Spiced Charred Pineapple

Foresta Nera
Monkey 47 Sloe Gin, Charred Lemon Cordial, Cherry Bitters

Limoncello Spritz
Limoncello, Lemon Cordial, Prosecco

Tramonto
White Rum, Starlino Rosa, Cocchi Rosa, Verjus, Rhubarb Bitters

Mediterraneo
Fino Sherry, Italian Vermouth, Orange Bitters, Angostura

Bellini
Peach, Prosecco

What? No Tommy’s Margarita?! Don’t worry: our skilled bar team
can whip up any classic cocktail you like. Just ask your server.
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NEGRONI
Negroni Bianco
Tanqueray Gin, Luxardo Bianco, Cocchi Americano, Lemon Bitters

Boulevardier
Makers Mark Bourbon, Campari, Antica Formula, Whiskey Barrel Bitters

Negroni Frizzante
Tanqueray Gin, Antica Formula, Fever-Tree Blood Orange Soda

Café Negroni
Tanqueray Gin, Campari, Antica Formula, Café Borgetti

BEER & CIDER

Birra Moretti Schooner
Brewdog IPA

Ichnusa

Menabrea Bionda
Lucky Saint 0%
Curious Apple Cider

NON-ALCOHOLIC COCKTAILS

Aranciosa
Lyre’s ltalian Spritz, Grapefruit Juice, Orange Syrup,
Fever-Tree ltalian Blood Orange

Sambuco e Menta
Lyre’s White Cane, Elderflower Cordial, Mint, Citrus, Soda

Amaretti Sour
Lyre’s Amaretti, Citrus, Simple Syrup, Aquafaba
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SPARKLING & CHAMPAGNE 125ml

NV  Prosecco Brut Valdobbiadene Superiore, Prapian Estate Veneto '\ 8.5
NV  Falanghina, Dubl, Spumante, Feudi di San Gregorio Campania
NV  Prosecco Superiore di Cartizze DOCG Brut, Ruggeri Veneto

NV  Goring Rosé, Wiston Estate Sussex, England 14
2019 Franciacorta Cuvée Prestige Ed. 44, Ca’ del Bosco Lombardia 14.5
NV  Laurent-Perrier, La Cuvée Brut Champagne, France 15.5
NV  Franciacorta Cuvée Prestige, Ca’ del Bosco Lombardia Magnum
WHITE 175ml  500ml
NORTH

Piemonte, Lombardia, Veneto, Alto Adige, Fruili-Venezia Giulia, Trentino
Better known for reds but don't let that fool you. Less about fruit and more about
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minerality and acidity, these wines really deliver on freshness. Intensity and complexity

at the higher end helps establish these wines as some of the best in Italy.

2021 Garganegda, Torre del Falasco Veneto 6.5 18.5
2021 Pinot Bianco, Tramin Alto Adige 10.5 30
2020 Vespaiolo, Maculan Veneto

2021 Sauvignon Blanc, Vette, Tenuta San Leonardo Trentino &

2021 Lugana, | Frati, Ca’ dei Frati Lombardia 12.5 36
2021 Pinot Grigio Collio, Marco Felluga Friuli-Venezia Giulia

2021 Gavi di Gavi, Rovereto, Michele Chiarlo Piemonte

2020 Friulano, Castello di Buttrio Friuli-Venezia Giulia

2020 Soave Classico, Calvarino, Pieropan Veneto

2020 Pinot Grigio, Unterebner, Tramin Alto Adige

2019 Timorasso Fausto, Vigne Marina Coppi Piemonte

2020 Vintage Tunina, Jermann Friuli-Venezia Giulia
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WHITE 175ml  500ml

CENTRAL

Marche, Abruzzi, Umbria & Lazio

A continuation of the elegance from the north but with more fruit character
and diversity. Verdicchio is an Italian staple and the much-maligned
Frascati is considered the Chablis of Italy when it's of this quality.

2021 Falerio, Naumakos, Carminucci Marche 8.25 235
2021 Verdicchio di Matelica, Colpaola Marche D 9 26
2020 Trebbiano Spoletino, Farandola, Di Filippo Umbria

2019 Grechetto, Fiorfiore, Roccafiore Umbria S} 12.5 36

2021 Pecorino La Canaglia, Terre di Chieti, Fontefico Abruzzi =
2019 Frascati Superiore, Castel de Paolis Lazio

2020 Impero Blanc de Pinot Noir, Fattoria Mancini Marche

2020 Cervaro della Sala (Chardonnay), Antinori Umbria

SOUTH & ISLANDS

Apulia, Calabria, Campania, Molise, Sardinia & Sicily

In the south the climate really starts to influence the style of the wine and in most
cases these wines have wonderful fruit ripeness but also influence from the sea.
Aromatic seafood dishes work wonderfully well with this style of wine.

2021 Grillo, Feudo Arancio Sicilia 75 215
2021 Falanghina / Chardonnay, Anima Osca, Tenimento Grieco Molise
2021 Ciro Bianco Segno (Greco), Librandi Calabria

2021 Vermentino, Ala Blanca, Poderi Parpinello Sardinia 9.5 28
2020 Edda Lei Bianco, (Chardonnay), San Marzano Apulia 12.25 35
2021 Fiano di Avellino, Pietracalda, 1375 39

Feudi di San Gregorio Campania
2020 Etna, Occhi di Ciumi, Al-Cantara Sicilia
2020 Chardonnay, Planeta Sicilia
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RED 175ml  500ml

NORTH

Piemonte, Veneto, Alto Adige, Trentino & Emilia-Romagna

Elegance is the order of the day here whether it be the great Nebbiolo’s of
Barolo and Barbaresco, or the silky fruit driven Valpolicella’s of Veneto. If you
like Red Burgundy or lighter reds in general, then we have you covered here.

2021 Sangiovese / Merlot, Il Sacrato Emilia-Romagna 6.5 185
2020 Barbera Appassimento, San Silvestro Piemonte 875 25
2020 Valpolicella Classico, Bonacosta, Masi Veneto

2021 Dolcetto d’Alba, Vajra Piemonte 1.5 33
2021 Pinot Nero, Tramin Alto Adige

2018 Terre di San Leonardo, Tenuta San Leonardo Trentino 12.25 35
2019 Palazzo della Torre, Allegrini Veneto 1375 395

2019 Nebbiolo d’Alba, Vigna Santa Rosalia, Brezza Piemonte
2019 Vintage Edition Secco, Bertani Veneto

2017 Barolo, Tortoniano, Michele Chiarlo Piemonte

2015 Lessona, Proprieta Sperino Piemonte

2016 Amarone della Valpolicella, Roccolo Grassi Veneto

2017 Barolo Parussi, Massolino Piemonte

2017 Barolo, Sori Ginestra, Conterno Fantino Piemonte

2017 Barbaresco, Vigneto Valeirano, La Spinetta Piemonte

2011 Barolo Colonnello, Aldo Conterno Piemonte

CENTRAL

Toscana, Marche, Abruzzi & Umbria

All things Tuscan. Sangiovese dominates proceedings with its higher acidity

and tighter tannins which is perfect for carnivorous offerings. We’ve also

sourced some iconic Super Tuscans that take pride and place at the top of the list.

2021 Merlot / Sangiovese, Villa Conversino, Di Filippo Umbria

2020 Montepulciano d’Abruzzo, Montipagano, X 8.25 235
Umani Ronchi Abruzzi

2020 Lacrima di Morro d’Alba, Belisario Marche
2019 Morellino di Scansano, Lampo, San Felo Toscana
2017 Cabernet Sauvignon, Campo alle Comete Toscana 1.5 33
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RED 175ml  500ml

2017 Vino Nobile di Montepulciano Riserva, Carpineto Toscana

2020 Malbec, Vie Cave, Fattoria Aldobrandesca Toscana

2017 Chianti Classico Riserva, Badia a Coltibuono Toscana X 16.5 48
2018 Ripa delle More, Castello Vicchiomaggio Toscana

2019 Chianti Rufina Riserva, Vigneto Bucerchiale, Selvapiana Toscana X
2019 Rosso di Montalcino, Conti Costanti Toscana

2017 Brunello di Montalcino, Fossacolle Toscana

2012 Brunello di Montalcino Riserva, Pinino Toscana

2018 Flaccianello della Pieve, Fontodi Toscana

2017 Guado al Tasso, Antinori Toscana

2015 Tignanello, Antinori Toscana

2013 Sassicaia, Tenuta San Guido Toscana

SOUTH & ISLANDS

Apulia, Calabria, Molise, Basilicata, Sardinia & Sicilia

The robust sun-drenched reds of Puglia are hard to ignore but there are
interspersed with some elegant silky options from Sicilia and Calibria. Such as

the red from Mt Etna which is from one of the highest vineyards in Europe.

2021 Nero d’Avola, Vitesse, Colomba Bianca Sicilia 2 75 215
2020 Primitivo di Manduria, Talo, San Marzano Apulia 9.5 27
2020 Monica, Saragat, Cantina Atzei Sardinia

2020 Tintilia del Molise, 200 Metri, Tenemento Grieco Molise

2019 Aglianico del Vulture, Teodosio, Basilisco Basilicata '\

2019 Ciro Rosso Riserva, Colli del Mancuso, Ippolito 1845 Calabria

2019 Perricone Guarnaccio, Tasca Sicilia

2017 Cerasuolo di Vittoria Classico, Dorilli, Planeta Sicilia

2017 Etna Rosso, Calmarossa, Santa Maria La Nave Sicilia )
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ROSE 175ml

2021 Primitivo Rosé, Tramari, San Marzano Apulia 8
2021 Irpinia Rosato, Visione, Feudi di San Gregorio Campania  11.25
2021 Negroamaro Rosato, Calafuria, Tormaresca Apulia 1.5
2021 Pinot Grigio Ramato, Specogna Friuli-Venezia Giulia

DESSERT

Stickies that work equally well with our sweeter dishes and cheese

NV

Marsala Superiore Dolce, Curatolo Arini Sicilia 75cl

2008 Vin Santo del Chianti, Bonacchi Toscana 50cl

2018

Recioto della Valpolicella, LEremita, Ca’Rugate Veneto 50cl

2020 | Capitelli, Anselmi Veneto 37.5cl

MAGNUMS

Larger formats for larger parties

SPARKLING

NV

Franciacorta Cuvée Prestige, Ca’ del Bosco Lombardia

WHITE

2021

Gavi di Gavi, Rovereto, Michele Chiarlo Piemonte

2020 Soave Classico, Calvarino, Pieropan Veneto

RED

2017
2017

Chianti Classico, Fontodi Toscana S}
Brunello di Montalcino, Carpineto Toscana

2018 Barolo, Tortoniano, Michele Chiarlo Piemonte
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GIN

Brighton Gin

Gin Mare
Copperhead

VIl Hills Gin

Malfy

Malfy Con Limone
Malfy D’Arancia
Malfy Rosa

TEQUILA, PISCO & MEZCAL

Casamigos Blanco
Cazcabel Blanco
Cazcabel Reposado

Cazcabel Coconut

VODKA

East London Vodka
Grey Goose
Black Cow Vodka

Belvedere

RUM & CACHACA

Diplomatico

Eminente Reserva
Goslings Dark Seal Rum
Appleton 8yr

Flor De Caia

Plantation Dark Rum
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Monkey 47
Monkey 47 Sloe
Salcombe
Salcombe Rose
Silent Pool
Bombay
Tanqueray

Hendricks

Cazcabel Coffee
El Gobernador Pisco

Mezcal Verde

Mermaid Salt Vodka
Tito’s

Fair Vodka

Santa Teresa 1796
Brugal XV Extra Anejo
Kraken Spiced

Koko Kanu

Zacapa 23

Cachaca Velho Barreiro
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WHISKEY & BOURBON

Maker’s Mark
Bulleit Bourbon
Dalmore 15yr
Elijah Craig
Woodford Reserve

Jack Daniels

Jack Daniels Tennessee Apple

Jameson

LIQUEUR

Dom Benedictine
Cherry Heering
Luxardo Maraschino
Cointreau

Grand Marnier
Chambord

Italicus

APERITIVO

Starlino Rose

Campari

Aperol

Antica Formula Campano
Cocchi Americano

Cocchi Americano Rosa
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Macallan
Rittenhouse Rye
Sazerac 6 Rye
Canadian Club
Glenfiddich 12yr
Glenfiddich 15yr
Laphroaig

Fiorente Elderflower
Frangelico

Pimm’s

Drambuie

Mozart Dark Chocolate

Tuaca Brandy

Cocchi Vermouth Di Torino
Lillet Blanc

Pernod

Punt E Mes

Luxardo Bianco Bitter
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ARMAGNAC, BRANDY & COGNAC

Maximo Trijol VSOP 13  Hennessy 1
Baron de Sigognac 10yr 1 Hennessy XO 37
Cardenal Mendoza 11 Castarede Bas Armagnac 1974 22
Carlos 1 9

NON-ALCOHOLIC SPIRITS

Lyres Italian Orange 7  Lyres White Cane 7
Lyres Amaretti 7 Lyres Dry 7
DIGESTIVO
Amaro Montenegro 7 Borguetti Coffee 8
Galliano '’Auntentico 8 Fernet-Branca 7
Strega 8  Grappa di Moscato 9
Saliza Amaretto 8 Limoncello 7
Baileys 8 Madeira 7
TEA & COFFEE
Americano 3 Machiatto 25
Cappuccino Single, Double

Tea 3
Latt

ate English Breakfast, Earl Grey,

Cortado 25  Green Tea, Peppermint
Espresso 2 and Chamomile
Single, Double
SOFT DRINKS
Crodino Aperitivo 6.5
Coca-Cola 3
Diet Coke 3
Eager Juice Apple, Orange, Cranberry, Pineapple, Tomato 3
Fever-Tree Tonic, Slim Lime, Ginger Ale, Ginger Beer, 4

Sicilian Lemonade, Elderflower, Mediterranean,
ltalian Blood Orange, Raspberry & Rose

|



TUTTO



