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BEVA&DE

V-VEGETARIAN |

NEGRONI

NEGRONI DA CLAUDIO TANQUERAY GIN,
CAMPARI, CARPANO ANTICA FORMULA 20

NEGRONI SBAGLIATO CAMPARI,
CALISSANO, PROSECCO 20

NEGRONI VERDE TANQUERAY GIN, GRINTA
AMARO DI ERBE, BIANCO VERMOUTH 20

MEZcAL NEGRONI VIDA MEZCAL, CAMPARI,
CARPANO ANTICA FORMULA 22

-VEGAN | GF-GLUTEN FREE | IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY US

BOULEVARDIER TEMPLETON RYE WHISKEY,
CAMPARI, CARPANO ANTICA FORMULA 22

NEGRONI DA LINDA TITO’S VODKA,
CAPPELLETTI, CINZANO BIANCO VERMOUTH 20

SOLERA AGED 3 MONTHS NEGRONI
TANQUERAY GIN, CAMPARI, CARPANO ANTICA
FORMULA, LOVE + TIME 24

CRAFT COCKTAILS

DA CLAUDIO SPRITZ APEROL, PROSECCO,
HOUSE-SPARKLING WATER 18

Fuoco JALAPENO-INFUSED TEQUILA, LIME,
PINEAPPLE, AGAVE, SPICY SALT RIM 20

NocINO OLD FASHIONED MAKER’S MARK
BOURBON, NOCINO, CINNAMON,
CHOCOLATE BITTERS 22

TRAMONTO ROSsO PLANTERAY RUM,
BLOOD ORANGE, LEMON, THYME 21

MULO SPEZIATO BULLEIT BOURBON,
APPLE CIDER, LEMON, GINGER BEER 22

INVERNO ROSA TITO’S VODKA,
MONTENEGRO AMARO, CRANBERRY, LIME 21

SOFT DRINKS

(NON-ALCOHOLIC)

CAMILLUCCIA MANGO, AGAVE,
FRESH LEMON JUICE, ICED TEA 10

DOLCE CHICCA GRENADINE, FRESH LEMON
JUICE, GINGER ALE 10

SEBASTIANO ROCKS CINNAMON & SPICE,
YUZU, FRESH LIME JUICE, GINGER BEER 10

COKE, DIET COKE, GINGER ALE 5

SAN PELLEGRINO ARANCIATA ROSSA,
LIMONATA 5

BIRRA

DRAFT | PERONI (ITALY) 10, MONTAUK IPA (NY) 10

ITALIAN ARTISANAL BEER

BIRRA DOLOMITI FABBRICA DI PEDAVENA,
VENETO LAGER BEER, LIGHT & GOLDEN,
FULL & BALANCED 9

BIRRA DOLOMITI ROSSA FABBRICA DI
PEDAVENA, VENETO AMBER, CARAMEL &
ROASTED MALT, CREAMY 10

ISAAC BIRRERIA LE BALADIN, PIEDMONT
LIGHT, UNFILTERED, PEACH, MELON,
WHITE FLOWERS 13

TORRENTE BIRRIFICIO DEL DUCATO, EMILIA-
ROMAGNA | PALE ALE, TROPICAL FRUIT, DRY &
HERBACEOUS BITTERNESS 16

*SOME DRINKS CONTAIN RAW EGG WHITES. PLEASE CONSUME AT YOUR OWN RISK.




