
DRINKS

GIN   7.50 | 9.50
Hendricks (44%)
Gordons Pink (37.5%) 
Tanqueray  (47.3%)
Malfy Grapefruit (41%) 
Brockmans (40%)
Tanqueray Flor de Sevilla (41.3%) 
Bombay Sapphire (40%)
Opihr (40%)
SipsSmith London (41.6%) 
Aviation (42%)
The Botanist (46%)
Roku Gin (43%)
Monkey 47 (47%)
King Soho Variorum (37.5%)

LiqueUR   4.50 

Limoncello (35%) 
Frangelico (20%) 
Luxardo Amaretto (24%) 
Cointreau (40%)

Sambuca & TEQUILA  4.50 
Cazcabel Coffee (34%) 
Cazcabel Honey (34%)

rum    7.50 | 9.50 
Aluna Cocunut (37.5%)     
Gosling Black Seal (40%)  
Mount Gay XO (43%)     
Havana Club (40%)

whiskey   7.50 | 9.50 Jack 
Daniels (40%)
Jameson (40%)

vodka   7.50 | 9.50 
Stolichnaya (40%)
Grey Goose (40%)

BEER
Peroni (5.1%)   4.00 
Moretti (4.6%)  4.00        

CIDER    5.00
Maison Sassy (3%)   
Rose or Pear

SOFT DRINKS
San Pellegrino 250ml/75ml 
Still or Sparkling   2.00/4.50
San Pellegrino Sparkling Fruit   3.00 
Lemon or Arancia
Coca-Cola - Original or Diet   3.00 
Rose Lemonade   3.00
Elderflower Presse   3.00 
Frobishers Still Orange Juice  3.00 
Frobishers Still Apple Juice   3.00 
Tonic   2.50

COFFEE
Americano   2.80 
Latte   3.20
Capuccino   3.20
Single Espresso   2.00
Double Espresso   2.20
Tea   2.50

Locanda twisted classics - 10.00 

Hazelnut espresso martini     
Stolichnaya Vodka, Cazcabel Co�ee liqueur, Frangelico, 
espresso & hazelnut gomme (N) 
(contains nuts)

The locanda pornstar 
Stolichnaya Vanilla, Briottet Rose liqueur, lemon, vanilla 
gomme, pineapple juice & rose prosecco
(contains sulphides )

Limoncello Long Island 
Stolichnaya Vodka, Cazcabel Tequila, Bacardi Rum, Limoncello, 
citrus & lemonade

Grapefruit Margarita 
Cazcabel Tequila, Briottet Pamplemousse Rose, lime, vanilla 
gomme, grapefruit juice

SCARAMOUCHE
Aperol, Brandi, Cherry herring liqeur, lime juice and a splash of 
soda
(Contains nuts)

Watermelon aperol spritz 
Aperol, prosecco, watermelon juice, soda
(contains sulphides)

Forest fruit bramble 
Brockmans Gin, lemon, wild strawberry & raspberry gomme

Long negroni 
Aviation Gin, Campari, sweet vermouth & soda

AMARETTO GIN SOUR
Amaretto, lemon juice, Chambord and egg white
(Contains egg and nuts)

Locanda prosecco cocktails - 8.00

Grapefruit 75
Malfy Grapefruit Gin, grapefruit gomme & prosecco 
(contains sulphides)

Jasmin royale 
Luxardo Limoncello, jasmine gomme & prosecco
(contains sulphides)

Wild strawberry and rose Bellini 
Briottet Rose, wild strawberry gomme & prosecco 
(contains sulphides)

Peach and cherry fizz 
Cherry Heering liqueur, peach gomme & prosecco 
(contains sulphides)

Non alcoholic - 7.00
Watermelon MOCKTAIL 
Watermelon Monin, Scavi-0% ABV Prosecco, watermelon juice 
& soda

Elderflower lemonade 
Lemon juice, elderflower cordia & soda
(contains sulphides)

MEDITERRANEAN BREEZE
Peach gomme, Morello cherry gomme, lemon juice, raspberry and rhubarb 
soda and Mediterranean tonic

THE PG PORNSTAR
Apple juice, orange juice, vanilla syrup, lime juice & pineapple, served with a 
shot of Nosecco. A fruity non alcoholic twist on a classic. 



CHAMPAGNE AND SPARKLING WINES

Boron Prosecco  7.50 | 29.95
Well-balanced, soft palate, fresh and long finish

Prosecco DOC Millesimato 2022 Famigla Baron 7.80 | 22.80
Lively bubbles, floral aroma and a crisp, invigorating finish 

Bosca Asti DOCG 7.50 | 29.95
Easy drinking sparkling wine, sweet, 100% Moscato grapes

whitE
1.Pinot Grigio doc delle venezie 2022 Famiglia Boron   5.80|7.80|22.80
Straw yellow with soft coppery tones, fresh and fruit tones with green
apple. Ideal with fish and white meat.

2. Chardonnay DOC 2022 6.00 | 7.80 | 23.50
Straw yellow with greenish hints. Intense and fruity floral notes. Perfect as
an aperitif.
3.. Lison Classico DOCG 2022  6.00 | 7.80 | 23.50
Straw yellow, fruity and floral notes, ideal with herbs, white meat and fish. 

4. Verduzzo IGT 2022  6.00|7.80|23.50
Hints of figs and dried apricots,  Ideal with desserts.

5. Lacryma Christi, DOP 2021, Lacrimabianco     8.00 | 9.80 | 35.50
Grown at the foot of mount Somma, formed after the volcanic eruption 
of Mount Vesuvio. Mineral rich soil, giving this wine a perfect balance 
to savour. 

6. Girudi Vermentino di Sardegna DOC 2021 7.10 | 9.60 | 28.90
A young wine with character, fresh, vibrant and rich in aroma

7. Pinot Grigio Collio D O C 2020 36.00
“Borgo Savaian”, scent of acacia and banana, very intense

8. Grillo Tenuta Bastonaca D O C 2020 36.00
Complex and elegant with citrus and whiteflowers, full and persistent.

9. Vite Aminea Azeienda Agricola Nugnes IGT 2022 40.00
"Falanghina" Fruity, crisp and light citrus. Great with salads and seafood
10 Sauvignon DOC 2018  H. Lun Sudtirol Alto Adige  42.00
A wine with a distinctive, typical smell of elder and paprika, full-bodied 
and generous on the palate.

11. Sauvignon Blanc Fumat DOC 2021  55.00
Delight in the vibrant and expressive, a true gem that encapsulates the 
essence of the grape variety. Crafted with finesse and dedication, this 
white wine promises a  journey for the senses.  

ROSE WINE 

12 CIRO' Rosato DOC 2021   32.00
Salmon pink with cherry hints, it goes well with fish, white meats, creamy 
cheese, and ideal as aperitif. 

RED
13. Cabernet Sauvignon IGP 2022 5.80 | 7.80 | 22.80
"Boron Famiglia" Ideal with red meat roasts and hard cheeses, full bodied with notes of 
raspberry

14. Pinot Nero IGT 2022  2021 6.00 | 7.80 | 23.50
"Boron Famiglia" ruby red colour, perfect with meat dishes and cheese.

15. Cabernet Franc DOC 2022   6.00 | 7.80 | 23.50
Intense red, powerful and complex scent, hints of raspberry, red meats and game.

16. Refosco dal penducolo rosso DOC 2022 6.00 | 7.80 | 23.50
Wild berries, slightly tannic, full bobied, ideal with fatty meats, roasts and game.

17. Enne Azienda Agricola Nugnes 38.00
100% Primitivo grape, full bodied, intense ruby red colour, fruity with an almond 
aftertaste

18. Mamuthone Cannonau di Sardegna D O C 2019    40.00
“Giuseppe Sedilesu dense and fresh palatewith delicate sweet tannins and unique depth

19. Amante “Ca del Sette” I G T 2016 42.00
Characterized by notes of red fruit, and an after taste of cherries.

20. Montepulciano Molise Riserva DOC 2013      52.00
An ideal red with elegant flavours, red fruits, perfect with red meat and cheese.

21. Caleno Riserva DOC 2015 Azienda Agricola Nugnes 60.00
Elegant and well balanced, dry with notes of red fruit, black cherry and wild strawberry

22. Bricco Ambrogio Barolo D O C G 2017   69.00
“Bruna Grimaldi” is a Barolo of great elegance; the palate captures the attention for the 
structure that lean on silky and enjoyable tannins

23. Pegrandi Amarone della Valpolicella Classico D O C G 2016   70.00
“Vaona” a remarkably concentrated flavours, persistent and well-balanced by an 
elegant and velvety tannins

wines

Wines served at  175ml (125ml on request) .  
Should you have any al lergies ,  please noti fy  your  
server  prior  to  ordering.
Not  al l  ingredients  are  l isted on the menu and 
we cannot  guarantee the absence of   al lergens .

Gabri
Cross-Out


