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SIGNATURE COCKTAILS

New releases
€ 22,00

V4

;‘;’;y — DIRTY TOM
Gin Mare Capri, Martini dry vermouth,
homemade “tomato water”

H ;‘[’)’;y — AMERICANO IN SORRENTO
Bitter Campari, Carpano Antica Formula red vermouth,
Nocino local nut liqueur, citrus fruit flavours

l % ~— WHITE FLAG
Tequila Altos Plata, orgeat syrup, ginger beer, lime juice
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SIGNATURE COCKTAILS

Unforgettable Summers
€ 22,00

~

2022 - ULYSSES TEMPTATION
Malfy Gin, Aperitivo Gamondi, extract of local citrus fruits, saltwater, simple syrup, aquafaba

2021 - GENERATION X
Glenmorangie X, ginger ale, local sweet wine, citrus fruit sour, honey

2020 - EXOTIC
Tequila Altos Plata, mixed exotic fruits, simple syrup, lime juice, aquafaba

2019 - COSTIERA SPRITZ
Dubl Sparkling Wine, homemade citrus fruits liqueur blend

2018 - GOLDEN AGE FASHIONED
Bulleit Rye Whisky, Poire Williams Cognac, cinnamon bitter

2017 - MOET ICE KISS
Moét Ice, Heritage 176 Belvedere Vodka , red fruits, fresh mint

2016 - VISTA CAIPIROSKA
Belvedere Vodka, passion fruit, simple syrup, lime, soda water



PERFECT COCKTAILS

€ 20,00

V4

I . CUBALIBRE
Havana 7 anos rhum, Coca Cola, lime

' ;‘;’;y ~— DARK & STORMY
Rhum La Hechicera, Fever Tree ginger beer

% — ESPRESSO MARTINI
Belvedere Vodka, Kahlua, espresso coffee, simple syrup

T 2. MARGARITA
Tequila Altos Plata, Triple Sec, lime juice

;‘;’;y ~— MANHATTAN
Bulleit Rye Whisky, Carpano Antica Formula red vermouth, Angostura bitter

.> ‘;‘(’)’;y — MOSCOW MULE
Belvedere vodka, lime juice, Fever Tree ginger beer
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PERFECT COCKTAILS

€ 20,00

V4

MOJITO
Havana 3 afios Rhum, lime, sugar, mint, soda water

NEGRONI
Tanqueray N° Ten Gin, Campari Bitter, Carpano Antica Formula red vermouth

PALOMA
Tequila Altos Plata, pink grapefruit juice, lime juice, soda

PORNSTAR MARTINI
Vanilla Vodka Absolut, passion fruit, simple syrup and shot of Prosecco

SPRITZ
As you like: Aperol, Campari, Hugo, Ginger, Italicus

WHISKY SOUR
Bulleit Bourbon, lemon juice, simple syrup, egg white or vegan alternative



PERFECT GIN & TONIC
€ 20,00

V4

MEDITERRANEQ
Gin Mare “Capri” Edition , Fever Tree Mediterranean tonic water, green olives and rosemary

AMALFI
Malfy Gin “con Limone”, J Gasco dry bitter tonic water, fresh lemon zest and cardamom

OVERPROOF
Plymouth Navy strength gin, Thomas Henry tonic water, fresh lime and juniper berries

SIMPLY THE BEST
Gin Tanqueray N° Ten, Fever Tree Mediterranean tonic water, fresh lemon

EVERGREEN
Hendrick’s gin, Fever Tree Indian tonic water, fresh cucumber

PURE ITALIAN
Gin del Professore “Monsieur’”’, J Gasco dry bitter tonic water, Italian botanicals

THE PERFECT ONE
Beefeater 24 gin, Thomas Henry tonic water, fresh orange and star anise

SPRING
Munakra Gin, Fentimans Connoisseurs tonic water, dried spring flowers

PINK LADY
Gordon's Pink gin, Fever Tree Naturally Light tonic water, fresh red fruits
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ALCHOOL FREE MOCKTAILS
€ 16,00
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FREE BREEZE
Passion fruit, Fever Tree ginger beer, simple syrup

FEELING GOOD
Seedlip Garden 108, homemade matcha green tea soda, lime juice, simple syrup

GLAMOUR SOUR
Orange juice, lemon juice, exotic fruits, simple syrup, acquafaba

GIN-NO-TONIC
Hyper Low Gin, Fever Tree Indian tonic water

PANOMA
Seedlip Spice 94, pink grapefruit juice, lime juice, soda

RED EMOTION
Cranberry juice, lime, mint, red fruits, lemonade

KIR QUEEN
Non-alcoholic sparkling wine, pomegranate juice, grenadine

DARK 0 STORMY
Non alcoholic rhum Siegfried, Fever tree ginger beer, fresh lime



WHISKY & WHISKEY SPECIAL SELECTION

Gordon & Macphail Selected — Jura 1997 — Scotland
Gordon & Macphail Selected — Tormore 1994 — Scotland
Ballantine’s 30 — Scotland

The Glenfiddich 18 — Scotland

Johnny Walker Blu label — Scotland

Lagavulin 16 — Scotland

Hibiki Japanaise Harmony — Japan

The Nikka — Japan

Woodford Reserve Master’s Collection — Usa

Ve
TEQUILA & MEZCAL SPECIAL SELECTION

Tequila Clase Azul Plata — Mexico

Tequila Clase Azul Reposado — Mexico
Tequila Dragones Blanco — Mexico
Tequila Dragones Anejo — Mexico

Tequila Dragones Joven Sipping — Mexico
Tequila Avion Reserva 44 — Mexico
Tequila Volcan de mi Tierra X.A — Mexico
Tequila Don Julio 1942 — Mexico

Mezcal del Maguey Tobala — Mexico
Mezcal Casamigos — Mexico

€ 40,00
€ 45,00
€ 45,00
€ 25,00
€ 30,00
€ 22,00
€ 25,00
€30,00
€ 45,00

€ 35,00
€ 45,00
€ 25,00
€ 35,00
€ 65,00
€ 30,00
€ 30,00
€ 35,00
€ 30,00
€ 24,00



RHUM SPECIAL SELECTION

Zacapa xo — Guatemala

El Dorado 21 — Guyana

Appleton 21 — Jamaica

Caroni Navy Rhum Extra Strong 100 edition — Cuba
Havana Club Union “Cohiba Atmosphere” — Cuba
Rhum J.M 2005 — Martinica

VODKA SPECIAL SELECTION

Beluga Transatlantic Racing — Russia
Belvedere Vodka Lake Bartezek — Poland
Belvedere Vodka Smogory Forest — Poland
Belvedere Heritage 176 — Poland
Kauffmann soft — Russia

Tito's — Usa

GIN SPECIAL SELECTION

Gin Mare “ Capri” — Spain
Nikka Coffey Gin — Japan

Star of Bombay — England

Adamus — Portugal

KI'NO BI - Japan

Gil — Italy

€ 28,00
€ 24,00
€ 24,00
€ 40,00
€ 60,00
€ 60,00

€ 24,00
€ 24,00
€ 24,00
€ 24,00
€ 24,00
€ 22,00

€ 20,00
€22,00
€22,00
€ 22,00
€ 24,00
€ 24,00



BRANDY - COGNAC & GRAPPA

Hennessy Paradis — France

Brandy Antinori — Italy

Hennessy xo — France

Bas Armagnac “L’ Encantada” 25 ans — France
Grappa Berta 3 soli 3 2010 — Italy

Grappa Sassicaia — Italy

V4

BEERS

Corona 33 cl lager — Mexico

Poretti 9 luppoli 33 cl IPA — Italy

Sirentum 33 cl craft — Sorrento, Italy

Peroni Gran Riserva 50 cl double malt — Italy

€ 150,00
€ 24,00
€ 40,00
€ 24,00
€ 18,00
€ 16,00

€ 14,00
€ 14,00
€ 15,00
€ 16,00



I

CHAMPAGNES



CHAMPAGNES
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CHAMPAGNE

MOET & CHANDON - RESERVE IMPERIALE
RUINART - BLANC DE BLANC

KRUG - GRANDE CUVEE 170éme EDITION
ARMAND DE BRIGNAC - BRUT GOLD

MOET & CHANDON - ICE IMPERIAL

"RSRV”” BLANC DE NOIRS GRAN CRU - G.H. MUMM
BOLLINGER — “LA GRANDE ANNEE” 2014
MOET & CHANDON - GRAND VINTAGE 2015
PERRIER JOUET - "BELLE EPOQUE” 2013
DOM PERIGNON - VINTAGE 2012

LOUIS ROEDERER - CRISTAL VINTAGE 2012
TAITTINGER - COMTES DE CHAMPAGNE 2012
RSRV - “LALOU” 2006

DOM PERIGNON - P2 2004

FLUTE
125 mi

€ 25,00

€ 35,00

€ 35,00

€ 70,00

BOTTLE
750 m/

€ 140,00
€ 200,00
€ 500,00
€ 600,00
€ 180,00
€ 200,00
€ 300,00
€ 185,00
€ 380,00
€ 450,00
€ 550,00
€ 400,00
€ 250,00
€ 1.050,00

MAGNUM
1500 mi

€ 300,00
€ 450,00

€ 400,00

€ 750,00

€ 1.200,00



CHAMPAGNES

V4

ROSE

MOET & CHANDON - ROSE IMPERIAL

LAURENT PERRIER - CUVEE ROSE

RUINART - ROSE

MOET & CHANDON - ICE IMPERIAL ROSE

MOET & CHANDON - GRAND VINTAGE ROSE 2013/15
DOM PERIGNON VINTAGE ROSE 2006/08

ITALIAN METODO CLASSICO

FEUDI DI SAN GREGORIO - “DUBL | EDITION”

CA’ DEL BOSCO - CUVEE PRESTIGE

CA’ DEL BOSCO - “ANNAMARIA CLEMENTI” 2013
GIULIO FERRARI - RISERVA DEL FONDATORE 1999

ROSE
FEUDI DI SAN GREGORIO - “DUBL ESSE” ROSE
GIULIO FERRARI - RISERVA DEL FONDATORE ROSE 2009

FLUTE
125mi

€ 30,00

€ 16,00
€ 22,00

€ 20,00

BOTTLE
750 mi

€ 180,00
€ 200,00
€ 210,00
€ 200,00
€ 220,00
€ 750,00

€ 80,00

€110,00
€ 240,00
€ 450,00

€ 100,00
€ 400,00

MAGNUM
1500 m!

€ 400,00

€ 450,00

€ 180,00
€ 250,00



WINES



SELECTED WINES BY THE GLASS

WHITE
“COSTA D’ AMALFI” — MARISA CUOMO
Amalfi Coast, dry, fruity, light, and fresh from local grapes

CHARDONNAY “LAFOA”” — COLTERENZIO
Alto Adge, dry, lightly oaked, intense and persistent

SAUVIGNON “LAFOA” — COLTERENZIO
Alto Adige, dry, intense and floral with sage hints

GEWURZTRAMINER “KOLBENHOF” - HOFSTATTER
Alto Adige, medium dry, very aromatic, intense

ROSE
“WHISPERING ANGEL” — CHATEAU D’ESCLANS
Provence, France, dry, soft colored, fresh

RED
PINOT NERO “MASO MONTALTO” - TENUTE LUNELLI
Trentino, medium body, soft coloured, hints of red fruits

MERLOT “SODALE” — FAMIGLIA COTARELLA
Lazio, full body, rounded and balanced

TAURASI “PIANO DI MONTEVERGINE” — FEUDI DI SAN GREGORIO
Campania, full body, persistent, oak aged

SWEET
PASSITO “PRIVILEGIO” — FEUDI DI SAN GREGORIO
Campania, sweet wine from late harvest

GLASS
150 m!

€ 16,00

€ 18,00

€ 18,00

€ 20,00

€ 18,00

€ 20,00

€ 16,00

€ 20,00

€ 15.00

BOTTLE
750 mi

€ 75,00

€ 80,00

€ 80,00

€ 95,00

€ 80,00

€ 90,00

€ 75,00

€ 100,00

€ 70,00



UNFORGETTABLE WINES

Wines to be tried at least once in a lifetime

WHITE
“FIORDUVA” 2021 - MARISA CUOMO € 140,00
Campania, Amalfi Coast indigenous variety, dry, soft and balanced

FIANO “EXULTET” 2022 — QUINTODECIMO € 100,00
Campania, dry, delicate, crispy and elegant

“GRANDE CUVEE LUIGI MOI0” 2021 - QUINTODECIMO € 220,00
Campania blend of the 3 most important regional grapes partially aged in wood

GRECO DI TUFO “GOLETQ” 2019 - TENUTE CAPALDO € 130,00
Campania, dry, elegant, balanced

“CERVARO DELLA SALA” 2020 — ANTINORI € 120,00
Umbria, dry, intense, complex with hints of vanilla and flint

“VINTAGE TUNINA” 2020 — JERMANN € 120,00
Friuli, blend of iconic grapes: Chardonnay, Sauvignon, Ribolla and Malvasia

“LR” 2017 — COLTERENZIO
Alto Adige, blend of international grapes: Chardonnay, Sauvignon, Pinot Bianco and
Gewiirztraminer

€ 220,00



GEWURTZTRAMINER KONRAD OBERHOFER 2012 — HOFSTATTER
Alto Adige, aromatic, aged and intense. King of Gewurztraminer

CHARDONNAY “R0OSSJ BASS” 2021 - GAJA
Piedmont, oak aged, intense and complex one of the best and most popular Italian
Chardonnay

SAUVIGNON “ALTENI DI BRASSICA” 2020 — GAJA
Piedmont, full body, complex, intense, oaked

MEURSAULT "CLOS DE MAZERAY" MONOPOLE 2020 - DOMAINE
JACQUES PRIEUR

CHARDONNAY “GAIA & REY” 2020 — GAJA
Piedmont, full body, complex and persistent probably
the most iconic Italian white wine

VIOGNIER “CONDRIEU BLANC” 2021 — E. GUIGAL
France, Cote du Rhdne, complex, rounded, soft

CHABLIS PREMIER CRU “VAILLONS” 2018 — DOMAIN WILLIAM FEVRE
France, Burgundy, vigorous and mineral but still elegant and easy to drink

POULIGNY - MONTRACHET 1er CRU “"HAMEAU DE BLAGNY” 2018 — LUCIEN LE MOINE
France, Montrachet, complex, persistent but harmonic. French Chardonnay at its
maximum

RIESLING GG MORSTEIN TROCKEN 2018 — WITTMANN
Germany, medium sweet, light, fresh and mineral with an aromatic finish

€ 240,00

€ 180,00

€ 280,00

€ 450,00

€ 450,00

€ 190,00

€170,00

€470,00

€ 220,00



CHARDONNAY 2020 — CLOUDY BAY € 100,00
New Zeland, dry soft and fruity, balanced and elegant

SAUVIGNON 2022 — CLOUDY BAY € 100,00
New Zeland, dry, fresh, rich in flavours

ROSE

“A” 2021 — FATTORIA ALDOBRANDESCA € 90,00
Tuscany, dry, aromatic, delicate and elegant, 100% from “Aleatico” grapes

ROCK ANGEL 2021 — CHATEAU D'ESCLANS € 110,00
France, Cote de Provence, rich and harmonious

CHATEAU ROMASSAN BANDOL 2022 — DOMAINES OTT € 130,00
France, Cote de Provence, savoury, powerful, sea flavoured

GARRUS 2020 — CHATEAU D'ESCLANS € 280,00
France, Cote de Provence, powerful, oaked but elegant, Iconic luxury rosé

RED

AGLIANICO “TERRA D’ ECLANO” 2019 — QUINTODECIMO € 110,00

Campania, full body, vigorous and fresh

TAURASI RISERVA “GULIELMUS” 2017 — TENUTE CAPALDO € 140,00
Campania, full body, oak aged, elegant

TAURASI RISERVA “RADICI” 2006 — MASTROBERARDINO € 200,00
Campania rarity, vintage, oak aged, rounded and soft

TAURASI RISERVA “VIGNA QUINTODECIMO” 2017 — QUINTODECIMO € 270,00
Campania rarity, oak aged, classy, powerful and elegant

MERLOT “PATRIMO” 2016 — FEUDI DI SAN GREGORIO € 220,00
Campania, rounded, complex and smooth



CHIANTI CLASSICO “BADIA A PASSIGNANO” 2019 — ANTINORI
Tuscany, deep, intense, and fine a great Chianti

BRUNELLO DI MONTALCINO “PIAN DELLE VIGNE” 2018 — ANTINORI
Tuscany rarity from a small producer, full body, warm and balanced

“SOLAIA” 2019 — ANTINORI
“Super Tuscan”, best expression of Cabernet Sauvignon, Cabernet
Franc and Sangiovese

“TIGNANELLO” 2020 — ANTINORI
“Super Tuscan”, full body, Italian excellence blend of Sangiovese and
Cabernet

“SASSICAIA” 2020 — TENUTA SAN GUIDO
“Super Tuscan”, full body, world excellence of Cabernet Sauvignon
and Franc

BARBARESCO 2019 — GAJA
Piedmont, italian rarity and excellence of Nebbiolo

“SPERSS” BAROLO 2017 — GAJA
Piedmont, elegant, balanced, rounded, connoisseur choice

AMARONE DELLA VALPOLICELLA 2012 — DAL FORNO ROMANO
Veneto rarity, vigorous and intense but still balanced

COTE ROTIE 2019 — E. GUIGAL
France, Cote du Rhone, intense, oak aged, Syrah based

PINOT NOIR 2020 — CLOUDY BAY
New Zeland, a rounded and elegant Pinot Noir

GRAN MALBEC 2019 — TERRAZAS DE LOS ANDES
Argentina — Complex, fruity and structured

SHIRAZ 2018 — CAPE MANTELLE
Australia, Margaret river- Intense, fruity and spiced

€ 110,00

€ 150,00

€ 550,00

€ 200,00

€ 480,00

€ 480,00

€ 600,00

€ 650,00

€ 210,00

€ 120,00

€ 140,00

€ 120,00



TASTE & SHARE

Premium Finger Food

DELICACIES FROM THE WORLD

6 Ostriche Francesi “Le Perle Noir N2”
Half dozen french oysters “Le Perle Noir N2”
€ 38,00

18 gr Caviale Beluga con crostini di pane della casa, patata rosolata e burro salato
18 gr Beluga caviar served with homemade bread croutons, baked potatoes and salted butter
€ 140,00

18 gr Caviale Asetra con crostini di pane della casa, patata rosolata e burro salato
18 gr Asetra caviar served with homemade bread croutons, baked potatoes and salted butter
€ 70,00

Il crudo: mini-tartare e carpaccio di pesce fresco, 2 gamberi rossi, 2 scampi
Raw fish: 2 red shrimps, 2 langoustines, mini fresh fish tartare, fresh fish carpaccio
€ 50,00

Il crudo royal: 2 tartare e carpacci di pesci freschi del giorno, 4 gamberi rossi, 4 scampi,
4 ostriche assortite e 18 gr caviale Asetra
Plateau royal raw fish: 4 red shrimps, 4 langoustines, 4 assorted oysters, 2 fresh fish tartares and fresh
fish carpaccio and 18 gr Asetra caviar
€ 190,00



Filetti di acciughe del Mar Cantabrico calibro “00” con burro salato e grissini della casa
Cantabrian anchovies fillets “00” with salted butter and homemade breadsticks
€ 30,00

Prosciutto “Pata Negra” 100% Bellota (90 gr) servito con “pan y tomate”
Spanish "Pata Negra" ham 100% Bellota (90 gr) served with "pan y tomate"
€ 45,00

Carpaccio di fassona in marinatura lenta agli agrumi servito con mousse di ricotta al limone
e crostini di pane aromatizzati al finocchietto
Homemade marinated italian beef carpaccio served with lemon ricotta fresh cheese mousse
and fennel flavoured croutons
€ 35,00
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RICE BOWLS

Crudo di pesce e crostacei con avocado e mango su riso basmati sesamo nero e menta fresca
Raw fish and crustaceans with avocado and mango on basmati rice with black sesame and mint
€ 40,00

Pollo speziato su riso nero con verdurine e mandorle accompagnato da salsa al curry
Black rice with spicy chicken, vegetables, almonds and curry sauce
€ 30,00

Mix di riso nero e riso basmati con verdurine di stagione, avocado, pomodorini, feta,
frutta secca ed erbe miste locali
Vegetarian bowl with a mix of basmati and black rice, diced vegetables, avocado, feta cheese, cherry
tomatoes, dried fruit and local herbs
€ 28,00



MAIN DISHES

Code di gamberoni croccanti in pasta kataifi con salsa agrodolce all’aceto di mele
Crispy king prawns tails rolled in kataifi with a sweet and sour sauce from apple vinegar
€ 38,00

Ricciola scottata con zucchine croccanti su crema di zucchine alla menta
Seared amberjack with crunchy zucchini on a cream of zucchini and mint
€ 38,00

Tonno scottato marinato al miso con chutney di melanzane alla Soia
Seared red tuna marinated in miso with soy eggplant chutney
€ 38,00

Cuore di baccala in tempura al nero su centrifugato di pomodoro all’insalata
Cod “Baccala” bites in black tempura on local tomato cream
€ 38,00

Entrecote di Wagyu scottata (100 gr) con riduzione al vino rosso e patate novelle
Seared Wagyu beef entrecdte (100gr) with red wine sauce and new potatoes
€ 75,00

Insalata al tartufo nero con patate al naturale, caciocavallo locale, insalata di stagione,
pomodorini del piennolo, olive verdi e pinoli
Black truffle salad with potatoes, local caciocavallo cheese, seasonal salad, local cherry tomato,
green olives and pine nuts
€ 35,00



CHEESE & DESSERTS

Selezione di formaggi pregiati campani con miele e mostarde
Selection of premium regional cheeses with honey and mustards
€ 35,00

Gran tagliata di frutta estiva con salsa ai frutti rossi
Seasonal fresh fruit plateau with a red berries sauce
€ 20,00

Tartellette con crema al limone e frutta di stagione
Lemon cream tartlets with fresh seasonal fruit
€ 16,00

Mousse alla banana con cuore di caramello salato in crosta di cioccolato alle arachidi
Banana mousse in a chocolate and peanuts crust with salted caramel heart
€ 16,00
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IMPORTANTE
Se siete soggetti intolleranti o allergici chiedete allo staff la tabella degli allergeni
del menu. Nonostante garantiamo una preparazione separata in accordo con
quanto da lei indicato, vogliamo sottolineare che non possiamo garantire la
completa assenza di contaminazioni incrociate dovuta agli spazi ridotti della
nostra cucina e all’ intensa attivita durante il servizio.

IMPORTANT
If you have any food allergies or intolerances, please ask the staff for the allergy
info. Although we guarantee a separate preparation for your meal according to
your dietary requirement, we cannot exclude a cross contamination because of
the tiny space of our cooking area and of the intense activity during the service.
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