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Hate for the spritz 14.50
Skyy vodka allo sfusato - aperol al rosmarino - falanghina locale - cynar 70 
Skyy vodka infuse with lemon - aperol rosemary - local falanghina - cynar 70 

Hate for the limoncello spritz 14.00
Skyy vodka – limoncello - fino sherry - basilico - cardamomo - tonica 
Skyy vodka - limoncello - fino sherry - fresh basil - cardamom - tonic water 

salted caramel old fascioned 15.00
Wild turkey lavato nel burro - caramello salato - angostura 
Butter washed wild turkey - salted caramel - angostura 

Antonio’s daiquiri 13.50
Havana club 3 - vaniglia - maraschino - limone - peperoncino 
Havana club 3 - vanilla - maraschino liquor - lemon - hot pepper

MALLIO 16.00
Campari bitter - vermouth del professore rosso - pedro ximenez sherry - soda 
Bitter campari - sweet vermouth red del professore - pedro ximenez sherry - soda

White lady 13.00
Bull dog gin - curacao mediterraneo - limone - sale 
Bull dog gin - mediterranean curacao - lemon - salt 



Florida 10.00
Limone - arancia - pompelmo - soda
Lemon - orange - grapefruit - soda

Hibiscus ice tea 9.00
Infusione di fiori d’ibisco - limone - agave
Hibiscus flower infusion - lemon - agave

The sad tullio 10.00
Sciroppo agli agrumi - salamoia di oliva - acqua tonica
Citrus mix - olive brine - tonic water

alfiolone 10.00
Ananas - agave - limone - tonica
Pineapple - agave - lemon - tonic

Surprise in malta 10.00
Ananas - arancia - granatina 
Pineapple - orange - granadine



BÜrger lager - pot . . . . . . . 5.00
bionda

bÜrger lager - pint . . . . . . . 8.00
bionda

ravello limoncello . . . . . . . 10.00

RAVELLO Kölsch . . . . . . . 10.00

peroni senza glutine . . . . . . . 8.00

bionda - bottiglia 50 cl
peroni zero . . . . . . . 8.00
bionda senza alcol - bottiglia 33 cl

ACQUA . . . . . . . 3.50
filtrata naturale / gasata

COCA COLA . . . . . . . 5.00

sprite . . . . . . . 5.00

fanta . . . . . . . 5.00

COCA COLA zero . . . . . . . 5.00

LEMON SODA . . . . . . . 5.00

tè freddo . . . . . . . 5.00
limone - pesca

ginger beer . . . . . . . 6.00

estratto d’ananas . . . . . . . 9.00

ginger ale . . . . . . . 6.00

soda al pompelmo . . . . . . . 6.00

limonata fatta in casa . . . . . . . 8.50

spremuta di arancia . . . . . . . 8.50



Vol. 18%

tramonti costa d’amalfi doc - tenuta san francesco
Falanghina - Biancolella - Pepella

9.00

fiagre 2022 - cantine antonio caggiano
Fiano - Greco 

da milano langhe rosato 2023 
Nebbiolo 

j. hofstatter chardonnay
Chardonnay

j. hofstatter de vite
Pinot bianco - Müller Thurgau - Sauvignon - Riesling

fuoco allegro 2022 - piedirosso vesuvio doc casa setaro  
Piedirosso

carpineto chianti classico 2022  
Sangiovese - Canaiola

vigne di molise - spumante metodo classico brut nature  9.00

35.00

8.00 33.00

9.00 42.00

10.00 45.00

8.00 35.00

9.00 40.00

9.00 40.00

36.00



menù available from 12 A.M. to 3 P.M

caesar salad
lattuga, gambero rosso, bacon croccante, maionese alle acciughe e crostini di pane
lattuce, red prawns, crispy bacon, mayonnaise with anchovies and toasted bread 

[ 2, 3, 8, 9, 13 ]

17.50

tartare di mare
tartare di pesce di giornata, burrata e scorze di limone
raw catch of the day tartare, burrata cheese and lemon peels

[ 2, 3, 9 ]

25.00

caprese
pomodori, fior di latte di Agerola, basilico e olio evo 
tomatoes, Agerola fior di latte mozzarella, basil and extra virgin olive oil

[ 9 ]

15.50

la contadina
lattuga, pecorino a scaglie, pere, nocciole e dressing agrumi e miele
lattuce, pecorino cheese, pears, hazelnuts, citrus and honey dressing

[ 9, 10 ]

15.50

parmigiana di melanzane
melanzane fritte, passata di pomodoro San Marzano, fior di latte e basilico 
fried aubergines, San Marzano tomato, fior di latte mozzarella cheese and basil

[ 1, 9, 13 ]

16.00

16.00

polpette al pomodoro con crostino di pane cafone
polpette al pomodoro con crostino di pane cafone
tomato meatballs with cafone bread 

[ 1, 2, 9, 13 ]

18.00

fiori di zucca
fiori di zucca ripieni di mozzarella e alici

zucchini flowers stuffed with mozzarella and anchovies

[ 1, 2, 3, 6, 7, 9 ]



glenfiddich 12 YO 14.00

NIKKA FROM THE BARRELL 16.50

SCOTLAND

glenfiddich 15 YO 15.00

glenfiddich 18 YO 17.00

glenfiddich 23 YO 30.00

glenfiddich ipa 15.00

glenfiddich fire & cane 15.00

TALISKER 10 YO 15.00

oban 14 YO 14.50

MACALLAN 12 YO 16.50

balvenie 12 YO 17.00

balvenie american oak 17.00

balvenie 14 YO 17.00

lagavulin 16 YO 18.50

the dalmore 12 YO 17.50

the dalmore 14 YO 20.00

monkey shoulder 15.00

monkey shoulder smokey 16.00

JAPAN

NIKKA COFFEY GRAIN 16.50

NIKKA COFFEY MALT 17.00

YOICHI SINGLE MALT 18.00

U.S.A. BOURBON

WILD TURKEY 12.00

BUFFALO TRACE 12.50

BULLEIT 12.00

U.S.A. RYE

WILD TURKEY 15.00

BULLEIT 14.00

CANADA

J.P. WISERS 13.00

TULLAMORE 13.00

IRELAND

MAKERS MARK 15.00



bombay sapphire 13.50

apium london dry 13.50

bulldog london dry 14.50

hepple gin 18.00

portobello road london dry 15.00

portobello road navy strenght 16.50

portobello road savoury 16.00

engine italian organic gin 17.00

winestillery london dry 17.00

tarquin’s rhubarb and
raspberry

16.50

rutte celery gin 16.50

hendrick’s 15.50

hendrick’s orbium 16.50

del professore madame 17.50

17.50

tarquin’s pink grapefruit 
and elderflower

16.00

tarquin’s cornish dry 16.00

del professore gentlemen

del professore old tom
crocodile

16.50

del professore fighting bear 16.00

volcano 17.00

sipsmith london dry 17.50

MIXERS INCLUDED

beefeater 24 15.00

botanist 15.00

martin miller’s 16.50

nikka gin 18.00

roku 16.00

sabatini 17.50

tanqueray ten 16.00

playmouth navy 18.50

playmouth 14.50

n 3 17.50



flor de caÑa 4 YO 11.00

STOLICHNAYA 13.00

NICARAGUA

flor de caÑa 5 YO 12.00

flor de caÑa anejo 12 YO 14.50

flor de caÑa anejo 18 YO 16.50

clairin casimir 15.50

el dorado 12 YO 14.00

el dorado 15 YO 16.00

el dorado 21 YO 18.00

mayer’s 13.00

appletone estate 8 YO 14.50

appletone estate 812YO 16.50

TITO’S 14.50

POTOCKI 15.00

TABERNERO QUEBRANTA 14.00

YAGURA 13.00

GERMANA 14.00

HAITI

GUYANA

JAMAICA sailor jerry 13.00

REP. DOMINICANA

MIXERS 3.00

ALTAMURA

KETEL ONE

13.00

14.00



SOTOL

17.00
coyote
triunfo del desierto vibora

MEZCALS

HERENCIA DE SANCHEZ 12.00

ENCANTADO 13.00

DERUMBES OAXACA 15.00

ALIPUS SAN BALTAZAR 15.50

LOS DANZANTES 14.50

LOS DANZANTES 18.00

LOS DANZANTES 19.00

BRUXO 3 BARRIO 16.50

BRUXO 4 ESAMBLE 17.50

BRUXO 5 TOBALA 19.00

VAGO CARICA 19.00

VAGO CUIXE 21.00

EL CIMARRON BLANCO 11.50

ESPOLÒN BLANCO 12.00

CALLE 23 BLANCO 14.50

CALLE 23 REPOSADO 15.50

TEQUILAS

OCHO BLANCO 15.00

OCHO ANEJO 18.00

FORTALEZA BLANCO 16.50

FORTALEZA REPOSADO 22.00

Espadìn

Espadìn

Espadìn / Tobala

Espadìn

Sierra Negra

Bicuixe / Espadìn

ARETTE 16.50 FORTALEZA WINTER BLEND 35.00



[1] PEANUT’S AND DERIVED PRODUCTS

[7] EGGS AND DERIVED PRODUCTS

[2] glutine [2] GLUTEN

[6] molluschi [6] MOLLUSKS

[1] arachidi e derivati

[3] pesce [3] FISH

[4] sesamo [4] SESAME

[5] soia [5] SOY

[8] crostacei [8] CRUSTACEAENS

[12] senape [12] MUSTARD

[7] uova e derivati

[9] latte e derivati [9] MILK AND DERIVED PRODUCTS

[10] frutta a guscio [10] NUTS

[11] lupini [11] LUPINS

[14] anidride solforosa e solfiti [14] SULPHUR DIOXIDE AND SULPHITES

[13] sedano [13] CELERY


