
SPRITZ VENEZIANO

Bitter Select, Plymouth thyme 
gin, Prosecco Cinzano, blood 
orange bitter, house special 
olive

/ 6.5£

TAKE THE PISCO

Macchu pisco, Italicus 
bergamot, ginger-honey mix, 
cherry liqueur, lemon

/ 8£

THE KILL-A

Altos Silver Tequila,
pink grapefruit, lime,
lemongrass, salt

/ 9£

ZEROTTO

Cinzano 1757 white,Campari 
Bitter, Chinotto soda,
Cordial ginger
& bitter orange

/ 7£

Appleton Estate Signature 
Blend and Trois Rivieres 
rums, red fruit syrup,
mint, lime, teapot bitter,
cranberry

RED FRUIT MOJITO

/ 9£

ESPRESSIVO MARTINI

Absolut vodka, Amaretto 
cold brew coffee, 
apricot-honey mix, 
coconut cream air

/ 8£

BERRY JULEP

Wild Turkey Bourbon Whiskey,
watermelon, strawberry,
basil syrup, mint, lime

/ 10£

FOAMY WEATHER

Virgin gin & tonic 
apple tea, triple 
citrus syrup, lime, 
San Bitter soda

/ 5.5£

ANTI BREXSPRITZ

Beefeater gin, Apple Annurca 
liqueur, pear, cucumber,
elderflower cordial, mint

/ 8£

FASHIONED WEEK

Rye Whiskey Lot 40, pecan 
syrup, smoked cranberry 
chai bitter

/ 9£

THE LITTLE MERMAID

Blue spirulina, pear, 
coconut cream, lime, 
basil syrup

/ 5.5£

BIG MAMMA

Vodka, lime cordial, Fever  
Tree Ginger Ale, lovely
fresh fruit, lots of amore

/ 9£

LIMONCELLO SPRITZ

Absolut vodka, limoncello 
Amalfi, Prosecco Cinzano, 
maracuja, peach

/ 7£

LOOK ME IN THE EYES

Blend of three rums, 
almond hibiscus syrup, 
Triple Sec, lime, 
maracuja

/ 9£

RUM JEREMY
Rum Trois Rivieres, Havana
Club 3 Years, pinneapple
chai tea, Prosecco Cinzano, 
grapefruit.

PUNCH-DRUNK LOVE
Plymouth sloe gin, apricot 
brandy, cranberry earl grey 
tea, Lambrusco sparkling
wine, citrus fruit

/  78£ (8-9 PEOPLE)/  65£ (6-7 PEOPLE)
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BELLINI SPRITZ

Prosecco Cinzano, white 
peach puree, raspberry, 
rosemary foam

/ 8£
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VERMENTINO, BROTHERS IN WINE 2018, SICILIA. . . . . . . 5/27
Light and easy like a Sunday morning.  
Cool new project created by four brothers.             

CHARDONNAY, CORTE GIARA, ALLEGRINI 2018, VENETO. . . . 6/33
Mineral and fruity, round and nice acidity at the end.             

PINOT GRIGIO, TERRA ALTA, ROENO 2018, TRENTINO. . . . .7/39
Extremely clean, slightly buttery, very well balanced,
5 stars! 

PECORINO, TENUTA ULISSE 2018, ABRUZZO. . . . . . . . . 8/45
This is an indisputable MUST, exotic fruit, passion,
the Ryan Gosling of whites. 

LAMBRUSCO, MEMORIA D’ORO, MEDICE ERMETE NV, E.ROMAGNA . 5/30
The ultimate italian red sparkling wine, fruity and wild,
a Barney-Stinson-class wingman. 

MALVASIA DI CASTELNUOVO, DON BOSCO, 2018, GILLI . . . .6/33
Sweet and light sparkling wine, full of berries,  
iris and citrus, a tribute to George Michael.

PROSECCO LE FADE, LUCA RICCI NV, VENETO. . . . . . . . 7/39
The celebration of finally signing those divorce papers will
taste all the more sweeter with this savoury prosecco.                    

MOSCATO D’ASTI, CASCINA CARLOT 2018, PIEMONTE. . . . . 8/45
Sweet, light and round, orange blossom, lychee and exotic fruit.
Victor says: «If I were to buy only one bottle, it would be 
this one.»          

ROSE LINDA 10, RICCHI NM, LOMBARDIA. . . . . . . . . . 10/54
Floral, rose, violet, vanilla, a pink sparkling delight
for a girls’ night out.

SPARKLING

WHITE

RED

ROSE

PAGUS BISANO, CANTINA DI VERONA 2016*, VENETO. . . . . 5/27
Organic and fruity, this is the wine you give 
to your future boss if you want things to go your way.                   

MONTEPULCIANO D’ABRUZZO, GALASSI 2017, ABRUZZO. . . . .6/33
Cool and simple. 
Perfect with any of our neapolitan crispy pizzas.          

NERO D’AVOLA, SANT’EUFEMIA 2018, SICILIA. . . . . . . . 7/39
Pepper, cherry and violet. 
Guaranteed to get your tinder date drunk.

AGLIANICO, LA MARCHESANA 2017*, PUGLIA.  . . . . . . . . 8/45
Well balanced, red currants, 
full-bodied, 2 thumbs up!

BARDOLINO CHIARETTO,CANT.CASTELNUOVO 2018, VENETO. . . 5/27
Light and fresh, the recipe for any Rosé girls’ night. 
Meghan’s favourite. 

BY THE GLASS 12.5CL / BY THE BOTTLE 75CL

TREBBIANO, DUE TIGLI NV, EMILIA ROMAGNA. . . . . . . . . . 23
Easy, light and dry, elderflower right in your nosy nose. 

CUSTOZA, CANTINA CASTELNUOVO 2018, VENETO. . . . . . . . 25
A citrus explosion, sour and tangy,  
pairs perfectly with seafood pasta. 

GRILLO, VITESSE 2018*, SICILIA. . . . . . . . . . . . . . . 36
Very mineral, almonds, a hint of citrus,  
you’re right in the heart of Anacapri.

VERMENTINO UN ANNO DOPO 2016/7, SARDEGNA. . . . . . . . . 41
Grapes from historic zones for this vine variety: 
North East Sardegna in your glass.   

GAVI TUFFO, MORGASSI SUPERIORE 2017, PIEMONTE. . . . . . 47
Dry and fruity, strong apple taste,
perfect with a vegetarian dish.        

RIESLING RENANO, ROENO PRAECIPUUS 2017, TRENTINO. . . . .51
Full-bodied, delicious smell of warm brioche,  
long finish, not even Pippa gets that good.    

SANGIOVESE ROSATO RUBICONE IGT, SOSPIRO, NV, E. ROMAGNA. 27
Roses are red, violets are blue,  
pair this with tomato sauce, you’ll know love is true.

NEGROAMARO ROSE, CAVARLETTA PETRELLI 2018, PUGLIA. . . . 33
Eat a delicious fresh strawberry, then a cherry. 
Then dive into the pool. Repeat.

ROSE - 75 cl

BARDOLINO CHIARETTO, CANT. CASTELNUOVO 2018, VENETO. . . 42
Light and fresh rosé, fuel that BIG girls’ night out.

SANGIOVESE, DUE TIGLI NV, MARCHE. . . . . . . . . . . . . 23
A lot of red currants, round and simple, 
a perfect match with absolutely any dish.      

NERO DI TROIA, BROTHERS IN WINE 2018, PUGLIA. . . . . . .25
Soft and round, with a touch of spice, like 
the perfectly kissable lips.

PRIMITIVO, CAVALIERI REALI 2017, PUGLIA. . . . . . . . . . 30
Stronger than Schwarzie, fits any pasta craving perfectly.

NEGROAMARO 125, FEUDI SALENTINI 2016/7, PUGLIA. . . . . . 36
Spicy, hot, full of sun. Full-bodied with a hint of sweetness. 
The Gruffalo of wines.              

CANNONAU, QUARTOMORO 2017, SARDEGNA. . . . . . . . . . . . 41
Light to medium bodied and spiced wine. Well-matured tannins,
blackcurrant all over the place.         

CHIANTI CLASSICO, RUFFINO 2017, TOSCANA. . . . . . . . . . 43
Chianti is overrated. Yes - BUT this is good. 
Fits a dish of pasta perfectly.        

VALPOLICELLA CLASSICO, ALLEGRINI 2018, VENETO. . . . . . 49
This wine doesn’t make the world go round,  
this wine is what makes the ride worthwile.                     

MONTEPULCIANO AMARANTA, TENUTA ULISSE 2016, ABRUZZO. . . . 55
Spices, caramel, clove and a hint of tobacco.  
All I want for Christmas is you THAT.            

TAURASI PRINCIPE LAGONESSA, AMARANO 2011, CAMPANIA. . . . 65
Well-matured tannins, slight after eight and tobacco notes.
Just like life, you’ll realise how good it is only when
you realise you’ve only got one.

AMARONE, CORTE GIARA 2016, VENETO. . . . . . . . . . . . . 75
Outrageously good. Do not let this bottle make you call
your ex in a pathetic attempt to solve unsolvable issues.   

BAROLO, PELASSA 2014, PIEMONTE. . . . . . . . . . . . . . . 80
This is a powerful, velvety, rich barolo and a perfect companion 
to truffle. Give light. Travel light. Spread the light. 
Be the light.                       

BRUNELLO DI MONTALCINO, TRICERCHI 2014, TOSCANA. . . . . 85
This is a very fine wine for which very fine grapes have died. 
Show it some respect.      

RED - 75 cl

WHITE - 75 cl

PROSECCO, DO CASE, LUCA RICCI 2018, VENETO. . . . . . . . 49
For when you just need a whole lot of bubbles.

CUSTOZA, CANTINA CASTELNUOVO, 2018, VENETO. . . . . . . 42
A citrus explosion, sour and tangy,  
pairs perfectly with seafood pasta.

VERDICCHIO, STE, SANTA BARBARA, 2018 MARCHE. . . . . . . .59
Complex, spicy aromas, buttery quince, sweet almond aftertaste, 
fruity finish – never fails to surprise and delight

PINOT GRIGIO, ROENO, 2018, TRENTINO. . . . . . . . . . . .69
Extremely clean, slightly buttery,  
very well balanced, 5 stars! 

LUGANA, CA LOJERA, 2017, LOMBARDIA. . . . . . . . . . . . .75
Husband and wife team make this natural yet elegant wine with 
citrus aromas, a medium body and an all-round pleaser. 
Go for this one and your table will be happy.  

PECORINO, TENUTA ULISSE 2018, ABRUZZO. . . . . . . . . . .79
Exotic fruit, passion, the Ryan Gosling of whites.

RIESLING RENANO, ROENO PRAECIPUUS 2017, TRENTINO. . . .84
Full-bodied, delicious smell of warm brioche,  
long finish, not even Pippa gets that good.  

ROSE

SPARKLING

WHITE

NERO DI TROIA, BROTHERS IN WINE 2018, PUGLIA. . . . . . 42
Soft and round, with a touch of spice. WHAT. ARE. YOU. WAITING. FOR?

PRIMITIVO, I TRATTURI, I FEUDI DI S.MARZANO, 2017,PUGLIA . 49
Intenso, intensissimo, mmm… full bodied, velvety pleasure

ROSSO PICENO DOC, STE’, SANTA BARBARA, 2017, MARCHE . . . 54
Aromatic red fruits and flowers on the nose, body is full 
but tannins are soft.

MONTEPULCIANO D’ABRUZZO RIPAROSSO, ILLUMINATI,  
2017, ABRUZZO. . . . . . . . . . . . . . . . . . . . . . . . 59
The kind of red you need when life is a bit dissappointing. 
It’s deep, full bodied, harmonious and comforting.

NERO D’AVOLA, COSTA DUNE, MANDRAROSSA, 2017, SICILIA. . . .64
Nice and easy, soft pleasure, captivating black cherry aromas 
with soft plum and red mulberry notes. The no-brainer. 
Money back guarantee.

MEDITERRA, POGGIO AL TESORO, 2017, TOSCANA. . . . . . . . .69
Special wine for extraordinary people. Spice, white pepper, 
sophisticated herbaceous aromas, and a fresh, intense taste. 

CHIANTI CLASSICO, FATTORIA DI RODANO, 2011 TOSCANA. . . . 74
A wild boar of a wine. Red berry and earthy aromas, beautiful 
structure, velvety tannins. 

TEROLDEGO ROTALIANO, LEALBARE, ZENI, 2017 TRENTINO. . . . 79
Dry and full-flavoured – excellent pairing to the beef from our 
Sicilian grill.

CIRÒ ROSSO, ETICHETTA STORICA, SCALA, 2014 CALABRIA. . . . 84
Inhale and smell the Mediterranean sweet and salty air. Close your 
eyes and you’re on holiday with a companion that is balanced, full 
and fresh.

PALAZZO DELLA TORRE, ALLEGRINI, 2017 CALABRIA. . . . . . . 89
This wine will make you drool with its dark cherry and chocolate 
aroma, juicy ripe fruit and perfect amount of acidity. 

AGLIANICO CILENTO, CUPERSITO, CASEBIANCHE,  
2015* CAMPANIA. . . . . . . . . . . . . . . . . . . . . . . 94
This is a delicious, well-rounded and harmonious wine with bright 
cherry fruit and undertones of anise and mint. It is organic, 
biodynamic and made with very little human intervention.  

MONTEPULCIANO D’ABRUZZO, AMARANTA, 2016, ABRUZZO. . . . 99
Spices, caramel, clove and a hint of tobacco.  
Gimme that red all night long. 

RED

Our wines are sourced directly from the producers, 
which allows us to work with small winemakers outside the well-known commercial areas.

Every day, we take an immense pleasure in discovering all these personalities, these terroirs, these cool tastes. 
So drink a lot, wind down and enjoy.

1.5L



FRESH HOME-MADE DRINKS 

CAFFÈ E LATTE
ESPRESSO. . . . . . . . . . . . . .2 .5
RISTRETTO. . . . . . . . . . . . . 2 .5
LUNGO. . . . . . . . . . . . . . . .2 .5
DOPPIO. . . . . . . . . . . . . . . . 3
AMERICANO. . . . . . . . . . . . . . 3
FILTER COFFEE. . . . . . . . . . . . 3
ESPRESSO MACCHIATO. . . . . . . . . 3
CAPPUCCINO. . . . . . . . . . . . .3 . 5
LATTE. . . . . . . . . . . . . . . .3 . 5
FLAT WHITE. . . . . . . . . . . . .3 . 5
CREMA DI CAFFE. . . . . . . . . . .3 . 5
COCONUT MOCHA. . . . . . . . . . . . 4
MATCHA LATTE. . . . . . . . . . . . .4
CHAI LATTE. . . . . . . . . . . . . .4
HOT CHOCOLATE. . . . . . . . . . . .4

ORANGE JUICE  /4
freshly-squeezed 
oranges

JUICE ROULETTE  /5
please ask for our fresh 
juice of the day!

IL TÈ FREDDO  /4
blood-orange tea, mint, 
sugar syrup, ginger

LIMONAMORATA /4
lemon juice, blackberry syrup, 
jasmin green tea, soda

STILL/SPARKLING WATER              1 . 5
COCA COLA, ZERO 33cl                3 . 5
FEVER TREE 20cl, VARIOUS             3 . 5
SICILIAN LEMONADE

LEMONADE

TONIC WATER / LIGHT

MEDITTERANEAN TONIC WATER

GINGER ALE

GINGER BEER

SOFT DRINKS

SINGLE 2,5CL / DOUBLE 5CL

GRAPPA

AMARETTO DI SARONNO, AMARO MONTENEGRO,
AMARO AVERNA, BRANCA MENTA, CYNAR, FERNET,

FRANGELICO, SAMBUCA

LIQUORI DELLA CASA
ARTISANAL LIQUORS “La Valle dei Mulini”

EA. 2.5 / 4
SINGLE 2,5CL / DOUBLE 5CL

LIMONCELLO 
organic and certified IGP Limone Costa d’Amalfi

MANDARINELLO, MELONCELLO
FINOCHIETTO, LIQUIRIZIA

LAGER. . . . . . . . . . . . 3 / 5.5
Easy Italian-style lager (4%)

PALE ALE. . . . . . . . . . . 3 / 5.5
A hint of Amalfi lemon zest (4.2%)

I.P.A.. . . . . . . . . . . . 3.5 / 6
A touch of blood orange (5.3%)

SAISON. . . . . . . . . . . . 3.5 / 6
Light bayleaf and rosemary (5%)

HEFERWEIZEN. . . . . . . . .3.5 / 6
Peaches and blueberries (5.3%)

DRAUGHT
PIG & PORTER 

Half / Pint

BOTTLES TOCCALMATTO 
33 CL

ZONA CESARINI  6 £
- PACIFIC IPA -

Pacific hops create a tropical,
fruity experience (6.6%)

REHOP  6 £
- AMERICAN PALE ALE -

Dry, crisp and intensely hoppy
blonde ale (5%)

SIBILLA  6 £
- BELGIAN SAISON -

Dry blonde beer with a touch
of fruit and spice (6%)

STRAY DOG  6 £
- BITTER ALE -

bittersweet amber beer, malty
and citrussy  (4.2%)

VERMOUTH CINZANO 1757. . 4,5
RED/WHITE/DRY

VERMOUTH MANCINO. . . . . 6
RED/WHITE/DRY

VERMOUTH CARPANO. . . . . 4
RED/WHITE 

VERMOUTH CARPANO ANTICA 
FORMULA. . . . . . . . . . 5
APEROL. . . . . . . . . . . 4
CAMPARI. . . . . . . . . . 5
SELECT. . . . . . . . . . . 5

APERITIVI
5 CL(SINGLE 2,5CL / DOUBLE 5CL)

ITALIAN GIN

MALFY’S 5  /  8
O’NDINA 6 /10
PANAREA 6 /10
RIVO 7  /11

CROCODILLE DEL
PROFESSORE 7  /11

ITALIAN WHISKEY:
(SINGLE 2,5CL / DOUBLE 5CL)

PUNI ALBA 8  /14
PUNI NOVA 8  /14

DIGESTIVI
EA. 3.5 / 5 - SINGLE 2,5CL / DOUBLE 5CL

NARDINI BIANCA 5  /  8
Bassano del grappa, Veneto  

BRUNELLO ALEXANDER 6 /  10
Bibano di Godega  

di Sant’Urbano, Veneto

PROSECCO NONINO 5 . 5  /  9
Pavia di Udine,  

Friuli venezia giulia

NARDINI GRAPPA RISERVA 6 / 10
Bassano del grappa, Veneto

ICED COFFEE
ICED ESPRESSO . . . . . . . . . . . . . 3
ICED NITRO COFFEE . . . . . . . . . . .3 . 5
ICED LATTE. . . . . . . . . . . . . . . . 4

OUR MILK SELECTION: 

WHOLE OR SEMI-SKIMMED ORGANIC MILK

ORGANIC OAT OR COCONUT MILK

HERBAL BREWS & TEA

GLORIA’S HOME-MADE HERBAL BREW . . . .  3
ORGANIC GUNPOWDER GREEN TEA. . . . . . .3
GENMAICHA POPCORN TEA. . . . . . . . . . 3
ENGLISH BREAKFAST. . . . . . . . . . . . .3
EARL GREY W/ SICILIAN BERGAMOTE. . . . . .3
FRESH MINT TEA. . . . . . . . . . . . . . . 3

CHINOTTO LURISIA 27,5cl               4
BITTERSWEET SODA WITH “CHINOTTO” FRUIT

CEDRATA TASSONI 18 cl                 4
SWEET CITRUSSY SODA MADE 
WITH “CITRON” FRUIT

SAN BITTER 10cl                       4
BITTER HERBAL APERITIF MINUS THE ALCOHOL

ITALIAN SODAS

We try do do everything homemade. 
To brew beer, we have partnered with Pig 
and Porter. Because they share our values 
about responsible sourcing, bring the best 

of local beer knowledge, and totally 
get our Italia forever soul.


