
9€ � ANALCOLICI

	◊ BASIL SOUR 

Succo di pompelmo – Sciroppo di basilico – Succo di lime   
Jus de pamplemousse – Sirop de basilic – Citron vert

	◊ PASSION ZEN 

Succo di lime fresco  – Purea di passion fruit  – Menta  – 
Ginger beer  
Jus de citron vert frais – Purée de fruit de la passion – 
Menthe – Ginger beer

	◊ FOREST FRUIT MOJITO 

Frutti rossi (Lampomi – Mirtilli – More) – Lime –  
Menta – Zucchero  
Fruits des bois (Framboises – Myrtilles – Mûres) –  
Citron vert – Menthe – Sucre – Soda 

	◊ PUMPKIN MULE
	 Zucca aromatizzata – Succo di lime – Ginger beer 

Potiron aromatisée – Jus de lime – Ginger beer

	◊ TROPICAL PUNCH
	 Succo d’arancia – Zenzero – Purea di cocco –  

Succo di ananas – Ginger beer 
Jus d’orange – Gingembre – Purée de coco –  
Jus d’ananas – Ginger beer

DA SGRANOCCHIARE

	◊ PLANCHETTE APÉRITIVE 2 pers.................................................................. 19€

 BEVANDE 

	◊ AQUA PANNA 50 cl ............................................................................................................5€

	◊ SAN PELLEGRINO 50 cl .............................................................................................  5€

	◊ LIMONETTA SAN PELLEGRINO 20 cl .....................................................4€

	◊ ARANCIATA SAN PELLEGRINO 20 cl .....................................................4€

	◊ AQUA TONICA SAN PELLEGRINO 20 cl  ...........................................4€

	◊ COCA COLA ....................................................................................................................................4€

	◊ COCA COLA ZERO.................................................................................................................4€ 

BIRRE

P R E S S I O N

	◊ STELLA ARTOIS ........................................................................................................................5€

	◊ TOCCA AL MATTO ................................................................................................................6€

B O U T E I L L E S

	◊ DUVEL .....................................................................................................................................................6€

	◊ ORVAL ....................................................................................................................................................8€

	◊ CHIMAY BLEUE ........................................................................................................................8€

	◊ TOCCA AL MATTO ................................................................................................................ 7€               

DIGESTIVI

	◊ GRAPPA DI SASSICAIA  JACOPO POLI .........................................20€

	◊ GRAPPA BRICCO DELL’ UCCELLONE .................................................15€

	◊ GRAPPA SARPA ORO JACOPO POLI ....................................................9€

	◊ GRAPPA SARPA BIANCO JACOPO POLI .........................................8€

	◊ GRAPPA GAIA BREY...................................................................................................... 14€

	◊ GRAPPA IL MERLOT, NONINO......................................................................12€

	◊ GRAPPA CHARDONNAY (BARRIQUE), NONINO...............12€

	◊ GRAPPA BERTA MAGIA 2012  .................................................................... 23€ 

	◊ AMARETTO BERTA MONTEBARUZZO................................................12€

	◊ AMARO GRAPPA....................................................................................................................8€

	◊ AMARO QUINESSENTIA, NONINO...........................................................8€

	◊ COGNAC (BRUT DE FLEURS), LEOPOLD GOURMEL .... 25€

	◊ ARMAGNAC (HORS D’AGE), CASTARÉDE ................................... 14€

	◊ CALVADOS MILLESSIME 2005, MICHEL HUARD ....... 16€

	◊ WHISKY PALE SINGLE, SINGLE MAT 
MICHEL COUVREUR .................................................................................................... 19€

	◊ WHISKY MACALLAN 15 ANS ....................................................................... 25€

	◊ SAMBUCA MOLINARI................................................................................................ 10€

	◊ VILLA MASSA LIMONCELLO.............................................................................12€



SPUMANTE 

	◊ BICCHIERE DI PROSECCO BIO EXTRA DRY BOLLA.....11€

	◊ BICCHIERE DI FRANCIACORTA BELLAVISTA........................ 14€

	◊ BICCHIERE DI RUINART BRUT......................................................................15€

 
 

COCKTAILS� 13€

	◊ NEGRONI 
Bitter – Vermouth – Gin 

	◊ AMERICANO
	 Bitter – Vermouth – Soda

	◊ 	CAMPARI SPRITZ
	 Campari – Prosecco – Soda – Arancia

	◊ APEROL SPRITZ
	 Aperol – Prosecco – Soda – Arancia

	◊ HUGO
	 Prosecco – St Germain – Menthe – Lime 

	◊ AMARETTO SOUR
	 Amaretto – Succo di limone – Sciroppo di zucchero – 

Albume  
Amaretto – Jus de citron – Sirop de sucre brun –  
Blanc d’œuf 

	◊ CLOVER CLUB
	 Gin – Purea di lampone – Succo di limone – Albume 

Gin – Jus de framboise – Jus de citron – Blanc d’oeuf

	◊ OLD FASHIONED
	 Bourbon – Angostura – Bitter – Zucchero – Arancia  

Bourbon – Angostura – Bitter – Sucre de canne – Orange

	◊ NEW-YORK SOUR
	 Whisky – Succo di limone – Sciroppo di zucchero –  

Albume – Vino rosso 
Whisky – Jus de citron – Sirop de sucre de canne – 
Blanc d’œuf – Vin rouge                                                                                                   

	◊ AUTUMN PUNCH
	 Spicy rhum – Purea di zucca aromatizzata – Succo di 

limone – Zenzero – Angostura bitter – Cannella 
Rhum épicé – Purée de potiron aromatisée – Jus de 
citron – Gingembre – Angostura – Cannelle 

	◊ 	TOMMY’S MARGARITA
	 Tequila reposado – Succo di lime fresco –  

Sciroppo di agave  
Tequila reposado – Jus de lime fraîche – Sirop d’agave                                             

	◊ MEDITERRANEAN BLOODY MARY
	 Vodka – Bloody mix (Succo di pomodoro – Origano – 

Prezzemolo – Aglio – Aceto balsamico – Basilico – 
Pepe – Peperoncino) – Succo di lime   
Vodka – Bloody mix (Jus de tomate – Origan – Persil –  
Ail – Vinaigre balsamique – Poivre – Poivron) –  
Jus de citron

	◊ LONDON MULE
	 Gin – Lime – Ginger beer 

	◊ PASSION BASIL SMASH
	 Gin – Purea passion fruit – Succo di lime –  

Profumi di basilico  
Gin – Purée de fruit de la passion – Jus de lime – 
Parfum de basilic  


