10

11

12

13

14

INOIE

150 m 750ml /€
Dzirkstosais vins / rpuctoe BuHo / Sparkling wine
-
Tenuta Ca'Bolani Prosecco DOC Brut 10.00 45.00
Ferrari Brut Chardonnay 80.00
- T
Masseria Altemura Rosamaro Brut 8.00 40.00
200 ml 375 ml 750ml /€
Champagne Brut Non Vintage
Moét & Chandon Imperial Brut 30.00 70.00  135.00
Laurent-Perrier La Cuvee Brut 70.00  120.00
Moét & Chandon Nectar Imperial 145.00
Billecart Salmon Brut Reserve 70.00  120.00
Veuve Clicquot Ponsardin Brut 75.00  145.00
Ruinart Blancs de Blancs 170.00
Moét & Chandon Grand Vintage, 2009 170.00
Champagne Rosé
Laurent-Perrier Cuvee Rose Brut 180.00
Moét & Chandon Imperial Rose Brut 160.00
Veuve Clicquot Brut Rose 175.00
Billecart Salmon Brut Rose 95.00  190.00

Izvéléta vina gads var mainities | Please note, that vintages may vary | Foa ypo>xasi, BbiGpaHHOro Bamu BMHA, MOXET MEHSTbCSI



INOIE

150 ml 750ml /€

Viegli sausie baltvini / Aerkue cyxve 6eable BuHa / Fresh Crisp and Dry White
Piedavajuma esoSie vini ir atspirdzinosi un izsmalcinati. Tie ir lielisks aperitivs, un tos var baudit kopa ar
viegliem salatiem, jaras veltém un maigiem baltas galas édieniem.

B aTom pasAeAe NMpeaCTaBAEHbl AETKNE N SAEraHTHble BUHA, KOTOPbIE MAEAAbHbI B Ka4eCTBE aneputrBa, a Takxxe
BEANKOAENHO COYETAOTCs C AETKMMUN CaAaTaMK, Aapamu MOpPs U AeANKaATECHbIMU 6/\IOAaMl/I 13 6eaoro msica.

Wines in the section are refreshing and elegant, ideal as an aperitif and can be enjoyed with light salads,
seafood and delicate white meat dishes.

-
15 Ca'Bolani Pinot Grigio, Veneto, 2021 Y 10.00 45.00
Pinot Grigio
-
16 Mesa Vermentino Primi, Sardegna, 2021 Y 10.00 45.00
Vermentino
T
17 Bersano Gavi Di Gavi, Piemonte, 2016 10.00 45.00
Cortese
?
18 Kylie Minogue Sauvignon Blanc, Friulli, 2021 10.00  45.00

Sauvignon Blanc

Aromatiskie auglu baltvini /
Beable BUHa ¢ PppykTOBbIM apomatom / Fruity Aromatic Whites

Sos vinus raksturo izteikta augju gar3a, tie ir lieliski gan pasi par sevi, gan kopa ar vistas gaju, krémigam mércém
uz sviesta bazes un mikstiem sieriem.

DTH BMHA 0DAAAAIOT OTAMUYHbBIMM q)pyKTOBbIMM XapakKTepUCTUKamMmn 1 BEAUKOAENHbI Kak 6e3 racTpoOHOMMYECKOro
COMNPOBOXAEHUS, TaK U C KPEMOBBLIMU KYPUHBIMK COYyCaMK Ha OCHOBE CAUBOYHOIO MacAa U MArKMMK Cblipamm.

These wines exhibit distinctive fruity characteristics, great without food or perfect with chicken, creamy butter
based sauces and soft cheeses.

19 Roberto Sarotto Langhe, Piemonte, 2017 45.00
Arneis
T
20 Frescobaldi Attems, Lucinico, 2017 12.00 55.00

Sauvignon Blanc

271 Pio Cesare Gavi, Piedmonte, 2021 70.00
Cortese

22 Principi di Butera Girillo, Sicily, 2021 50.00
Grillo
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150 ml 750ml /€

Vidéji biezas konsistences neizturéti sausie baltvini / Cyxue 6eable BUHa cpeaHei
MAOTHOCTHM 6e3 Bblaepkku B Aybe / Medium Bodied Unoaked Dry Whites

Sie vini gatavosanas procesa netiek izturéti ozolkoka mucas, lai tajos pilniba bitu jitamas izmantoto vinogu
raksturigas ipasibas. Izbaudiet tos vienus pasus vai kopa ar viegliem ctikgalas un vistas galas édieniem un
dziladens zivju édieniem.

[NpeacTaBAeHHbIE HMXKE BUHA OblAM CO3AaHbI O3 MCMOAL30BaHMA B MPOLIECCE MPOM3BOACTBA BbIACPXKKM B
Ay60OBbIX OOYKaX AAS MOAHOLIEHHOM MepeAaYn XapakTepUCTUK MCMOAb30BAHHOTO BUHOMpaa. Hacraantech nmn
6e3 racCTpOHOMMHYECKOrO COMPOBOXAEHNS MAW C ACTKMMM DAIOAAMM M3 CBUHUHDBI U KypuLbl 1 BAI0AAMK 13
rAy6OKOBOAHOI MOPCKO# PbiObI.

These wines below have been made without the use of oak ageing during production to fully display the
characteristics of the grapes used. Enjoy without food or with light pork and chicken dishes and deep sea fish

dishes.
23 Frescobaldi "Albizzia”, Toscana, 2017 40.00
Chardonnay
24 Frescobaldi Castello Di Pomino, Toscana, 2017 50.00
Chardonnay, Pinot Bianco
25 Bricco dei Gavi di Gavi DOCG, 2017 55.00
Cortese

Piesatinati sausie baltvini / ApomMaTtHble cyxue b6eable BUHa C TOHKMM BykeTom /
Full Flauored Rich Dry Whites

Sis izlases vini labi sader ar édieniem ar izteiktu garSu. Dazi no Siem viniem ir izturéti ozolkoka mucas, lai
padaritu to garsu vél izteiksmigaku. Izbaudiet tos kopa ar tadiem édieniem ka ceptu, grilétu un panna ceptu
balto galu, dzilGdens zivim, krémigam mércém un grilétiem darzeniem.

DTW BUHA MAGAABHO MOAOMAYT AASI GAIOA C BbIPAXKEHHBIM apOMATOM. HEKOTOPbIE M3 3TUX BMH BbIAEPXKMBAAW B
Ay60BbIX GOUKAX AASI AOCTVKEHMSI BOAEE BbIPAXKEHHOTO BKYCA M 3araxa. HacAaaMTeCh STUMM BUHAMM C TakUMK
BAI0OAAMM, KAK )KaPEHHOE HA OTKPBITOM OTHe, 3arneHeHHOe 1 )KapeHHOe Ha CKOBOpoAe Benoe MsICo m
rAy6OKOBOAHAsI MOPCKas PbIDA, CAMBOYHBIE COYChbl M OBOLLM TPUAD.

This selection of whites suites dishes with pronounced flavours. Some of these whites are aged in oak barrels to
deliver more powerful characteristics. Enjoy with dishes such as roasted, grilled and pan fried white meat and
deep sea fish, creamy sauces and grilled vegetables.

-

26 Principi de Butera, Sicilia, 2017 f 10.00 47.00
Chardonnay

27 Rocche dei Manzoni "L'Angelica", Piemonte, 2015 110.00
Chardonnay

28 Jermann W...Dreams..., Friuli Venezia Guilia, 2014 110.00
Chardonnay

29 Poggio alle Gazze dell'Ornellaia, Toscana, 2016 110.00
Sauvignon Blanc

30 Cantina Toblino Foll Chardonnay, Trentino, 2022 130.00
Chardonnay
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150 ml 750ml /€

Viegli auglu sarkanvini / Aerkue cpykToBble kpacHble BuHa / Light Fruity Reds

Saja izlasé pieejami vini ar visdazadakajam garsam — no viegliem un izsmalcinatiem lidz maigiem un
piesatinatiem. Tos var baudit gan vienus pasus, gan kopa ar viegliem ciikgalas un vistas galas édieniem,
makaronu mércém uz tomatu bazes un kipinatiem sieriem.

B atom pasaeAe npeAcTaBA€HbI pa3H006pa3HeHume BMHA: OT AErKUX U SAEraHTHbIX AO MATKUX N COYHbIX Ha BKYC.
HacaaanTtecb ummn 6e3 raCTPOHOMUYECKOTr o COMPOBOXAEHNA MAU C ACTKUMU OAI0OAAMM U3 CBUHUHBI U KypwuLbl,
TOMATHbIMK COYyCaMM K NacTe 1 KOM4eHbIMU Cblpami.

Wines in the section range from light and delicate to soft and juicy on the palate. They can be enjoyed without
food or with light pork and chicked dishes, tomato based pasta sauces and smoked cheeses.

31 Cantina Toblino Pinot Nero, Trentino, 2021 65.00
Pinot Nero

32 Principi di Butera Symposio, Sicily, 2012 120.00
Nero D'Avola

33 Bersano Sanguigna Rosso, Piemonte, 2015 45.00
Barbera

Videji biezas konsistences sarkanvini /
KpacHble BuHa cpeaHeit naotHoct / Medium Bodied Reds

Saja izlasé pieejami gan maigi auglu vini, gan stipri vini. Tie lieliski garSo kopa ar ceptiem vai uz oglém
grilétiem sarkanas galas édieniem, stingriem sieriem, skinki un uzkodam.

DTN OTAMYHbIE BUHA BapbUPYIOT OT MATKMX U CppyKTOBbIX AO MATKMX N TEPNKMX. OHU MAeaAbHbI B
COMNPOBOXAEHUN XKAPEHHOIO Ha YrAgX, Ha OTKPbITOM OrHE MAM Ha CKOBOPOAE KPaCHOro Msca, TBEPAbIX CblPOB,
MSACHbIX 3aKyCOK M Tanac.

These distinctive wines range from soft and fruity to soft and savoury. They ideally partner chargrilled, roasted
or pan fried red meat dishes, firm cheeses, charcuterie and tapas.

-
34 Masserie Centonze, Puglia, 2015 % 10.00 45.00
Primitivo
T
35 Villa Annaberta Valpolicella Ripasso, Valpolicella, 2016 12.00 50.00
Rondinella, Molinara, Corvina
36 Tenuta Ulisse, Abruzzo, 2018 55.00
Montepulciano
T
37 Castello D'Albola Chianti Classico, 2020 10.00 45.00
Sangiovese
38 Bricco Guazzi Albarossa, Piedmonte, 2019 80.00
Albarosa
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750 ml /€

Piesatinati stiprie sarkanvini / ApomaTHble NAOTHbIE KpacHble BUHA C
otteHkamu npsiHocTer / Full Flavoured Spicy Robust Reds

Siem viniem ir izteikta un spéciga garsa. To stipra garéa un bagatiga konsistence padara $os vinus lieliski piemérotus
ceptiem, [éni gatavotiem un panna ceptiem liellopa, jéra un medijuma galas édieniem un asiem sieriem.

T BUHA 0O6AAAQIOT BbIPaXKEHHbBIM M SIPKMM BKYCOM. Teprkuii n 6oratblil BKyC obecrneumnBaioT MaeaAbHoe
coyeTaHue € KapeHHOM Ha OTKPbITOM OTHE, Ha MEAAEHHOM OFHE MAM Ha CKOBOPOAE FOBSIAMHOM, 6apaHUHOM 1
BAIOAAMM U3 AUHK, TaKXKE TBEPABIMM ChIPAMK.

These wines have bold and powerful flavours. The savoury characteristics and rich structure make these wines
ideally matched to roasted, slow cooked and pan fried beef lamb and game dishes and strong cheeses.

39 Masseria Altemura Primitivo di Manduria, Puglia, 2020 75.00
Primitivo

40 Castello Banfi Aska Bolgheri, Toscana, 2015 65.00
Cabernet Sauvignon

41 Le Volte Dell’Ornellaia, Toscana, 2016 80.00
Merlot, Cabernet Sauvignon, Sangiovese

42 Villa Annaberta, Amarone della Valpolicella, Veneto, 2014 95.00
Corvina, Rondinella, Molinara

43 Ornellaia Le Serre Nuove Bolgheri, Toscana, 2013 115.00
Merlot, Cabernet Sauvignon, Cabernet Franc, Petit Verdot

44 Val de Suga Brunello Riserva, Tuscany, 2015 170.00
Sangiovese

45 Pio Cesare Barbaresco, Piemonte, 2013 115.00
Nebbiolo

46 Luce della Vite “Luce”, Toscana, 2013 190.00

Sangiovese, Merlot
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150 ml 750ml /€
Piesatinati, izturétie sarkanvini / ApomaTHble MsiIrkue KpacHble BUHA
c 6apxatHbIM BKycom / Full Flavoured Smooth Mellow Reds
Sie vini ir biezas konsistences, un, lai gan to gar3a ir |oti izteikta, tiem visiem pamata ir vieglas un
izsmalcinatas notis. Sos vinus var dzert pie darzenu édieniem ar izteiktu garsu, dazadu veidu filejam, ceptas
jéra, ctikas un medijuma galas.
rlpeACTaB/\eHHble HUXXe BMHA ABASIOTCA NOAHOTEABIMU M, HECMOTPSA Ha SPKO Bblpa)KeHHblVi BKYC, obaanaioT
TOHKUM U1 SAEraHTHbIM MOCAEBKYCHUEM. OTU BMHA XOpOoLWKn B COMPOBOXAEHUMN apOMaTHbIX OBOLUHbIX 6/\K)A, qu/i/\e,
>KapeH0|71 6apaHMHb|, roOBAAMHbI, CBUHUHbI 1 AUYN.
The wines below are full bodied, and although the flavours are pronounced, they have a refined and elegant
backbone. These wines can accompany full flavoured vegetable dishes, fillet, sirloin and rump steak, roasted
lamb, beef, pork and game.
Castello D'Albola Chianti Classico Riserva DOCG, Toscana, 2014 75.00
Sangiovese
Domini Veneti, Valpolicella Ripasso Superiore, Veneto, 2013 75.00
Corvina Veronese, Rondine, Corvione
Podere 29 «Gelso d'Oro» Nero di Troia, Puglia, 2013 80.00
Nero di Troia
Marchesi de Frescobaldi Castel Giocondo, Brunello di Montalcino, Toscana, 2013 110.00
Sangiovese
Villa Spinosa Valpolicella Amarone Vintage, Veneto, 2014 110.00
Corvina, Corvinone, Rondinella
Pio Cesare Barolo DOCG, Piemonte, 2013 135.00
Nebbiolo
Sartvini / Po3oBble B1Ha / Rosé Wines
Lieliski ka aperitivs vai kopa ar viegli pikantiem édieniem, salatiem, kanapé un uzkodam.
BeAnkoaenHbin anepmuTmne AU MAEAAbHOE AOTMOAHEHNE K AETKMM OCTPbIM 3aKyCKaM, CaAnaTaM, KaHane u tarac.
Great apperativ or a perfect match with light spiced dishes, salads, canapés and tapas.
T
Feudo Arancio Tinchite Rose, Sicily, 2017 9.00 40.00
Frappato
Frescobaldi Alie Ammiraglia Rosato, Toscana, 2017 50.00
Syrah, Vermentino
T
Masseria Altemura Zinzula Rose, 2021 10.00 45.00
Primitivo / Negroamaro
Rocco di Montemassi Syrosa, 2021 40.00
Syrah / Sangiovese
50 ml 375 ml 500ml /€
Deserta vini / AeceptHoe BuHO / Dessert Wine
MASI Recioto Angelorum Classico, Piemonte, 2012 8.00 55.00
Frescobaldi Castello di Pomino, Toscana, 2007 6.00 60.00
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ml €
Bezalkoholiskie dzérieni / be3aakoroabHble HanmTku / Soft drinks
Coca Cola/ Zero / Sprite / Fanta 250 4.00
Kvass 330 4.50
Pasgatavots morss / Aomatnuii mopc / Homemade “Morss” 330 6.00
Red Bull 250 5.00
Pare sulas — Abolu / Apelsinu / Tomatu / Multiauglu
Coku Pire — 516A04HbIN / AneAbcHOBbIN / TomaTHBbI / MyABTUBUTaAMMH 330 4.50
Pare Juices — Apple / Orange / Tomato / Multivitamin
Tomas Henry Lemonade
Toniks / Greipfratu limonade / Dzindzerella / Ingvera alus / Kirsu limonade 5 00

Tonuk / TpenndpyToBbI AMMOHAA / AkuHAXepeAara / MIMOUpHOe NrBo / BULLHEBbBI AMMOHAA
Tonik water / Grapefruit lemonade / Ginger ale / Ginger beer / Cherry

750 ml 250 ml/ €

Udens / Boaa / Water

Acqua Panna 6.00 4.00
San Pellegrino 6.00 4.00
Borjomi (330 ml) 5.00

Svaigi spiestas sulas / CBexxue coku / Fresh juice 400 mi)

Abolu / 16a0unbin / Apple 8.00
Apelsinu / AneabcuHoBbii / Orange 8.00
Greipfrutu / TpendpyTosbiit / Grapefruit 8.00
Burkanu / MopkosHsiit / Carrot 8.00
Ananasu / AHaHacoBbii / Pineapple 10.00

Majas limonades / AomatwHui AnmoHaa / Homemade Lemonades (1 1)

Italian 8.00
Passion fruit 8.00
Rhubarb 8.00
Orangina 8.00
Lemonchina 8.00

Smuitiji / Cmy3u / Smoothie 00 mi)

Tropical Taste 9.00
Healty Boost 9.00
Very Berry 9.00
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€

Alus / TuBo / Beer
Mezspils 300ml / 500ml 5.00/7.00
Uzavas 500m/ 7.00
Corona Extra 5.00
Italian Beer 5.00
Heineken Non-Alco 5.00
Cider 500ml 7.00

€ €
Balzams / baab3am / Balsam ¢ ci) Limoncello 4 c)
Rigas Black Balsam 5.00 Bottega Limoncino 6.00
Rigas Black Currant 5.00 Villa Massa Limoncella 6.00
Rigas Black Balsam XO 15.00 Homemade Limoncella 6.00
Likieris / Ankep/ Liquor ¢cl)
Galliano L'Autentico 6.00 Chartreuse 6.00
Luxardo Marashino 6.00 Cointreau 6.00
Ramazzotti Frangelico 6.00 Chambord 6.00
Villa Massa Amaretto 6.00 Bailey's 6.00
Amara Averna 6.00 Kahlua 6.00
Grand Marnier Cordon Rouge 7.00
Dzins / AxuH / Gin 4 cl)
Tanqueray Ten 7.00
Tanqueray Rangpur 7.00
Roku Japanese 8.00
Monkey 47 14.00
Hendrick's 8.00
Whitley Neill Ginger Rhubarb 7.00
Berkshire Botanical Honey and Orange 8.00
Berkshire Botanical Rhubarb and Rapberry 8.00

Berkshire Botanical Dandelion and Burdock

8.00
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Viskijs / Bucku / Whiskey @ ci)

Single Malt

Glenfiddich 12 YO
Glenfiddich 18 YO
Glemorange Signet
Glemorange Original 10 YO
Macallan 12 YO

Macallan 18 YO

Lagavulin Islay 16 YO
Laphroaig 10 YO

Glenkinchie 12 YO Single Lowland Malt 13.00

Oban 14 YO

Ardbeg 5 YO Wee Beastie
Ardbeg Uigeadail

The GlenDronach 12 YO

The Balvenie DoubleWood 12 YO

Irish

Tullamore Dew

Tullamore Dew 12 YO
Jameson Black Barrel
Bushmills Bourbon Finished
Dead Rabbit

Bushmills 10 YO

Scotch
10.00 Monkey Shoulder 8.00
14.00 Chivas Regal 12 YO 9.00
30.00 Chivas Regal 18 YO 13.00
10.00 Johnie Walker Black Label 9.00
12.00 Johnie Walker Cold Reserve 12.00
35.00 .
American
15.00
Maker's Mark 8.00
10.00
Bulleit Bourbon 7.00
Bulleit Rye Bourbon 8.00
10.00
Jack Daniel 7.00
14.00
Jack Daniel Single Barrel 9.00
18.00
10.00 Japanese
10.00 Nikka From The Barrel 12.00
7.00 Kalvadoss / Kaabsaaoc / Calvados ¢ c)
8.00 COQUEREL FINE 7.00
8.00 COQUEREL XO 12.00
7.00 Le Compte 12 YO 12.00
8.00
7.00

Konjaks / Konsik / Cognac ¢ cl)

Courvosier VSOP
Courvosier XO
Hennessy VS
Hennessy VSOP
Hennessy XO
Larsen VSOP
Larsen XO

Larsen Dark Glass

Armanjaks / ApmaHbsik / Armagnac (4 cl)

Castarade Armagnac 1974 23.00
Saint-Vivant Armagnac X.O. 15.00

11.00
Baron Gaston Le Grand 1982 16.00

24.00

8.00

11.00 Rums / Pom / Rum @ ¢

26.00 Captain Morgan White / Dark / Special ~ 6.00
7.00 Bumbu Rum 8.00
10.00 Zacapa 23 YO 14.00
20.00 Dictador 12 YO 10.00
€ Matusalem 15 YO 8.00

Brendijs / bpenan / Brandy (4 c)

Nairi 20 YO
Dvin 10 YO

10.00
12.00
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Grappa / I'panna / Grappa ¢ c)

Zanin Grappa di Chardonnay 7.00
Grappa Via Roma d'Uva Distillat 8.00
Berta Grappa Greta di Gavi 41% 11.00
COCCHI Doree Di Moscato 12.00

Tekila / Tekunaa / Tequila 4 c)

Cenote Blanco / Reposado 12.00/ 14.00
Rooster Rojo Blanco / Reposado 8.00
Mezcak SeBuska Reposado 9.00
Port

Calem Tawny Port 10 YO 15.00
Ramoos Pinto, Tawny Port 20 YO 25.00
Noval Tawny 40 YO 50.00

Kafija / Kogpe / Coffee (4 c)

Degvins / Boaka / Vodka  c)

Ice Palace 7.00
Stolichnaya Elit 9.00
Reyka 9.00
Grey Goose 9.00
Ciros 9.00
Beluga 9.00
Belvedere Pure 9.00

Vermuts / BepmyT / Vermouth 4 ¢l

COCCHI Americano Bianco / Rosa 9.00
COCCHI Di Torino Storico 9.00
COCCHI Amaro Dopo Teatro 11.00
Campari Bitter 9.00

Ronnefeldt Tea

Espresso 4.00 English Breakfast 5.00
Double Espresso 5.00 Earl Cray 5.00
Cappuccino 6.00 Milky Oolong 5.00
Latte 6.00 Moroccan Mint 5.00
Clise 6.00 Jasmin Gold 5.00
Flat White 6.00 Ayurveda Herbs & Ginger 5.00
Caramel Macchiato 7.00 Sweet Berries 5.00
Dor Blue Coffee 7.00 Lemon Fresh 5.00
3,14 coffee 7.00 Fruity Camomile 5.00
Corretto 8.00 Cream Orange 5.00
Home Made Teas

Ingvers un piparmétra / Mm6ups n msita / Ginger Peppermint 9.00
Smiltsérkski un apelsins / O6aenuxa u aneabcun / Sea Buckthorn — Orange 9.00
Cidonija / AiiBa / Quince 9.00
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Kokteili / KokTenan / Cocktails

Ice Cream Cocktails

Popcorn Ice Cream 9.00
Oreo Ice Cream 9.00
Nostalgia 9.00
Berry Cream 9.00
| Don’t Know 9.00
Spritz re
Limoncella Spritz 14.00
Limoncella / Prosecco / Lemon / Thyme

Night Spritz 14.00
Gin / Vodka / Creme de Cassic /

Crapefruit Lemonade

Hugo 14.00
Elderflower / Prosecco / Mint / Lime

Sparkling Suze 14.00
Suze / Elderflower / Prosecco

Galliano Autentico Spritz 14.00
Calliano / Prosecco / Tonic

Our Negroni

Classic Negroni 12.00
Gin / Campari / Red Vermouth

White Negroni 12.00
Gin / Lillet Blanc / Suze

Cherry Negroni 12.00
Cherry Gin / Campari / Red Vermouth
Pomegranate Negroni 12.00
Pomegrape Gin / Campari / Sweet Vermouth
Pineapple Negroni 12.00
Pineapple Cin / Campari / Sweet Vermouth

Enzoni 12.00

Gin / Campari / Grapes / Lime Juice

Non Alcoholic Cocktails

ApplePie Iced Tea 12.00
Lemongrass Jasmine Tea 12.00
Quince Lemonade 12.00
Aperol Spritz 12.00
Hugo Spritz 12.00
ltalian Favourites e
Milano-Torino 14.00
Campari / Cocchi Vermouth
Amaretto Sour 14.00
Whiskey / Amaretto / Lemon
The Godfather 14.00
Black Label / Amaretto
Aperol Sour 14.00
Aperol / Gin / Lemon / Orange
Gardibaldi 14.00
Campari / Fresh Orange Juice
Lemocello Lemondrop 14.00
Limoncella / Vodka / Lemon Juice / Syrup
Americano 14.00
Campari / Cocchi Vermouth
Bellini 14.00
Peach Liquor / Prosecco
Mimosa 14.00
Fresh Orange Juice / Prosecco
Rossini 14.00
Strawberry Liquor / Prosecco
Bitter Mai Tai 14.00
Campari / Bumbu Rum / Curacao
Italian Paloma 14.00

Tequila / Campari / Grapefruit Juice



