
 

FOOD MENU 

 
WATERCRESS SALAD 

SEASONAL VEGETABLES, OLIVES, GOAT CHEESE, CITRONETTE,  
POMEGRANATE AND LEMON DRESSING 

(7) (10) (12) 

16 

 
Vegetable Terrine 

WITH TOMATO ESSENCE AND RED PEPPER COULIS 
(9) 

18 

 
BURRATA 

TOMATO CONFIT, EGGPLANT CREAM AND BASIL 
(7) (12) 

19 

 
ANITA SANDWICH 

SERRANO HAM, RED ONION, SPINACH, BRAISED PUMPKIN,  
TOASTED PISTACHIO AND MULTI GRAIN BREAD  

(1) (8) (10) (11) (12) (13) (*) 

21 

  



 

 
GRAVLAX TASMANIAN SALMON 

PERSIAN BLUE SALT, ENOKI MUSHROOM, SESAME CAVIAR,  
SOUR CREAM AND SPROUTS 

(4) (6) (7) (11) (12) (Ⓡ) 

23 

 
DUCK PROSCIUTTO 

BLEU CHEESE, HONEY MELON 
AND PEA PUREE  

(1) (3) (5) (6) (7) (8) (12) (Ⓡ) 

26 

 
BEETROOT TORTELLO 

FIORE SARDO CHEESE, CRACKED BLACK PEPPER 
AND ALMOND BUTTER  

(1) (3) (7) (8) (Ⓡ) 

21 

 
SPAGHETTO BOTTARGA 

SMOKED SARDINES, CELERY AND 
SLICED SARDINIAN DRIED ROE FISH 

(1) (3) (4) (7) (9) (12) 

24 

 

 

The fish intended to be eaten raw or practically raw has undergone 
preventative reclamation,treatment in compliance with  

the requirements of EC regulation 853/2004  
annex III,section VIII,chapter 3, letter D point 3. 

  



 

DESSERT 

EXOTIC BABA’ 
CARAMEL AND LEMON WHIPPED CREAM 

(1) (3) (7) (8) (12) (13) (*) (Ⓡ) 

13 

WILD BERRIES COLD SOUP 
WITH MOSCATO WINE GRANITA AND BASIL SORBET 

(11) (12) (*) (Ⓡ) 

14 

RASPBERRY HALF SPHERE 
COCOA CRUMBLE 

(1) (3) (7) (8) (12) (13) (*) (Ⓡ) 

15 

SPRITZ COOKIES 
PEANUT CROUSTADE, ORANGE MOUSSE AND APEROL JELLY 

(1) (3) (5) (7) (8) (12) (13) (*) (Ⓡ) 

17 

BAVARIAN CHOCOLATE 
NAMELAKA GLAZE WITH WHITE CHOCOLATE AND MARACUJA SAUCE 

(1) (3) (5) (7) (8) (12) (13) (*) (Ⓡ) 

15 

 
Please always inform our staff of any allergies or intolerances 

Prices in € include 10%VAT 
 

ALLERGENS 
(1) GLUTEN – (2) CROTACEUS – (3) EGGS – (4) FISH  

(5) PEANUTS – (6) SOY – (7) DAIRY PRODUCTS – (8) NUTS – (9) CELLERY  
(10) MUSTARD – (11) SESAM – (12) SULFITES – (13) LUPINS – (14) MOLLUSC 

(*) FROZEN PRODUCTS 
 (Ⓡ) USE OF BLAST CHILLER FOR QUICKLY COOLING DOWN



 

COCKTAIL MENU 

Signatures 

SU MISURA! 
APEROL, LEMON JUICE, PROSECCO SYRUP, 

GRAPEFRUIT LIQUEUR, EGG WHITE 

18 

 
L’ORA DEL CAMPARI 

BITTER INFUSED WITH PINEAPPLE, BERGAMOT, 
BLOOD ORANGE, SALINE SOLUTION, EGG WHITE 

19 

 
PAUSA PRANZO 

WHITE VERMOUTH, AMARO MINT, 
GREEN TEA CORDIAL, SODA WATER 

18 

 
CASABLANCA 

GIN, WHITE VERMOUTH INFUSED WITH CHAMOMILE, 
BITTER, ANCHO REYES VERDE 

20 

  



 

Classics 

THE OLD CUBAN 
RUM GOLD, LIME JUICE, SIMPLE SYRUP, 

MINT, CHAMPAGNE 

25 

 
PALOMA 

TEQUILA BLANCO, LIME JUICE, 
AGAVE NECTAR, SODA GRAPEFRUIT 

20 

 
PAPER PLANE 

BOURBON WHISKY, LEMON JUICE, 
AMARO NONINO, APEROL 

20 

 
BRANDY CRUSTA 
COGNAC VS, LEMON JUICE, 

DRY CURACAO, MARASCHINO  

20 

  



 

SELECTION OF AMARO 
 

CYNAR 
 

CYNAR 70  
 

MONTENEGRO  
 

FERNET 
BRANCA  

 
BRANCAMENTA  

 
RABARBARO ZUCCA  

 
BRAULIO 

 
AMARO NONINO  

 
AMARO DEL CICLISTA 
 

AMARO 
ANGOSTURA  

 
RABARBARO ZUCCA 

RISERVA 
  

LUCANO 

ANNIVERSARIO 
  

BRAULIO RISERVA  
 

ROGER  
 

GENZIANOTTO  
 

AMARO EROICO  
 

AMARO TATTICO 
 

AMARO AMARA  

 

AMARO 

MANDRAGOLA 
 

AMARO 

SETTEMMEZZO 
 

AMARO DELLE 

SIRENE 
 

AMARO 
BENEFORT 

 
AMARO  

DENTE DI LEONE 
 

RUPES 
 

UNICUM  
 
  

10 

 
FRACK AMARO SERALE, FORMIDABILE, JEFFERSON 

12 

 
TASTE OF 3 AMARO OF YOUR CHOICE 

Allow our bartender to introduce you to the wonderful world of Italian 
Amaro and let them tailor a unique selection to satisfy your taste! 

25 

  



 

Signature Amaro 
Cocktails  

AMARO HIGHBALL 
AMARO DEL CICLISTA, LEMON,  

ROSEMARY AND GRAPEFRUIT TONIC  

20 

 
SOUTH SIDE 

GIN, RHUBARB RISERVA, LIME, 
SUGAR SYRUP, MINT LEAVES 

20 

 
CARDINALE 

GIN, VERMOUTH DRY, GENZIANOTTO, 
AMERICANO COCCHI 

20 

 
BOULEVARDIER 

RYE WHISKEY, BITTER ROGER, 
RED VERMOUTH, LIQUORICE LIQUER  

20 

  



 

WINE 
BY THE GLASS 

SPARKLING 
125ml 

VEUVE CLICQUOT ROSÈ, CHAMPAGNE, FRANCE ........................... 20 

RUINART BRUT, CHAMPAGNE, FRANCE ....................................... 27 

NINO FRANCO ‘RUSTICO ’, VENETO, ITALY ............................... 12 

 
RED 
150ml 

IL BRUCIATO BOLGHERI, ANTINORI, TUSCANY, ITALY ..................... 13                    

CESANESE, OLIVELLA,  LAZIO, ITALY ........................................ 14      

MONTEPULCIANO RIS., MASCIARELLI ABRUZZO, ITALY ................... 16 

CHIANTI CLASSICO RIS., MONTERAPONI TUSCANY, ITALY ................ 24 

 
WHITE 

 150ml  

PINOT GRIGIO, PACHER HOF, ALTO ADIGE, ITALY ....................... 15 

SAUVIGNON BLANC ‘LAFÓA, COLTERENZIO, ALTO ADIGE, ITALY ....... 16 

SOAVE SUPERIORE ‘LA ROCCA ’, PIEROPAN, VENETO, ITALY ......... 16 

RIBOLLA GIALLA, FELLUGA, FRIULI VENEZIA GIULIA, ITALY ................ 13 

 

ROSÈE’ 
150ml  

 FALESCO ‘SORÉ’, COTARELLA, LAZIO, ITALIA ............................... 13 

Additional wines are available from the hotel main wine list 



 

SPIRITS LIST 

 
VODKA 

50 ml 
 

GREY GOOSE, TITO ’S, KETEL ONE 

15 

STOLICHNAYA ELIT, BELUGA NOBLE, NIKKA COFFEY, BELVEDERE  

16 

 
GIN 
50 ml 

 

TANQUERAY TEN, STAR OF BOMBAY, PLYMOUTH, SEVEN HILLS, 
SIPSMITH SLOE, TANQUERAY, SIPSMITH 

15 

PLYMOUTH NAVY STRENGHT, SABATINI, MARE  

16 

LONDON N.3, HENDRICK ’S 

17 

NIKKA COFFEY, MONKEY 47 

18 

MEMENTO (0% ABV)  

12 

  



 

RUM 
50 ml 

 

DIPLOMATICO RISERVA 

18 

DIPLOMATICO MANTUANO, PLANTATION OVERPROOF, KRAKEN,  

CLAIRIN COMMUNAL, LEBLON CACHACA, EL DORADO 12YO 

15 

ZACAPA 23YO 

22 

EL DORADO 15YO 

20 

APPLETON 15YO BLACK RIVER CASK 

24 

 
TEQUILA & MEZCAL 

50 ml 

 

MONTELOBOS ESPADIN 

15 

CASAMIGOS BLANCO 
18 

 
 PATRON REPOSADO 

18 

CASAMIGOS REPOSADO 

22 

CASAMIGOS ANEJO 

26 

PATRON SILVER 

16 

PATRON ANEJO 

20 

DON JULIO 1942 

55 



 

 

ÌBOURBON & RYE WHISKEY 
50 ml 

 

BULLEIT BOURBON, MAKER ’S MARK, 

JACK DANIEL ’ S GENTLEMAN, EAGLE RARE  

15 

KNOB CREEK RYE 

17 

BULLEIT RYE 

16 

WOODFORD RESERVE 

18 

MICHTER ’S RYE 

30 

 

 
PORTO & SHERRY 

50 ml 

 

TIO PEPE SHERRY FINO, SANDEMAN PORTO RUBY 

10 

LUSTAU PEDRO XIMENEZ 

14 

 

 



 

 
SCOTCH, IRISH & JAPANESE WHISKY 

50 ml 

 

CHIVAS 18 YO, CAOL ILA 12 YO 

18 

LAPHROAIG 10 YO, TALISKER 10 YO, NIKKA FROM THE BARREL,  

JAMESON BLACK BARREL, ARDBEG 10 YO,  

GLENMORANGIE 12 YO SHERRY CASK 

16 

LAGAVULIN 16 YO 

26 

MACALLAN 12 YO 

24 

BALVENIE 14 YO CARRIBEAN CASK, NIKKA TAKETSURU  

22 

JOHNNY WALKER BLACK, JAMESON 

15 

JOHNNIE WALKER BLUE LABEL 

50 

MACALLAN 18 YO TRIPLE CASK 

65 

  



 

COGNAC, BRANDY & CALVADOS 
50 ml 

 

REMY MARTIN VSOP 

15 

HENNESSY XO 

44 

MARTELL CORDON BLEU XO 

35 

BRANDY VILLA ZARRI MILLESIMATO 1994, 

CALVADOS PAYS D ’AUGE 12 YO 

18 

COURVAISIER VS 

12 

 
 

VERMOUTH & BITTER 
50 ml 

 

BITTER FUSETTI, BITTER GRAN CLASSICO, COCCHI AMERICANO, 

CARPANO BIANCO, COCCHI DOPO TEATRO 

10 

CARPANO ANTICA FORMULA 

12 

 
  



 

GRAPPA 
50 ml 

 

GRAPPA DI AMARONE E RECIOTO DI SOAVE 

‘ ERMINIA CAPOVILLA ’  

12 

I 5 ELEMENTI BARRIQUE 
‘ VILLA LAVIOSA ’  

12 

 
BEER 

 
LAGUNITAS IPA, USA, 6,2% ABV, 35,5 CL ................................. 14 

MENABREA, ITALY, 4,8% ABV, 33 CL .......................................... 12 

AMARCORD GRADISCA, ITALY, 5,2% ABV, 33 CL ......................... 14 

AMARCORD LA VOLPINA, ITALY, 6,5% VOL, 33 CL ...................... 14 

AMARCORD LA TABACHERA, ITALY, 9% VOL, 33 CL .................... 14 

PERONI GLUTEN FREE, ITALY, 4,7% ABV, 33 CL .......................... 14 

HEINEKEN 0.0%, HOLLAND, 33 CL .......................................... 12 

 

  



 

Alcohol-free 
Cocktails 

PASSION 
GIN ALCOHOL-FREE, LEMON JUICE, PASSION FRUIT PUREE,  

VANILLA SYRUP, ALCOHOL-FREE BEER  

16 

 
COOL AS A CUCUMBER 

GIN ALCOHOL-FREE, LIME JUICE, CUCUMBER SYRUP, GINGER BEER 

16 

 
CLEVER CLOVER 

GIN ALCOHOL-FREE, LEMON JUICE, ELDERFLOWER CORDIAL,  
RASPBERRY SYRUP, EGG WHITE  

16 

  



 

SOFT DRINK 
 

COCA-COLA, COKE ZERO, FANTA, SPRITE, CHINOTTO LURISIA 

7 

LIPTON LEMON AND PEACH ICE TEA 

7 

LONDON ESSENCE TONICS & SODAS 
Range of tonics, grapefruit and rose soda, 
ginger beer, ginger ale, crafted lemonade 

7 

 

 
COFFEES 

 
SINGLE ESPRESSO ............................................................... 6 

DOUBLE  ESPRESSO ............................................................ 8 

ESPRESSO MACCHIATO ....................................................... 6 

LATTE  ............................................................................... 8 

AMERICAN COFFEE ............................................................. 8 

CAPPUCCINO ...................................................................... 8 

DECAFFEINATED ................................................................. 6 

 

 

  



 

TEA & INFUSIONS 
 

EARL GREY IMPERIAL 

ENGLISH BREAKFAST 

DARJEELING 

LEMON AND GINGER 

INFUSO SOGNO D ’AMORE  
(herbal infusion of karkadè, rosehip and fruit) 

JASMINE SPECIAL 

CHAMOMILE 

GUNPOWDER SPECIAL 

DECAFFEINATED WILD BERRIES  

INFUSION PURITY  
(herb mixture with sage, lemon and currants)  

8 

 


