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Sparkling Wine Glass Bottle
Prosecco Ca’ Del Console 8.00 27.00
White Wine

Pinot Grigio — Ponticello, Friuli, Italy 2023 g.50  21.00
Fiano — Codici Masserie, Puglia, Italy 2022 22.00
Catarratto — Montalto Organic, Terre Siciliane, Italy 2023 29.00
Gavi di Gavi — La Contessa, Piemonte, Italy 2023 32.00
Rosé Wine

Lagrein Rosato — Castel Firmian Mezzacorona, Trentino, 2022 27.00
Red Wine

Primitivo — Visconti della Rocca, Puglia, Italy, 2022 8.50 24.00
Nero D’Avola — Montalto Organic, Terre Siciliane Italy, 2022 29.00

If you have a food allergy or special dietary requirements, please inform a member of staff or ask for more information.
(v) vegetarian — (vg) vegan; (df) dairy free — (gf) gluten free.
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Cocktails & Liqueur

Gin & Tonic 12.50
(Bombay Sapphire, Fever Tree tonic)

Vodka & Soda 12.50
(Bombay Sapphire, Fever Tree tonic)

Di Capri G&T 13.50
(Bombay Sapphire Gin, Limoncello, Fever Tree tonic)

Aperol Spritz 9.00
(Aperol, Prosecco, Soda water)

Campari Spritz 9.00
(Campari, Prosecco, Soda water)

Hugo Spritz 9.00
(Elderflower St.Germain, Prosecco, Soda water, mint)

Limoncello Spritz 9.00
(Limoncello, Prosecco, Soda water)

Limonata di Bologna 11.50
(Amaro Montenegro, Fever Tree Sicilian Lemonade)

Negroni 13.00
(Campari, Bombay Sapphire Gin, Martini Rosso Vermouth)

Espresso Martini 13.00
(Vodka, sugar syrup, fresh espresso, Kahlua coffee liqueur)

NON-ALCOHOLIC

Passion Fruit Martini 7.00
LIQUEUR

Amaro Montenegro 5.00
Amaretto Disaronno 5.00
Limoncello 5.00

If you have a food allergy or special dietary requirements, please inform a member of staff or ask for more information.
(v) vegetarian — (vg) vegan; (df) dairy free — (gf) gluten free.





