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CLASSIC ITALIAN APERITIFS

Negroni aged in Amphora— 9.5 Italian Bloody Mary — 9.5 \’

Gin Tanqueray, Campari, Mancino Vermuth

Vodka, tomato juice, Worcestershire, Horseradish, Tabasco, \
) coffee spoon of homemade Pesto
Spritz— 6.8
Aperol, Prosecco, soda water Hugo- 6,8
) ) Prosecco, Elderflower Liquor, mint, lime
Americano/Sbagliato — 8
Campari, red Vermuth, soda water/Prosecco Bellini— 6
] Peach puree, Prosecco
Crodino —5
Classic non-alcoholic Italian Aperitif Rossini— 6
Strawberry puree, Prosecco
Cinzano Bitter Soda — 5
Alcoholic Italian Aperitif

OTHER CLASSICS

Mojito — 11 Espresso Martini— 13

Rum, lime, sugar, mint Vodka, Kahlua, espresso

Moscow Mule — 12
Vodka, lime, Ginger Beer

BEERS

Veina IPA—-4

cerveza solidaria de Barri Sant Antoni

Estrella Draught — 3.3

TR T IsE Messina Cristalli di Sale — 4.1

Daura-3.8 Ichnusa non Filtrada — 4.5

Poretti Double Malt — 3.9

VERMUTH

Cinzano Red — 3.7 Casa Mariol Red — 4.8

Yzaguirre Red — 4.5 Mancino Premium — 6

WATERS

Osmosis Filtered water KM Zero 0.5L — 2.3

San Pellegrino 0.5L — 3.3 Acqua Panna 0.5L — 3.3




