
Cocktail List 
& Spirits

We create alchemy through our twists
on classic, generating sensations.



Aperitivo bites
Delicatessen

BURRATA CHEESE, SUN-DRIED TOMATOES AND TAGGIASCHE OLIVES / 20,00

CANTABRIAN ANCHOVIES WITH BREAD AND BUTTER / 18,00

COLD CUTS AND CHEESE SELECTION / 24,00

BRESAOLA WITH PICKLE VEGETABLES / 25,00

PARMA RAW CURED HAM AND BUFFALO MOZZARELLA / 20,00

From the sea
CATCH OF THE DAY / ACCORDING TO MARKET

OYSTERS / 30,00 (HALF DOZEN)

Small bites
A CICCHETTI TOUR / 22,00

(Pallotta “cacio e ova”, crunchy chicken skewer with peanut sauce,
fried striped prawns with spicy sauce)

WAFER WITH BEEF TARTARE / 10,00

BEEF CROQUETTE WITH GREEN SAUCE / 8,00

ROMAN SUPPLÌ / 6,00

SEABASS TARTARE AND GUACAMOLE / 10,00

ROMAN MEATBALLS / 8,00

“MARITOZZO” TURNIP TOPS AND ANCHOVIES / 8,00

FRIED STRIPED PRAWNS WITH SPICY SAUCE / 12,00

“PALLOTTA” CACIO E OVA / 6,00

CRUNCHY CHICKEN SKEWER WITH PEANUT SAUCE / 8,00

CRISPY ARTICHOKES WITH MINT SAUCE / 9,00

Desserts
BERRIES TART / 12,00

Berries tart with chantilly

CHOCOLATE COFFER WITH MASCARPONE CHEESE AND COFFEE / 12,00
Chocolate biscuit, coffee, mascarpone cream and eggnog

ICE CREAM SELECTION / 10,00
Three scoops (ask our staff for daily choices)



Signature Cocktails

LONDON CALLING / 18,00
Tanqueray N°Ten, Marsala, lemon juice, orange bitter, sugar syrup

CHAMPAGNE ESSENCE / 20,00
Champagne, bergamot essence, white sugar cube

DIABLO / 18,00
Casamigos Mezcal, Casamigos Reposado, Crème de cassis, lime juice, ginger beer, sugar syrup

BROOKLYN / 18,00
Bullet rye, Vermouth dry, Amer Picon, Maraschino liqueur

VIEUX CARRÉ / 20,00
Bulleit rye, Cognac, Sweet Vermouth Del Professore, DOM Bénédectine, Peychaud’s bitter

HOTEL NACIONAL / 20,00
Zacapa 23yo, Apricot brandy, lime juice, pineapple juice, sugar syrup

NAKED & FAMOUS / 18,00
Casamigos Mezcal, Aperol, Yellow Chartreuse, lime juice

BLOOD & SAND / 18,00
Talisker 10yo, Sweet Vermouth Del Professore, Cherry Heering, Cointreau,

lemon juice, orange juice

A N A L C O L I C I

FAKE G&T / 14,00
Tanqueray 00, tonic water

SPICE MULE / 14,00
Seedlip spice, lime, ginger beer

ZERO PALOMA / 14,00
Seedlip garden, lime, pink grapefruit soda 
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Vodka

CIROC - Francia 40° / 16,00

GREY GOOSE - Francia 40° / 16,00

BELVEDERE - Polonia 40° / 16,00

KETEL ONE - Olanda 40° / 16,00

STOLICHNAYA ELIT - Russia 40° / 16,00

BELUGA - Russia 40° / 16,00

POTOCKI - Polonia 40° / 18,00

TITO’S - Usa 40° / 16,00

KAUFFMAN HARD - Russia 40° / 20,00

BAARIA - Italia 40° / 16,00

Gin

PLYMOUTH NAVY - UK 57° / 20,00

ROKU - Giappone 43° / 16,00

VII HILLS - Italia 43° / 16,00

PORTOBELLO 171 - UK 42° / 16,00

PORTOBELLO CELEBRATED BUTTER - UK 42° / 16,00

MONKEY 47 - Germania 47° / 22,00

SATRA - Italia 43° / 16,00

DORAGROSSA - Italia 40° / 16,00

BOBBY’S DRY - Olanda 42° / 18,00

BOBBY’S PINANG RACI SPICE - Olanda 42° / 20,00

NIKKA COFFEY - Giappone 47° / 20,00

ELEPHANT - Germania 45° / 22,00

BOMBAY SAPPHIRE - Uk 40° / 14,00

ONDINA - Italia 45° / 18,00

BULLDOG - UK 40° / 16,00

TANQUERAY - UK 43,1° / 14,00

TANQUERAY N° 10 - UK 47,3° / 16,00

TANQUERAY RANGPUR - UK 41,3° / 16,00

GIN DEL PROFESSORE MONSIEUR - Italia 43,7° / 18,00

GIN DEL PROFESSORE MADAME - Italia 42,9° / 18,00

VILLA ASCENTI - Italia 41° / 18,00

HENDRICK’S - Scozia 44° / 18,00

GIN MARE - Spagna 42,7° / 18,00

PORTOFINO - Italia 43° / 22,00

FIFTY POUNDS - Uk 43,5° / 16,00

PLYMOUTH - Uk 41,2° / 14,00



Rhum

FLOR DE CANA 12y - Nicaragua 40° / 16,00

ZACAPA 23y - Guatemala 40° / 25,00

ZACAPA XO - Guatemala 40° / 65,00

CARUPANO 21y - Venezuela 40° / 28,00

DIPLOMATICO RESERVA EXCLUSIVA - Venezuela 40° / 20,00

ABUELO 12y RON - Panama 40° / 18,00

EL DORADO 15y - Guyana 43° / 28,00

PLANTATION ISLE OF FIJI - Fiji 40° / 18,00

SANTERO 11y - Cuba 38° / 28,00

EQUIANO AMBRATO BARBADOS - Mauritius 43° / 20,00

REAL MC COY 12y - Barbados 40° / 32,00

APPLETON 21y - Jamaica 43° / 50,00

APPLETON 12y - Jamaica 43° / 20,00

RUM DEPAZ vsop - Martinica 45° / 36,00

CLAIRIN COMMUNAL - Haiti 43° / 16,00



Tequila & Agave
ESPOLON BLANCO - (Tequila) 40° / 14,00

ESPOLON REPOSADO - (Tequila) 40° / 14,00

CASAMIGOS BLANCO - (Tequila) 40° / 30,00

OCHO BLANCO - (Tequila) 40° / 20,00

DON JULIO BLANCO - (Tequila) 40° / 25,00

CASAMIGOS REPOSADO - (Tequila) 40° / 30,00

HERRADURA REPOSADO - (Tequila) 40° / 20,00

TAPATIO ANEJO - (Tequila) 38° / 20,00

MONTELOBOS - (mezcal, Espadin) 43,2° / 18,00

CASAMIGOS - (mezcal, Espadin) 40° / 35,00

BRUXO N°2 - (mezcal Pechuga, Espadin & Barril) 46° / 25,00

BRUXO N°5 - (mezcal, Tobalà) 46° / 51,00

MEZCALES DE LEYENDA DURANGO (mezcal, Durangensis) 47° / 30,00

MEZCALES DE LEYENDA GUERRERO
(mezcal, Cupreata) 45° / 30,00

DANGEROUS DON MANDARINO (mezcal, Espadin & mandarino) 48° / 25,00



Whisky
JHONNIE WALKER BLACK LABEL, BLENDED - Scozia 40° / 14,00

JHONNIE WALKER BLUE LABEL, BLENDED - Scozia 40° / 90,00

CAOL ILA 12Y, SINGLE MALT - Islay (Scozia) 43° / 22,00

CARDHU 12Y, SINGLE MALT - Speyside (Scozia) 40° / 16,00

DALWINNIE 15Y, SINGLE MALT - Highlands (Scozia) 43° / 25,00

LAGAVULIN 16Y, SINGLE MALT - Islay (Scozia) 43° / 32,00

OBAN 14Y, SINGLE MALT - Higlands (Scozia) 43° / 22,00

TALISKER 10Y, SINGLE MALT - Skye (Scozia) 45,8° / 18,00

TALISKER 18Y, SINGLE MALT - Skye (Scozia) 45,8° / 90,00

GLENFIDDICH 18Y, SINGLE MALT - Speyside (Scozia) 40° / 40,00

LOST DISTILLERY, LOSSIT BLENDED MALTS - Islay (Scozia) 43° / 24,00

LOST DISTILLERY, DALARUAN BLENDED MALTS - Campbeltown (scozia) 43° / 24,00

DREAM WHISKY CREATIVE BLEND, BLENDED AMERICAN WHISKEY - (USA) 48,8° / 42,00

NIKKA FROM THE BARREL, BLENDED WHISKY - (Giappone) 51,4° / 28,00

NIKKA TAKETSURU PURE MALT - (Giappone) 43° / 30,00

SUNTORY HIBIKI SINGLE MALT - (Giappone) 43° / 50,00

ROE & CO  BLENDED - (Irlanda) 45° / 16,00

BULLEIT BOURBON - (USA) 45° / 16,00

BULLEIT RYE - (USA) 45° / 16,00

WILD TURKEY 81 BOURBON - (USA) 40,5° / 16,00

WILD TURKEY 101 BOURBON - (USA) 50,5° / 18,00

WILD TURKEY LONGBRANCH BOURBON - (USA) 43°  / 18,00

MAKER’S MARKS BOURBON - (USA) 45° / 20,00

JACK DANIEL’S TENNESSEE WHISKEY - (USA) 40° / 16,00

JACK DANIEL’S SINGLE BARREL, TENNESSEE WHISKEY - (USA) 45°  / 18,00

WILD TURKEY RYE WHISKEY - (USA) 40,5° / 16,00



Cognac & Uva
HENNESSY v.s. - Cognac 40°/ 16,00

HENNESSY x.o. - Cognac 40° / 110,00

PAUL GIROD NAPOLEON - Cognac 40° / 40,00

FILLOUX NAPOLEON - Cognac 40° / 30,00

ALBANE GRANDE CHAMPAGNE - Cognac 40° / 25,00

PEYROT vsop - Cognac 40° / 20,00

DOMAINE D’AURENSAN 15y - Armagnac 42,9° / 40,00

DOMAINE D’AURENSAN 30y - Armagnac 41,2° / 90,00

CHATEAU DE LEBERON 36y 1980 - Armagnac 47,9° / 90,00

CHATEAU DE LEBERON 41y 1974 - Armagnac 42,6° / 120,00



Grappa & altri distillati

G R A P P A
GRAPPA PÒ DI POLI MORBIDA - 40° / 12,00

GRAPPA SARPA ORO POLI - 40° / 12,00

GRAPPA DI SASSICAIA POLI - 40° / 40,00

GRAPPA DI AMARONE CLEOPATRA - 40° / 15,00

GRAPPA BERTA 3SOLI3 - 43° / 30,00

C A L VA D O S
CALVADOS CHATEAU DU BREUIL RÈSERVE 8Y - 40° / 22,00

CALVADOS CHRISTIAN DROUIN PAYS D’AUGE RÈSERVE - 40° / 20,00

D I S T I L L A T I  D I  F R U T T A
GOUTTE DE REINE CLAUDE DOREE PASSERILL (distillato di susine) - 45° / 60,00

MASSENEZ EAU DE VIE POIRE WILLIAMS - 40° / 20,00

CAPOVILLA ALBICOCCHE DEL VESUVIO - 49° / 70,00

CAPOVILLA AMARENE DI MONTAGNA - 51° / 70,00

CAPOVILLA UVE MOSCATO - 49° / 50,00

D I S T I L L A T I  A N A L C O L I C I
TANQUERAY 00 / 12,00

SEEDLIP GARDEN / 12,00

SEEDLIP SPICE 12 / 12,00



Vermouth & Vini liquorosi
VERMOUTH DI TORINO DEL PROFESSORE ROSSO - 18° / 12,00

VERMOUTH DI TORINO CINZANO 1757 ROSSO - 16° / 12,00

VERMOUTH BELSAZAR ROSSO - 18° / 12,00

VERMOUTH PUNT E MES ROSSO - 16° / 12,00

VERMOUTH DI TORINO CARPANO ANTICA FORMULA - 16,5°/ 12,00

VERMOUTH ROSSO SANTO - 17° / 12,00

VERMOUTH DORAGROSSA BIANCO - 17° / 12,00

VERMOUTH NOILLY PRAT DRY - 18° / 12,00

LILLET BLANC - 17° / 12,00

NECTAR BY GONZALEZ BYASS PEDRO XIMENEZ SHERRY - 15° / 12,00



Amari
BRAULIO - (Lombardia) 21°  / 10,00

BRAULIO RISERVA - (Lombardia) 24,7° / 10,00

AMARO CIOCIARO PAOLUCCI - (Lazio) 30° / 10,00

AMARO MAFFEI - (Puglia) 42° / 10,00

AMARIO ALTA GRADAZIONE - (Lazio) 35°  / 10,00

SAN MARCO SARANDREA - (Lazio) 30°  / 10,00

CHINA RICCARDI - (Lazio) 30° / 10,00

CICLISTA CASONI - (Emilia Romagna) 26° / 10,00

FERNET BRANCA - (Lombardia) 39°  / 10,00

DORAGROSSA STORICO DI TORINO - (Piemonte) 23° / 10,00

CENOBIUM AURELIO VISCONTI - (Toscana) 30° / 10,00

STILLA AURELIO VISCONTI - (Toscana) 30° / 10,00

AMARO DELL’ERBORISTA VARNELLI - (Marche) 21° / 10,00

FORMIDABILE - (Lazio) 33,5° / 10,00

GENZIANA VITTORIA - (Lazio) 21° / 10,00


