
     APERITIVO

VERMOUTH & SODA      6

Bianco Maestrale, Macchia (Sardegna)
Vermentino di Gallura and 18 botanicals for one of a kind Vermouth.

Mediterraneo, Macchia (Sardegna)
Sardinian Moscato and myrtle berries to celebrate Sardinia in a glass.

Maley (Valle d'Aosta)                                        
Made with an Alpine-apple-cider base, the herbaceous tones work beautifully alongside china, gentian and cassia to create a unique flavour. 

Aperol Spritz / Campari                                7.5
Aperol or Campari, Prosecco and soda water for one of the most iconic Italian cocktails.

Milano-Torino (Campari, Punt & Mes)                      7.5
The name of this drink stands for its recipe: Milan is the city of Campari.  And Turin is considered the spiritual home of vermouth.

The Britalian Gin & Tonic (Macchia Gin Selvaggio, Fentiman’s Tonic)                                                8.5             

     ITALIAN CRAFT BEERS

         
                    

Re Ale (IPA, 6,4%) - Birra del Borgo, Italy                  6.5               
An amber beer inspired by the traditional IPAs, with predominating notes of citrus and pepper and an intense and persisting bitter ending.

Nazionale (Blonde, 6,5%) - Birra Baladin, Italy
Brewed exclusively with Italian ingredients and two spices (bergamot and coriander), it is a refreshing, tasteful beer with a great balance.   

                    

WATER AND SOFT DRINKS

Filtered Still/Sparkling Water - unlimited                                                                 1.50pp 

Soft drinks                                       3

Limonata,(Niasca Portofino)

Mandarinata,(Niasca Portofino)

Chinotto (Lurisia, Italy)  

Curiosity Cola, (Fentiman’s, UK) 

COFFEE AND TEA

Coffee is served in the traditional Italian stove top espresso maker, the Moka.

         Small Moka (coffee for 1)             2
         Medium Moka (coffee for 2/3)                  5

        



WINE                       
        125ml            750ml

SPARKLING

Prosecco Bottle Fermented Sottoriva Malibran (Veneto)                        7.5             38
Made with the ancestral method, so no additional yeasts or sugar and second fermentation in the bottle. Unfiltered, so slightly cloudy.

Vino Frizzante Ri-Fol, Cerruti (Piemonte)                                                                                                                           38
Made from Moscato Bianco, this ‘petillant’ wine is fragrant, zingy and with subtle aromatics.

Terzavia Brut 2015, Bartoli (Sicilia)                          50
100% Grillo for this “Sicilian Champagne”. Ripen fruits and almonds, yet with the saltiness and minerality from the sea and the acidity from the yeasts.

Clo Clo Dosaggio Zero Rose’ 2015  A Divella (Franciacorta)   68
A beautifully elegant, fragrant rose’ bubble from 100% Pinot Noir in the Franciacorta area.  A must for Champagne lovers.

WHITE – Fresh & mineral, or richer and fragrant
Cortese 2016 ‘Ciape’,  Valli Unite (Piemonte)                           28
100% organic Cortese, its fresh minerality and nose full of white flowers make it the perfect companion for summer food. 
    
Collio Bianco DOC 2014, Roncus (Friuli)                             29
Friulano, Pinot Bianco and Sauvignon for a wine with a sip full and velvety and a beautiful fresh and tangy vein.

Bianco di Baal 2016, Casa di Baal (Campania)        30           
This blend of Falanghina, Fiano, Moscato brings to the nose the Mediterranean, and in the mouth it feels supple, warm, well structured and persistent.
   Vermentino Lunadu 2014, Poderosa (Sardegna)         33
100% Vermentino white wine expresses a very good balance between structure, freshness and acidity.

Vino Bianco Alter Alea 2017,  Andrea Occhipinti (Lazio)               7           34
Native red grape Aleatico is here vinified in white, for a pale golden pink wine with fruit skins on the nose and a bright minerality.      

Gavi DOCG 2016, La Raia (Piemonte)                                          35
This biodynamic Gavi perfectly interprets the character of the Cortese grape: fine minerality, notes of fruit and white flower, fresh acidity.

Cassiara 2016, Monteforche (Veneto)    36
Moscato and Garganega, lifted and perfumed, with plenty of body, and yet with a long, crisp finish.

‘Terre Silvate’ 2016, La Distesa (Marche)                                           37
Verdicchio (and a percentage of  Trebbiano) from the Castelli di Jesi zone. Dry, nutty and savoury

Ribolla Gialla 2017, Roncus (Friuli)                                           39                
Great drinkability for a white that is deep, mineral, with a great complexity of flavours.
  
Desaja’ 2014, Cascina Fornace (Piemonte)   8    40
100% Arneis from the heart of the Roero region. Beautiful perfumes, finesse and elegance.  A perfect autumn white wine.

ORANGE - Wines with skin contact 

Sketta 2015, Cantina Marilina (Sicilia)  6.5   29
100% Grecanico for a deep golden wine with depth, a gentle minerality, and an exuberant nose that evolves from floral to ripen fruits.

Catarratto ‘Saharay’ 2015, Porta del Vento (Sicilia)                            44
30 days maceration gives the wine character : a beautiful golden colour, the nose is complex, in the mouth it is juicy, savoury and mineral.

Grillo 2015, Nino Barraco (Sicilia)                55,Full body, complex character, elegance define this organic wine by the deep golden colour and balanced mineral notes.

ROSE' AND RED – Classic comfort, or tradition with a twist

Montesantu Rosso 2013, Poderosa (Sardegna)   7   33
Cannonau, Cagnulari, and Monica for a beautiful red, mineral and juicy at the same time, with a nose that takes you straight to Sardinia

‘Alea Viva’ Lazio Rosso 2016, Andrea Occhipinti (Lazio)                                        37
100% Aleatico grape, for a savoury, ethereal, mineral wine.

Langhe Nebbiolo ‘Coste’ 2016, F Principiano (Piemonte)        8           40
The wine focus is on drinkability:  fresh, young and lively, with a good mix of softness and acidity. Medium body, silky, mildly tannic.

Riflesso Rosi 2016, Eugenio Rosi (Trentino)   44
A crunchy, full bodied rose’ from Cabernet Sauvignon and Merlot. Spicy and juicy red forest fruits with mouth watering acidity.

Sottobosco Lambrusco IGT 2013, Ca’ de Noci (Emilia Romagna)   46
A earthy, herbaceous, savoury wine with a beautiful complexity. Like most Lambrusco, it is not sparkling bur rather frothy. Served slightly chilled.

Primitivo Amphora 2016,  C Guttarolo (Puglia)                         56
A great expression of amphorae wine, aromatically open and complete, with plenty of fruit, a good body and minerality.

Moretto 2015, Aldo Viola (Sicilia)                         56
A blend of Nerello mascalese, Perricone, Syrah which results in a fine, elegant wine with lots of freshness and fruit.


