
VINI BIANCHI 

VINO DEL MESE 

Muller Thurgau - Castelfirmian (Trentino) 
(100% Muller thurgau) 12%
 
Pinot Grigio delle Venezie - Campagnola (Trentino) 
(100% Pinot Grigio) 12%
 
Gewurztraminer - Tramin (Alto Adige) 
(100% Gewurztraminer) 14%
 
Custoza - Poggio delle grazie (Veneto) 
(Garganega, Trebbiano, Tocai) 12%
 
Gavi di Gavi - Nicola Bergaglio (Piemonte) 
(100% Cortese) 13%
 
Verdicchio - Fattoria san Lorenzo (Marche) 
Bianco di Gino (100% Verdicchio) 12,5%
 
Ribolla Gialla - Antonutti (Friuli) 
(100% Ribolla gialla) 12,5%
 
Falanghina – Il Cacciagalli (Campania) 
Aorivola (100% Falanghina) 13%
 
Greco di Tufo – Mastroberardino (Campania) 
(100% Greco di Tufo) 13%
 
Dalila - Feudo Arancio (Sicilia) 
(Grillo, Viogner) 13% 

BOLLICINE 
 
Lambrusco Rosato - Chiarli (Emilia-Romagna)
(100% Lambrusco) 7,5% 

 

VINI ROSÉ 

BertaRose - Bertani (Veneto) 
(Molinara, Merlot) 12% 
 
Lagrein Rosato - Castelfirmian (Trentino) 
(100%n Lagrein) 12% 

RosaNera – Marabino – (Sicilia) 
(100% Nero d’Avola) 13% 

Franciacorta Brut - Contadi Castaldi (Lombardia) 
(Chardonnay, Pinot nero, Pinot blanco) 12,5 
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Bottle    12,5 cl
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Prosecco Superiore - Valdo (Veneto) 
(100% Glera) 11% 

Cava - Parellada i Faura (Catalunya) 
(Xarello, Macabeu, Chardonnay) 11,5% 
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(100% Primitivo) 13,5% 

Castello di Solicchiata - Feudi Barone Spitaleri (Sicilia) 
(Cabernet Franc, Cabernet Sauvignon, Merlot) 14,5% 

Valpollicella Ripasso - Campagnola (Veneto) 
(Corvina, Corvinone y Rondinella) 13,5% 

Amarone - Campagnola (Veneto) 
(Corvina, Corvinone y Rondinella) 15,5% 

Barbaresco - Cascina Roccalini (Piemonte) 
(100% Nebbiolo) 14% 

Barbera - Fabrizio Iuli (Piemonte) 
Umberta (100% Barbera) 13% 

Chianti Riserva - Villa Migliarina (Toscana) 
(Sangiovese, Canaiolo) 13% 

Le Macchiole (Toscana) 
Bolgheri Rosso (Merlot, Cabernet Franc, Cabernet Sauvignon, 
Syrah) 14,5% 

Brunello di Montalcino - Col d’Orcia (Toscana) 
(100% Sangiovese) 14,5% 

Sassicaia - Tenuta San Guido (Toscana) 
(Cabernet Franc, Cabernet Sauvignon) 13,5% 

• 

 

VINI ROSSI 
 
VINO DEL MESE 

Nero d’Avola - Feudo Arancio (Sicilia) 
(100% Nero d’Avola) 13% 
 
Montelpuciano - Casalbordino (Abruzzo) 
(100% Montepulciano d’Abruzzo) 13%
 
Teroldego Rotaliano - Castelfirmian (Trentino) 
(100% Teroldego) 13%
 
Primitivo - San Marzano (Puglia) 

Bottle 12,5 cl 
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Segons disponibilitat /Según disponibilidad/
Depending on availability 
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COCKTAIL D’AUTORE 
 

SPRITZ 

BE MULE - 12  
Fresh, spicy, and perfectly balanced
Bombay Sapphire/Basil & Cucumber Syrup, Ginger Syrup, Ginger Beer

CAPRI BREEZE - 12 
Tropical, smooth, and lightly spicy
Santa Teresa Grand Reserva/Pineapple Juice/Lemon Juice/Ginger Syrup  

SOLE TROPICALE - 12
Sunny, exotic, and irresistibly fresh
Jose Cuervo Silver/Mango Purée/Cointreau/Lime Juice

PASSIONE ITALIANA - 12
Fruity, vibrant, and distinctly Italian
Campari/Santa Teresa Grand Reserva/Raspberry Purée/Lemon Juice/Soda

FALSO DOLCE - 12
Smooth, fruity, and gently sweet
Bombay Sapphire/Lemon Juice/White Chocolate Syrup/Milk

DOLCE VITA - 8 VIRGIN 
Smooth, fruity, and gently sweet
Red Fruit Syrup/Milk/Vanilla Syrup/Egg White

FREE MULE - 8 VIRGIN 
Zesty, herbal, and refreshingly spicy
Martini Floreale/Ginger Syrup/Lemon Juice/Ginger Beer

BACIO DEL TROPICO - 10 VIRGIN 
Fruity, tropical, and full of sunshine
Mango Purée/Strawberry Purée/Passion Fruit Purée/Pineapple Juice/Ginger Ale

Icon of the Italian aperitif. Born in Venice, this cocktail
blends the freshness of Prosecco, the bitter touch of a
Bitter, and a splash of soda. Light, sparkling, and perfect
for celebrating life the Italian way

Bitter + Prosecco + soda
MARTINI BIANCO 
MARTINI FIERO 
ST. GERMAIN
APEROL  
CAMPARI  
SELECT  
LIMONCELLO 
FERNET
MALAVITA

 - Sweet, floral, and refreshing
 - Citrusy, slightly bitter, and very refreshing

 - Delicate elderflower sweetness, floral and refreshing
 - Bright, bittersweet, and invigorating

 - Bold, bitter, and refreshingly zesty
 - Complex, aromatic, and lightly bitter

 - Bright, lemony, and refreshingly sweet
 - Herbal, bold, and intriguingly bitter

 - Nutty, sweet, and delightfully smooth

     - 7 
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                - 10
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  - 7,5 
       - 7
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    - 7,5

0% ALCOHOL 
MARTINI VIBRANTE 0% 
MARTINI FLOREALE 0%  

      - 7 
  - 7

SPRITZ 
 - Bright, zesty, and refreshingly bubbly
 - Floral, zesty, and lightly spicy

DESCUBRE NUESTRO CÓCTEL DE AUTOR DEL MES
DESCOBREIX EL NOSTRE CÒCTEL D’AUTOR DEL MES
DISCOVER OUR SIGNATURE COCKTAIL OF THE MONTH

BY David Noci - 7,5€

BY David Noci



 VERMUT BY MARTINI 

 

ROSSO
RUBINO
AMBRATO
VIBRANTE
FLOREALE 

4
6
6
6
6 

15%
 18%
  18%
   0%
   0%

16%

I CLASSICI BY BDB 
BARCARDI MOJITO * 
BELLINI / MIMOSA /
ROSSINI 
GARIBALDI 
AMERICANO / SBAGLIATO 
NEGRONI 
ESPRESSO MARTINI
VIRGIN MOJITO
CAIPIRINHA * 
CAIPIROSKA * 
COSMOPOLITAN 
DAIQUIRI * 
DRY MARTINI 
PORNSTAR MARTINI
MANHATTAN 
MARGARITA * 
MOSKOW MULE 
OLD FASHIONED 
PIÑA COLADA 
SEX ON THE BEACH 
TEQUILA SUNRISE 
BLOODY MARY 
AMARETTO SOUR 
WHISKEY SOUR 
PISCO SOUR 
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* STRAWBERRY,CHERRY,MARACUYA, 
RED FRUITS/MANGO +1 

I PREMIUM BY BACARDÍ
SANTA TERESA OLD FASHIONED 1796 
Santa Teresa 1796/sugar/angostura
PATRON MARGARITA
Patron Silver/triplesec/lime/salt
GREY GOOSE ESPRESSO MARTINI 
Grey Goose/Caffè Borghetti/coffé/sugar
PATRON EXPRESSO MARTINI CAFE
Patron cafè/Caffè Borghetti/coffé/sugar
PATRON PALOMA
Patron Reposado/Agave syrup /lime/ 
Pink Grapefruit
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/  BIANCO 
Reserve/Bitter,herbaceous
Reserve/Fragant,bitter
Virgin/Citric,bergamot
Virgin/Floral,chamomile

GIN TONIC BY BDB 
BOMBAY SAPPHIRE
TANQUERAY 10 
BROCKMAN’S 
BULLDOG 
G’VINE 
GIN MARE 
HENDRIK’S 
LONDON N.1 
MARTIN MILLER 
MONKEY 47 
MOMBASA 
ROKU 
SIPSMITH
MALFY ORIGINAL 
MALFY LIMÓN 
 
TANQUERAY 0% ALCOHOL
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APERITIVO 
EVERY DAY 18-20H 
get 1 free tapa with
your drink! 
 

OLIVE – 4 
CHIPS – 2,5



BIRRA

 
LURISIA ECO 33 cl - 4 
Chinotto, Limonata, Aranciata 

TONICA BALADIN FIENO 4 20 cl – 

MENABREA BIONDA 
MENABREA AMBRATA 
MENABREA STRONG 

LE ITALIANE  4,5 – Bottle 33cl –
4,8% Premium lager 
  5,5% Amber lager 
8% Strong lager 

 
MORITZ
25 cl –
33 cl –
50 cl – 

3
3,2
5,5

LE NAZIONALI Draft beer 

5,4% Lager EPIDOR 7,2% Amber Lager
25 cl – 3,2 
33 cl – 3,5 
50 cl – 6 

CLARA 
25 cl – 3 
33 cl – 3,2
50 cl – 5,5 

– 

MORITZ
MORITZ 7 

3,5
 3,5

– Bottle 33clLE NAZIONALI 

5,4% Lager – 
5,5% Lager – 

 

BEVANDE
AGUA FONT D’OR 50 cl - 2,5   
SAN PELLEGRINO 25 cl – 2,5    VICHY CATALAN 30 cl – 2,5
SOFT DRINKS 35 cl – 3,2
Coca Cola, Coca 0, Coca 00, Fanta naranja, Fanta limón, Fuse limón,
Sprite, Aquarius limón 

CAFFETTERIA

ESPRESSO - 1,8              DOPPIO - 3,2
MACCHIATO – 2               CAFFÈ CON LATTE – 2,5
CAFFÈ AMERICANO – 2,2       CAPPUCCINO - 3
LATTE MACCHIATO – 2,5       CAFFÈ SHAKERATO – 4
AFFOGATO AL CAFFÈ – 6,5     CAFFÈ CORRETTO cigaló/carajillo/with spirit – 4
THE E INFUSIONI – 3,5
Chamomille - Peppermint – Rooibos - Black – Earl Grey - Red - Green - 4 Red
Fruits

Con ghiaccio, latte vegetale, da asporto / Amb gel, llet vegetal, per
emportar / Con hielo, leche vegetal, para llevar / With ice, vegetable milk,
to take away +0,1

LE ARTIGIANALI BALADIN – Bottle 33cl - 5
NAZIONALE 6,5% .Blond ale
NORA 6,8% Old ale             
L’IPPA 5,5% IPA              
ROCK’N’ROLL 7,5% APA         

WAYAN 5,8% Saison
SUPER BITTER 8% Belgian Strong Amber Ale
ISAAC 5% Witbier
NAZIONALE GLUTEN FREE 6,5% Blonde ale

EPIDOR 7,2% Amber Lager – 3,7 
MORITZ 00 / 00 Tostada 0% alcohol - 3,5

JUICES 20 cl – 3,2
Pesca, arancia, ananas, pomodoro / Préssec, taronja, pinya,
tomàquet, arandano / Melocotón, naranja, piña, tomate, arandano /
Peach, orange, pineapple, tomato, cramberry



LIQUORI 
 

LE ARTIGIANALI 
Anís del Mono
Baileys 
Jagermeister 
Grand Marnier 
Licor 43 
Licor de Hierbas
Malibu 
Melocotón licor 
Moscatel 
Pacharán 

RON 
Bacardí Carta Bianca
Barceló Imperial  
Pujol 
Santa Teresa Gran Reserva
Santa Teresa 1796 
Zacapa 23 

VODKA 
Grey Goose 
Eristoff 
Ciroc 

WHISKEY 
Ballantines 
Cardhu 
Chivas 
Cutty Sark 
Dewar’s White Label 
Glenfiddch 
J&B 
Jack Daniel’s 
Jameson 
JW Black Label 
JW Red Label 
Four Rose 
Macallan 12 
Templeton Rye 4 

BRANDY 
Carlos I 
Mascarò 
Torres 5 
Torres 10 

3 cl. 

3 
3 
4 
4 
4 
3 
4 
4 
4 
3 

4  
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4 
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7 
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5 
4 
6 

4 
5 
5 
4 
4 
7 
4 
5 
4 
5 
4 
4 
8 
6 

5 
4 
3 
4 

6 cl. 

ITALIANI 
Amaretto Malavita 
Amaro del Capo 
Averna 
Campari 
Fernet 
Frangelico 
Grappa Amarone 
Grappa Bacio delle Muse 
Grappa Bassano 
Caffè Borghetti 
Mirto 
Montenegro 
Ramazzotti 
Limoncello 
Sambuca 

GIN 
Bombay Sapphire  
Brockman’s 
Bulldog 
G’Vine 
Gin Mare 
Hendrick’s 
London n.1 
Monkey 47 
Martin Miller 
Mombasa 
Roku 
Sipsmith 
Tanqueray 10 
Tanqueray 00 0% alcohol 

TEQUILA 
José Cuervo Silver 
José Cuervo Gold 
Don Julio reposado 
Mezcal Recuerdo 
Patron Silver 
Patron Reposado

6
6
7
7
7
6
7
7
7
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14 
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6 
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COMBINADO +3,5 

3 cl. 
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6 cl. 
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14 
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Todos los precios con IVA incluido. El servicio terraza pone un suplemento del 10%. 
Si Usted sufre alguna alergia o tiene intolerancia a cualquier alimento, por favor, informe a nuestro personal de sala. 

Tots els preus amb IVA inclòs. El servei terrassa posa un suplement del 10%.
Si patiu alguna al·lèrgia o teniu intolerància a qualsevol aliment, si us plau, informeu al nostre personal de sala.

All price with VAT included. Terrace service has a 10% addicional price. 
If you suffer any allergy or food intolerance, please comunicate it to our staff.
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