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Vino Rosso - Red Wine
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Sangiovese, Toscana 11

Medium body with a savoury rich fruity taste
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Cocktails

Aperol Spritz: A classic sweet orange aperitif 16
Campari Spritz: The classic bitter orangey flavour aperitif 16
Hugo Spritz: Popular minty and limy fresh aperitif 17
Limoncello Spritz: A dry lemon refreshing aperitif 18

Grandpa’s Naughty Tea: Cold herbal flavour with notes of ginger 18

Amaretto Sour: Classic cocktail with Italian twist 20
Negroni: Classic dry and bitter cocktail 20
Espresso Martini: Classic coffee cocktail with a creamy texture 20 < - =
Frozen Margarita: Classic Icy Mexican cocktail 20
Beers

Peroni Nastro Azzurro: Italian blond beer from Rome_ 5.1% 11

Peroni Red Label: Old Italian golden Lager recipe_ 4.7% 11

Peroni Gran Riserva: Double malt Peroni_ 6.6% 15

Menabrea: Blonde Lager from Biella_ 4.8%. 12

\ \‘\“l"m.l“’/ Six String Brewery: Pale Ale from Erina_ 4.8% 11

/ Peroni Leggera: Light blonde beer from Rome_ 3.5% 11

) Apple Cider: from Victoria_ 5% 11
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