
GRILLO Messer del  Fauno,  Sicily
Lively  grapefruit  and lemon zest  mingle  with ripe apple  f lavours .
Gentle  notes  of  almond add a lovely  charm to the f inish.

PINOT GRIGIO (Organic)  Ziobaffa,  S icily
Hand-harvested from Sici l iy ’s  sun-soaked vineyards .  Bright  and
zesty with citrus ,  r ipe red apple  and a subtle  twist  of  ginger .

GAVI Riva Leone,  Piedmont
Fresh and youthful  showing citrus ,  stone fruit  and crisp 
apple ,  with del icate  almond,  vanil la ,  and a c lean mineral  f inish.

LUGANA ‘LE FORNACI ’  Tommasi ,  Veneto
Elegant Lugana from Lake Garda,  of fering tropical  fruit ,
nectarine,  and red apple  balanced by refreshing acidity  and
mineral  f inesse .

FALANGHINA Feudi  di  San Gregorio,  Campania
Expressive and charming with citrus blossom and bitter  orange
aromas,  leading to  ripe stone fruit ,  l ively  acidity ,  and volcanic
minerality .

W H I T E G L S  |  B T L

€8.50 |  €30 

€9 .50  |  €35  

€11 .50  |  €39 .95  

€45  

€49 .95  

~Wines contain sulphites~

NERO D’AVOLA Messer del  Fauno,  Sicily
Soft  and smooth with f lavours of  r ipe blackberry,  b lueberry,
l iquorice ,  and subtle  notes  of  mocha and pepper spice .

TOSCANA ROSSO (Organic)  Ziobaffa,  Tuscany
Organic Tuscan red blending Sangiovese and Syrah,  with juicy
black cherry,  cranberry,  subt le  spice ,  and smooth,  s i lky tannins .

BARBERA Riva Leone,  Piedmont
A versati le ,  food-friendly red displaying juicy cherry and plum,
l i f ted by l ively  acidity ,  vanil la  spice notes ,  and velvety tannins .

SUPER TUSCAN Petra Hebo,  Tuscany
From a top estate ,  pol ished blend of  Cabernet ,  Merlot  and
Sangiovese ,  showing ripe bramble ,  b lack cherry,  cedar spice ,  and
earthy complexity .

CHIANTI CLASSICO ‘BROLIO’  Barone Ricasoli ,  Tuscany
Benchmark Chianti  with violet  and wild berry aromas,  fo l lowed
by cherry,  plum, oregano,  balsamic,  and sweet  tobacco.

R E D G L S  |  B T L

€8.50 |  €30 

€9 .50  |  €35  

€11  |  €38 

€49 .95  

€55  
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Moretti €7.90 €4.00

Heineken €7.00 €3.60

Moretti 0.0% €5.80

Heineken 0.0% €5.80

D R A U G H T  B E E R P T     |    G L S

S O F T  D R I N K S

Orange / Pineapple / Cranberry juice €3.50
coke / coke zero / diet coke/ fanta /
sprite / san pellegrino €3.50
Water Sparkling / Still (0.75l) €6.50

S P A R K L I N G

PROSECCO SPUMANTE Santa Margherita
Balanced and del icious with a very f ine and persistent  mousse ,
f lavours of  ripe peach and pear & elegant summer blossom.

PROSECCO Frizzante Serena (20cl)
Crisp and l ively  with lashings of  apple  and pear fruit  and gentle
f loral  notes .  

CHAMPAGNE BRUT NV,  Theophile
Lively  yet  del icate with a del iciously  creamy mouthfeel ,  layers  of
crisp apple  fruit ,  toasted brioche & subtle  biscuity spice .

€55

G L S  |  B T L

€11 .50

€89.95

R O S É

LUGANA ROSÉ ‘LE FORNACI ’  Tommasi ,  Veneto
Vibrant Lugana rosé with grapefruit ,  peach blossom, mandarin
zest ,  summer berries ,  l ively  lemon notes ,  and a long,  fresh f inish.

€12 .50  |  €45

G L S  |  B T L

C O C K T A I L S  -  € 1 4
Pornstar Martini

Mojito
Cosmopolitan

Margarita
Espresso Martini

Whiskey Sour*
Amaretto Sour*
Old Fashioned

Negroni
Aperol Spritz

Hugo Spritz
Limoncello Spritz

C O F F E E  &  T E A

Americano €3 .65
Latte €3 .95

Cappuccino €3 .95
Espresso €3 .00

Flat White  €3 .90
Teas  €3 .65

Breakfast/Green/
Peppermint

Liqueur Coffee
€9.50

Tia Maria/
Whiskey/Baileys

~Beers may contain wheat and barley~

*contains eggs
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