
 W I N E  L I S T

ILLUMINATI - RIPAROSSO

TAGARO - NEGROMARO

LAVIS - PINOT NOIR

Classic, plum scented from Montepulicano.

Dark, dried fruits with hints of spice & savory notes.
36

52

C O C K T A I L S

RED

BORGO MOLINO - SCURI
Cabernet sauvignon - fruity wine with aromas of raspberry
& cherries, full bodied.

38

AMARONE - VALPOLICELLA 
Medium body, intense bouquet, hints of violet  & cherries.

58

AMARONE - SPERI
Fresh & dry taste with hints of tropical fruit & floral perfumes.

75

PRIMITIVO - PUGLIA
Fruity, with notes of plums, cherry and tobacco.

7.8

NERO D'AVOLA
Full and robust, silky smooth with a gentle tannin.

7.8

FIGLI LUIGO ODDERO - BARBERA D'ALBA
Smooth, soft & light with good acidity

52

500ml Carafe  

500ml Carafe  

ROSE
BORGO MOLINO - DOC ROSE PROCECCO
Fruity aromas, harmonious dry taste.

34.5

TAGARO - MUSOROSSO
Toasty spice notes, rounded and plush in feel, accents of anise and vanilla.

34.5 Glass  Carafe

TERRE DEL DUCA - FALANGHINA

BORGO MOLINO - RIBOLLA GIALLA

LAVIS- SAUVIGNON BLANC

Fresh & dry taste with hints of tropical fruit & floral perfumes notes.

Fresh & dry, straw yellow colour, floral delicate & fresh fruity bouquet, lightly
citrine full taste.

34

38

42

WHITE

BORGO MOLINO - CIARI
Pinot Grigio - Creamy & fruity finish with hints of wildflowers & nutmeg.

38

LAVIS GEWURZTRAMINER
Full body, deep golden colour & spicy floral scents of cloves & nutmeg.

52

VINI STOCCO - BIANCO
Elegant and full-bodied wine that expresses notes of flowers,
apricot, peach and pear.

7.8

PINOT GRIGIO - FRIULI
Straw yellow in colour, it evolves with scents of dry hay and toasted almond.

7.8

500ml Carafe  

500ml Carafe  

SPARKLING WINE

BORGO MOLINO - DOC PROSECCO
Fruity aromas, harmonious dry taste.

35

FRIZZANTE
Refreshing, crisp and harmonious semi-sparkling wine.

7.4 500ml Carafe

18

18

18.5

18

18

18

BELLINI

HUGO SPRITZ

Campari, sweet vermouth, prosecco & orange slice.

Prosecco, peach puree and grenadine.

Prosecco, elderflower liqueur, soda water, lime, mint.

10.5

9.5

9.5

APEROL SPRITZ
Prosecco, aperol and soda water.

9.5

BELLA NAPOLI SPRITZ
Passoa, aperol, lemon juice, basil and sparkling water.

10.5

KIR ROYALE
Prosecco, creme de cassis.

10.5

Glass

Glass

Glass

Glass

Glass

8.4

    TAGARO - SEI CASELLE
Red with ruby reflections, full & characteristic with red fruits
mixed with spiced notes.

TAGARO - PRIMITIVO
Intense & fruity notes of jam & spices well balanced taste, wisely
balanced tannin.

MENAMARA NERO D’AVOLA
Fruity notes of plum, blackberry, ripe morello cherry with hints
of spice & candied peel, spicy & velvety finish.

42

42

46 CANTINE DEL BORGO
Dry semi-sparkling ,  straw-yellow colour, fruity notes & well balanced.

NEGRONI SBAGLIATO

PASSION FRUIT MOJITO
Malibu, soda water, lime juice, brown sugar, fresh mint.

9.5
FRANGELICO SOUR
Frangelico, orange bitters, egg whites, orange slice.

10.5

28

Delicate & fruity with hints of sweet, marasca cherry & forest fruit.

Rich & full bodied, sweet bouquet of elderberry, peach & ripe fruit.

32



BIRRA MORETTI

BIRRA MORETTI PINT

PERONI
4.8% lager beer.

4.8% lager beer.

4.7% lager beer.

6

7.3

6

ICHNUSA
5% Sardinian unfiltered
blonde lager.

6

MENABREA
4.8% ABV pale lager.

6

BIRRA MORETTI ZERO
0.0% lager beer.

6

B E E R

S O F T  D R I N K S

COKE/COKE ZERO, FANTA, SPRITE
SAN PELLEGRINO 300ML

FRUIT JUICE

Lemon; Orange; Grapefruit.

Orange; Apple; Cranberry; Pineapple.

3.4
3.4

3.8
LEMON/PEACH ICED TEA 500ML 4

HALF-PINT MILK 3.8
STILL WATER 750ML 5

SPARKLING WATER 750ML 5

D E S S E R T S

Homemade coffee flavoured Italian dessert.                     
(5,6,7)

TIRAMISU

Served with whipped cream & strawberries
choose from three flavours; Strawberry: Vanilla:
Chocolate.  (5,6,7)

7.7GELATO SUNDAE

Homemade flourless chocolate cake served
with a scoop of vanilla gelato.    (5,6)

9.3

CHOCOLATE CAKE 

Strawberry, Nutella, banana, icing sugar.  (2,5,7)

8.5

Homemade vanilla & strawberry cheesecake with a hint
of citrus topped with strawberry coulis. (5, 7)

8.5

NUTELLA PIZZA

CHEESECAKE

1.PEANUTS  2.TREENUTS 3.SESAME 4.SOYBEANS 5.MILK 6.EGGS 7.GLUTEN 8.FISH
9.MOLLUSCS 10.CRUSTACEANS 11.MUSTARD 12.LUPIN 13.CELERY 14.SULPIN DIOXIDE

ALLERGENS

A P E R I T I F S
LIMONCELLO

FRANGELICO
20% Italian lemon liquer mainly produced in southern Italy.

20% Italian hazelnut liquer flavoured with coca and
vanilla.

5

5

H O T  D R I N K S

SINGLE ESPRESSO

DOUBLE ESPRESSO
RISTRETTO

AMERICANO
MACCHIATO
LATTE
CAPPUCCINO

MOCHA
HOT CHOCOLATE

BARRY'S TEA
HERBAL TEA

2
2
3

3
4.3

4

4.5

4.8
4.9

3.5
3.8

Chamomile; Peppermint,
Green Tea; Garl Grey; Berries;
Blackcurrant.

C O L D  C O F F E E

ICE COFFEE

AFFOGATO

5.6

5.2

The Italian or Irish way.

MOCKTAILS
VIRGIN GIN FIZZ
Gordon’s gin 0.0, lemon juice, sprite, fresh basil.

GOOFY GIN
Gordons’s gin 0.0, raspberry syrup, peach puree, apple juice.

8.5

9.5

9.5

8.5

CANNOLI
Shells of fried pastry dough, filled with a sweet,
creamy ricotta filling. (2, 5, 6, 7)


