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THE MENU INDICATES THE MAIN ALLERGENS PRESENT NEXT TO EACH PROPOSAL, IN CASE OF
ALLERGIES OR INTOLERANCES, PLEASE INFORM OUR HEAD WAITER
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FOLLOW US FOR NEW UPDATES!
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WE KINDLY INFORM OUR CUSTOMERS THAT WE CAN'T MAKE SEPARATE BILLS

WE ACCEPT ALL CREDIT CARDS EXCEPT FOR AMERICAN EXPRESS



SNACKS & COLD MEALS

COVER & SERVICE CHARGE: 2,00 €
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Sud

Mediterranea

Molo

Cantabria

Italiano

Classico

Campestre

Alpeggio

Goloso

Patatine

Rustiche

Sciatt
Vatellinesi

Bastoncini di
mozzarella

Fiori di zucca

bread from Apulia, chopped fresh tomatoes with olive
oil, garlic and basil (1)

bread from Apulia, chopped fresh tomatoes with olive
oil, fresh "stracciatella", olives (1,7)

flavoured bread from Apulia with yellow tomatoes,
garden eggplant in olive oil, capers and parmesan
flakes (1,7)

bread from Apulia, anchovy fillets from Cantabria
(50gr) in oil with fresh "Occelli" butter (1,4,7)

ham, buffalo mozzarella, fresh tomatoes (1,7)

Parma ham, buffalo mozzarella, rocket salad (1,7)

mixed grilled vegetables, fresh "stracciatella”, sundried
tomatoes (1,7)

bresaola (Valtellina traditional dried beef), taleggio
cheese, porcini mushrooms cream, "cicorino" salad (1,7)

spicy salami, fresh "stracciatella", green salad (1,712)

french fries (5)

"crispers" - rustic fried potatoes (5)

local fried cheese balls - 7 pcs (1,5,7)

fried mozzarella sticks - 6 pcs (1,3,5,7)

fried zucchini flowers - 5 pcs (1,5,7)

7.50

9.50

9.50

16.00

8.50

9.00

9.00

9.50

9.50

6.50

7.00

8.00

8.00

8.00



4 Stagioni
(for 2 people)

Del Crotto
(local platter)

Del Casaro
(cheese platter)

Polpo e
Patate

Roastbeef

Prosciutto e
Melone

Caprese

Carpacciodi
Salmone

Greca

Caesar

Estiva

Delicata

Parma ham, bresaola (local dried beef), "Filzetta" salami,
"Capocollo" (pork cured meat), Casera cheese, Tuscan
pecorino cheese, pickled vegetables, porcini
mushrooms in oil, fresh and dried fruit, honey (1,5,78,9,12)

bresaola (local dried beef), "formaggella" semi-mature
local cheese, porcini mushrooms in oil, a tasting of
sciatt valtellinesi (local fried cheese) with grilled polenta
sticks (1,5,7,8)

selection of fresh and aged cheeses: "Tometta" with
herbs local cheese, semi-mature "Bitto" cheese, Tuscan
pecorino cheese, "Casera" cheese with a side of honey
and dried fruit (1,78)

octopus and potato salad with "taggiasche" olives (4,9,14)

sliced roast beef by "Marco d'Oggiono” with rocket
salad, parmesan and oil & lemon dressing (1,7,9)

Parma ham with melon carpaccio (9)

buffalo mozzarella, tomatoes, basil, Sicilian oregano (7,9)

smoked salmon, rocket salad, yogurt and dill sauce (4,79

green salad, feta cheese, cherry tomatoes, olives, red
onion, cucumbers, tzatziki sauce (7)

green salad, chicken, grana cheese, croutons, caesar
sauce (1,7)

green salad, yellow tomatoes, garden eggplant in olive
oil, capers, cucumbers, peppers, "taggiasche" olives (9)

green salad, avocado, smoked salmon, raspberries,
yogurt and dill sauce (4,7)

€

€

28.00

18.00

17.00

15.00

15.00

14.50

13.50

15.00

12.00

13.00

12.00

13.00



FROM THE KITCHEN

COVER & SERVICE CHARGE: 2,00 €




Al pomodoro spaghetti with tomato sauce, olive oil and basil (1,9 € 12.50

Fusilli al Pesto fusilli with basil pesto and toasted pine nuts (178) € 13.50
spaghetti with egg cream, pecorino cheese, pancetta
Carbonara P g 99 P . P € 15.50
(Italian bacon) and pepper grains (1,3,7)
fresh egg tagliatelle with "bolognese ragu" (minced
Bolognese 99 149 J gu'( € 15.50
beef and tomato sauce) (1,3,9,12)
Spaghetti seafood spaghetti - mussels, clams, shrimps, squids, e 16.50

allo Scoglio tomato sauce, garlic, olive oil and parsley (1,2,4,14)

traditional Italian festive dish: flat sheets of fresh egg
Lasagna pasta with "bolognese ragu", béchamel sauce, € 14.00
Parmigiano Reggiano cheese (1,3,7,9,12)

Tortellini fresh "tortellini" stuffed with beef meat, topped with a

€ 14.50
Alfredo sauce of cream, butter and parmesan (1,3,79,12)

fresh "ravioli" filled with buffalo mozzarella and
spinach, topped with a sauce of cherry tomatoes, € 15.00
garlic and basil (1,3,7,9)

Cofanetti
Partenopei

. risotto with a cream of "caciocavallo" cheese and
Tartufo e Cacio . . . € 16.00
white truffle from Molise region (1,79

Alla Milanese risotto with saffron and parmesan (7) € 15.00

Minestrone mixed vegetables soup with a side of croutons (1,9) € 11.00
Zuppadi . . : :

PP white onions soup with a side of croutons (1) €1.00

Cipolle



Controfiletto
alla griglia

Costolette
di Agnello

Branzino alla
Mediterranea

Pollo alle erbe
dell'orto

Cotoletta

Parmigiana di
melanzane

Cheese Burger

Burger Trinita

Insalata mista
Pomodori
Verdure
Patatine

Rustiche

"0
N\

fusilli, butter, parmesan € 11.50

(17)

fusilli with tomato sauce € 12.50

(11 9)

grilled Black Angus sirloin steak served with "crispers" -
rustic fried potatoes (5,9)

grilled lamb chops, served with baked potatoes (9)

sea bass fillet with cherry tomatoes, olives from Gaeta
and capers served with vegetables as a garnish (4,9)

chicken strips cooked with aromatic herbs from our
garden, served with vegetables as a garnish (1,9)

chicken-fried steak with "crispers" fried potatoes (1,3,5,9)

traditional Italian dish: eggplant parmesan with tomato
sauce, Parmigiano Reggiano cheese, basil (1,5,7)

Angus hamburger (200gr) with cheddar, green salad and

tomato, in a bun served with "crispers" fried potatoes
(1,5,7)

Angus hamburger (200gr) with cheddar, green salad, red
onions chutney, bacon, in a bun served with "crispers" -
rustic fried potatoes (1,5,7)

fresh mixed salad with carrots and tomatoes
fresh tomatoes salad with red onion and basil
grilled mixed vegetables

french fries (5)

"crispers" - rustic fried potatoes (5)

chicken nuggets with fries
(1,3,5)

baby burger (90gr) with fries
(5)

€

22.00

18.00

21.00

15.00

16.50

13.00

14.00

15.00

6.00

6.00

7.00

6.50

7.00

11.00

11.00



PIZZA

"Pinsa": a style of pizza dough
that comes from the Roman baking tradition.
It's a crunchy oval-shaped flatbread made of mixed flours.

COVER & SERVICE CHARGE: 2,00 €




Margherita

Bufalina

Cotto

Cotto e Funghi

Crudo

Diavola

Calabrese

Ortolana

4 Formaggi

tomato sauce, "fior di latte" mozzarella (1,7)

tomato sauce; out of the oven: fresh tomatoes, buffalo
mozzarella, basil olive oil (1,7)

tomato sauce, "fior di latte" mozzarella, ham (,7)

tomato sauce, "fior di latte" mozzarella, ham,
mushrooms (1,7)

tomato sauce, "fior di latte" mozzarella; out of the
oven: Parma ham (,7)

tomato sauce, "fior di latte" mozzarella, spicy salami,
olives (1,712)

tomato sauce, "fior di latte" mozzarella, spicy salami,
grilled peppers (1,712)

tomato sauce, mixed grilled vegetables, grated grana
cheese, basil olive oil (1,79)

tomato sauce, "fior di latte" mozzarella, scamorza,
taleggio and gorgonzola cheese (1,7)

11.00

13.50

12.50

13.00

13.50

14.00

14.00

12.00

13.50



DESSERTS & SUNDAES




Creamy
Dessert

Pastries
and Cakes

Nutellino

Strawberries

Fruit Salad

Sorbets

Slushies

Slushies 2.0

Milkshake

Smoothies

Affogato

Tiramisu - classic with coffee (1,3,7)
Cheesecake with berries (1,7)
Homemade Apple pie ¢,3,78)
Cakes & Tart of the day

Assorted "Italian biscotti": small cookies (per piece) (1,3,7:8

Squares of Waffle with Nutella and
whipped cream (1,378

with sugar and lemon juice

with whipped cream (,7)

with sugar and lemon juice

with plain yogurt or whipped cream ¢,7)

Lemon

Mojito

Melon

Choice among: Lemon, Strawberry, Peach, Mint or Orange

Watermelon and fresh basil

Bergamot and lime wedge
Pomegranate and fresh mint
Fruit or creams (1,3,7)

Fruit: mixed fresh fruit, water or milk (7)

Coffee/chocolate/whisky poured over ice cream (,3,7)

8.00

7.50

7.50

7.50

1.80

7.50

6.00

7.50

6.50

8.00

5.50

5.50

5.50

5.00

5.50

5.50

5.50

6.00

6.00

7.50



Mixed
IceCream

(allergens based on
flavours)

Frutta

Fragola

Amarena

Frutti Rossi
Esotica

YogoNut

Molo

TiramiCiock

Cioccolato

Pistacchio

Banana Split

Nutella

Small (1 flavour of choice)

Medium (2 flavours of choice)

Large (3 flavours of choice)

fresh fruit salad, fiordilatte ice cream (1,7)

fresh strawberries, fiordilatte ice cream (1,7)

ice cream (fiordilatte, sour cherry), sour cherries,
Italian croccantino (1,78)

ice cream (fiordilatte, berry), fresh berries,
berries coulis (1,7)

ice cream(mango, melon), pistachios, fresh melon (1,7s)

ice cream (yogurt, strawberry), fresh strawberries,
Nutella (1,78)

ice cream (salted caramel, pistachio), caramel sauce,
pistachios (1,78)

ice cream (tiramisu, chocolate), cocoa powder, Italian
croccantino (1,3,7,8)

ice cream (chocolate, stracciatella), caramel sauce,
almonds (1,78)

ice cream (yogurt, pistachio), pistachio sauce, Italian
croccantino (1,78)

ice cream (fiordilatte, vanilla), fresh banana, chocolate
sauce (1,7)

ice cream (gianduia chocolate, hazelnut), Nutella,
hazelnuts (1,78)

+ € 1.70

€

€

€

€

€

€

€

3.50

6.50

8.00

10.50

9.50

10.00

10.00

10.00

10.50

11.50

11.00

10.50

10.50

11.00

10.00



CAFE & BAR




Espresso
Cappuccino
Double Espresso
Corretto (Alcoholic)
Espresso decaf
Americano

Iced Americano

"Shakerato" coffee

Marocchino

Barley/Ginseng
small

Barley/Ginseng
large

Coffee +w.cream

Coffee + ice cream

China Jasmin

Rooibush
Vaniglia

Mint Bio

Berries

Japan Sencha

Ginger and
Lemon

Rosehip and
Hibiscus

2.50
3.80
3.90
3.20
3.00
3.50
3.50
6.00

M dd dd DD D

3.50

™

2.50

€ 3.20

€ 3.60
€ 4.20

Milk

Iced Latte

Hot milk with coffee
Hot Chocolate
Chocolate + w.cream
Hot Tea

Chamomile Tea
Croissants

Cakes & Tarts of the day
Muffin

Tangerine or Rum Punch
Baileys
Irish Coffee

Chinese blend of black tea and jasmin flowers.

Intense and elegant.

Infusion of well-being enriched with bourbon vanilla

pieces. Without caffeine.

The goodness of organic mint, with multiple healthy

properties. Digestive and thirst-quenching.

Infusion with a fruity and floral taste. Regenerating,

rich in vitamin C.

Green tea of the best japanese quality with a fresh
and herbaceous flavour. Rich in antioxidants.

Digestive, energizing and restorative properties.

Rich in antioxidants, also excellent served cold.

Fruity and citrus taste. Very refreshing, with an

enveloping taste.

O I GO O I O R GO R O I O N O O R O B O B O )

3.20
4.00
4.00
4.50
5.50
4.20
4.20

1.90

7.50
3.50
5.00
5.50

7.00

4.20

4.20

4.20

4.20

4.20

4.20

4.20



Sparkling/Still water

Glass € 150 San Pellegrino:
Glass Bottle 1/2 | £ 290 Orange Soda € 4.00
Bitter Orange Soda € 4.00
Water with syrups: € 3.90 Tonic Water T. Henry € 4.00
Raspberry, Granadine, Ginger Beer T. Henry € 4.50
Strawberry, Mint, Rose, Edelflower
Lemonsoda € 4.00
Cedrata Tassoni € 4.00
Fresh pressed € 5.50
orange juice Chinotto Lurisia € 4.00
1/4 liter € 4.00 Crodino XL - Rosso € 6.50
Fruit Juices: € 4.00
ACE, Grapefruit, Pear,
Peach, Apricot, Apple,
Coca-Cola € 4.60 P , PP
Orange, Pineapple, Tomato
Coca-Cola Zero e Light € 4.60
Fanta Orange € 4.60
Lemon/Peach Iced-Tea € 4.60 Coca-Cola € 4.20
Red Bull € 4.60

Classics Choice among:Lemon, Strawberry, Peach, Mint or Orange € 5.00

2.0 Watermelon and fresh basil € 5.50

Bergamot and lime wedge € 5.50

Pomegranate and fresh mint € 5.50



Style Lager

Moretti “Baffo D'oro”

Brilliant gold color, white, fine, compact and persistent foam. Full and round
taste, unmistakable balance between the sweetness of the malt and a delicate

4,6° ) .
and pleasant bitterness. 100% Italian hops.
Moretti “Italian Pale Ale"”
Style IPA  Golden color with amber reflections, natural turbidity due to non-filtration,
5 20 compact, white and fine foam. Balanced in taste and cold hopped to enhance
’ the aromas. 100% Italian selected spring hops.
Moretti “La Rossa”
Style Bock Deep amber color, soft, full taste, with hints of caramel and licorice. Perfect
7 20 balance between sweet and bitter. Selection of 100% Italian malts.
Small ¢ 4.80 Medium ¢ 7.00 1Liter € 13.50
Moretti alcohol-free € 5.50 Heineken € 5,50
Moretti € 5,50 Franziskaner 50 cl/ € 6.50
Corona € 6.00 Guinness € 5,50
Messina
. e e € 5.50
cristalli di sale
La CiaRa - Pilsner € 7.00
Ichnusa e 550

unfiltered Tel Chi - Session IPA € 700



Digestifs

Grappe

Vermouth

Vodka

Tequila e Mezcal

Rum

Cognac

Armagnac

Brandy

Scotch Whisky

World Whisky

Amaro Averna, other Amari

Braulio, other local Amari

Campari, Campari Soda, other Bitter

Liquors: Cynar, Frangelico, other liquors

Limoncello, Lavander, Myrtle
White, Muscat, Aged

Storica Nera Domenis; Nonino
Red, White

Vermouth del Professore (Red)
Skyy

Greygoose

Espolon Blanco 100% Agave
Espolon Reposado 100% Agave
Montelobos Espadin

Kingston 62

Appleton Estate 8 years
Matusalem 15 years

Zacapa 23 years

Remy Martin

Hennesy

Cerbois Xo

Bas Armagnac Dartigalongue 2000
Vecchia Romagna

Carlos Primero

Glen Grant (Speyside)

Talisker 10 years (Skye Island)
Caol lla 12 years (Islay Island)
Lagavulin 16 years (Islay Island)
Wild Turkey (USA)

Wild Turkey Rye (USA)

Wild Turkey Longbranch (USA)
Jack Daniels (USA)

Makers Mark (USA)

Bushmills 10 years (EYRE)

Nikka FTB (JAPAN)

M d DD DD DD DD DD DD DD DD DD DD DD DD MMM MMM

5.50
6.50
5.50
5.50
6.00
6.00
8.00
5.50
8.00
7.00
9.00
7.00
8.00
9.00
8.00
9.00
11.00
13.00
8.00
8.00
8.00
11.00
6.00
8.00
6.00
7.00
10.00
13.00
6.00
7.00
8.00
6.00
8.00
10.00
13.00
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COCKTAILS




Selection of Premium Cocktails conceived with passion for

MOLO SPRITZ

\

BASIL INSTINCT

GUZZI-1921

Ingredients: Prosecco, Bickens Gin, Angostura, Saffron Syrup, Thomas
Henry Tonic

Garnish: Rosemary, Red Currant, Ginger

Glass: Spritz Glass € 12.50

Yellow, our color. The noble notes of saffron, combined with the
freshness of Gin and Prosecco, make it a refined cocktail with a
unique flavor. Rosemary and ginger enrich the bouquet with
herbaceous and fresh nuances. The bitter note of Angostura
gives depth and harmonic balance. Our most iconic cocktail!

Ingredients: Montelobos Mezcal, Italian Basil Syrup, Cedrata Tassoni
Garnish: Lime Wedge, Fresh Basil
Glass: Tumbler Long Drink € 13.00

Green, like basil. It is our quintessential summer cocktail.
Very fresh and thirst-quenching, with a touch of personality
given by Cedrata. A cocktail that winks at the newest and
youngest trends. Cool.

Ingredients: Local Gin "RIVO" Lake Como, Pomegranate Pulp,

Thomas Henry Tonic

Garnish: Orange Slice

Glass: Baloon € 15.00

Red, like the color of the brand that made Lake Como and
its excellences famous in the world. Our desire to celebrate
Moto Guzzi Centenary gives life to an elegant, characterful
and authentic cocktail. Exciting.



MOLO 20

PURPLE RAIN

ITALIA 90

Selection of Premium Cocktails conceived with passion for

Ingredients: Sagatiba Cachaca, Yellow Chartreuse, Yuzu Sake, Lime
Juice, Maraschino (Marasca Cherry Distillate), Turmeric powder
Garnish: Fresh Sage, Rosebud

Glass: Tumbler € 14.50

Gold, like sunlight. Designed for the most demanding and
sophisticated palates, starting from the search for ingredients
that make you travel through time and space. Fresh and deep
at the same time, with a final flavour of spices.

The drink has been created by Giorgio Cornalba for Bar Il Molo,
to celebrate its "20 YEARS ANNIVERSARY". Glamour.

Ingredienti: Bickens Gin, Lemon Juice, Sugar Syrup, Lavander Liquor
Garnish: Lime Slice
Glass: Martini Glass € 13.00

Purple, like the endless lavender fields. An over-the-top
cocktail that revisits a great classic with originality. It stands
out for the delicacy of its fragrances made fresh and
harmonious by the citrus component. Sophisticated.

Ingredients: Skyy Vodka, Lemonsoda, Watermelon Syrup, Lime Juice
Garnish: Mint, Red Currant
Glass: Tumbler € 13.00

Pink, delicate and lively color. A cocktail for everyone,

evoking Italian summer evenings. A tribute to conviviality

and the rediscovery of childhood flavours. Delicately sweet
notes with a captivating scent of watermelon and mint.

The lemon with its acidity makes it fresh and pleasant, creating
a perfect balance. Alternative.



Molo Spritz

Aperol Spritz

Campari Spritz

Limoncello
Spritz

Hugo Spritz

Sarti Spritz

Cynar Spritz

Americano
Negroni
Sbhagliato

Milano-Torino

Boulevardier

Campari
Shakerato

Bellini
Mimosa

Rossini
Bloody Mary

Margarita

Tommy's
Margarita

Prosecco DOCG, Bickens Gin, Angostura, Saffron Syrup,
Thomas Henry Tonic

Prosecco DOCG, Aperol, Soda Thomas Henry

Prosecco DOCG, Campari, Soda Thomas Henry

Prosecco DOCG, Limoncello, Soda Thomas Henry

Prosecco DOCG, Mondoro (Edelflower liquor), Soda
Thomas Henry

Prosecco DOCG, Sarti Rosa, Soda Thomas Henry

Prosecco DOCG, Cynar, Soda Thomas Henry

Campari, Red Vermouth, Soda Thomas Henry
Campari, Red Vermouth, Bickens Gin
Campari, Red Vermouth, Prosecco DOCG

Campari, Red Vermouth

Campari, Red Vermouth, Wild Turkey Bourbon

Campari, Bickens Gin

Sparkling Wine, Peach
Sparkling Wine, Orange

Sparkling Wine, Strawberry

Skyy Vodka, Lemon, Worcestershire Sauce, Spices
Mix, Tomato

Tequila Espolon blanco, Triple sec, Lime

Tequila Espolon blanco, Agave, Lime

€

12.50

11.00

11.00

11.00

11.00

11.00

11.00

12.50

12.50

12.50

12.00

12.50

12.50

11.00

11.00

11.00

12.50

12.00

11.50



Paloma

I nostri Sours
Cosmopolitan
Mojito

Cranberry
Mojito

Cuba Libre

Sex on the
beach

Long Island
Iced Tea

Moscow Mule

Old Fashioned

Espresso
Martini

Virgin Molo
Virgin Italia 90
Virgin Spritz
Virgin Mule
Virgin Mojito
Skiwasser

Virgin Colada

Tequila Espolon reposado, Agave, Lime, Grapefruit
Soda Thomas Henry

A distillate of your choice: Whisky, Rum, Vodka, Gin,
Mezcal; Sugar, Lime/Lemon

Skyy Vodka, Triple sec, Lime, Cranberry

Kingston 62 White Rum,Sugar, Lime, Mint, Soda
Thomas Henry

Kingston 62 White Rum, Sugar, Lime, Cranberry, Soda

Thomas Henry

Kingston 62 Dark Rum, Cola, Lime

Skyy Vodka, Peach Liquor, Orange, Cranberry

Skyy Vodka, Espolon Tequila, Kingston 62 White Rum,

Bickens Gin, Triple sec, Sugar, Lemon, Cola

Skyy Vodka, Lime, Ginger beer Thomas Henry

Wild Turkey Bourbon, Sugar, Angostura

Skyy Vodka, Coffee Liquor, Sugar, Coffee

Pineapple Juice, Saffron Syrup, Tonic Water Thomas
Henry

Watermelon Juice, Lime Juice, Lemonsoda

Crodino, Orange Juice, Tonic Water Thomas Henry

Lime Juice, Ginger Beer Thomas Henry, Cucumber,
Mint

Lime, Sugar, Mint, Soda Thomas Henry

Lemon, Raspberry Syrup, Tonic Water Thomas Henry

Pineapple Juice, Coconut Cream

12.50

12.50

12.50

12.50

12.50

12.00

12.00

13.00

12.50

12.50

13.50

11.50

11.00

10.50

10.50

10.50

10.50

11.00



BULLDOG
G&T of the house

RIVO

O'NDINA

"MONSIEUR"
DEL
PROFESSORE

‘ALA MADAME
DEL
PROFESSORE

DEL
PROFESSORE
CROCODILE

HENDRICK'S

MONKEY 47

All Gins of the Premium Selection are accompanied
by Thomas Henry Tonic Water

Bulldog Gin - London Dry Gin - England
Aromatic and fresh. Pleasant notes of juniper,
angelica, cassia, coriander and iris

Gin Rivo - Lake Como

Balsamic aroma with floral and fruity notes,
accompanied by pleasant hints of undergrowth.
Complex, soft and persistent

Gin O'ndina - Italy

Fresh and Herbaceous. Basil is the main botanical
accompanied by typically mediterranean herbs:
cytrus fruits, pepper, sage, thyme, marjoramandiris

Gin "Monsieur" del Professore - Italy

Floral and enveloping. The smell bouquet highlights
notes of chamomile and orange. Enriched with hints
of juniper and sweet spices

Gin ‘A la madame del Professore - Italy

Fresh and spicy. Delicate notes of juniper are
balanced with a spicy aromatic profile made by
cynnamon, vanilla, nutmeg, pepper, honey and ripe
peaches

Gin "Crocodile" del Professore - Italy

Fresh and clear. Intens notes of juniper
accompanied by hints of cytrus fruits, coriander,
elderberry flowers and Jamaican pepper. The taste
is rich, soft with a finish of valilla and exotic spices

Gin Hendrick's - Scotland

Soft and enveloping. Notes of lemon, lime and cedar
enrich hints of eucalyptus, pepper and juniper.
Characterized by a long, aromatic and eveloping
finish

Gin Monkey 47 - Germany

Intense juniper smell. Citrus, floral and slightly
notes, given by the combination of six peppers.
Hints of angelica, chamomile, cinnamon and
aromatic calamus

13.50

15.00

14.00

14.50

15.00

14.00

14.00

15.00
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WINE LIST




“Elysian” Extra Dry Valdobbiadene Prosecco 6.00 27.00
Superiore DOCG - Salamon (Glera)
Brut Franciacorta DOCG - Contadi Castaldi
. . . 7.00 34.00
(Chardonnay, Pinot Nero, Pinot Bianco)
Brut Nature Franciacorta DOCG - Mosnel
(Chardonnay, Pinot Bianco) - BIO - 42.00
30 months on the yeasts
Champagne "Le Black Création" - Lanson
(Pinot Nero, Chardonnay, Pinot Meunier) 11.00 65.00
48 months on the yeasts
Champagne "Le Black Réserve" - Lanson
(Pinot Nero, Chardonnay, Pinot Meunier) - 78.00
60 months on the yeasts
Bianco di Custoza - (Friulano) 5.50 -
1/4 Lt. € 7.50 1/2 Lt. € 14.00
“Bianco Molo"” - (Chardonnay, Pinot B.) - 20.00
Opera IGT Alpi Rei..“tche - Mamete Prevostini 700 34.00
( chardonnay, sauvignon)
Per sg IGT Alpl Rgt:chg - Balze Grigie 6.50 28.00
(Traminer, Souvignier Gris)
Lugana DOC - Corte Anna
. . 6.00 26.00
(Trebbiano di Lugana)
Mont Meés"” Vigneti Delle Polom:t: IGT 6.50 32,00
- Castelfelder (Gewurztraminer)
Sauwgnon Collio DOP - Cadibon 700 33.00
(Sauvignon)
P:pot Gn.gt’o Collio DOP - Cadibon 6.50 28.00
(Pinot Grigio)
LEGEND: House Special Local Wine




"Litorale" - Maremma Toscana Rosato

, , 5.50 20.00
DOC - Cecchi (Sangiovese)
1/4 Lt. € 7.50 1/2 Lt. € 14.00
"Rodon" - Bardolino Chiaretto DOC - ) 23.00
Le Fraghe (Corvina, Rondinella) )
“RoselLario" - Terre Lariane IGT - LAGO DI COMO
6.50 28.00
Cantine Angelinetta (Marzemino, Merlot)
“Rosso Molo"” - (Barbera, Sangiovese) 5.50 20.00
1/4 Lt. € 7.50 1/2 Lt. € 14.00
"Vino del Prevosto" Valtellina Sup. DOCG -
6.00 26.00
Rupi del Nebbiolo (Nebbiolo)
"Le Punghe" Inferno Valtellina Sup. DOCG
7.00 33.00
- Agricola Viaggi (Nebbiolo)
Sforzato di Valtellina DOCG - Rupi del
9.00 43.00
Nebbiolo (Nebbiolo)
Dama | Montepulc:anQ d’Abruzzo DOC - 6.00 26.00
Marramiero (Montepulciano)
Valpo]:cella Cl.assmo DOQ - Rubinelli Vajol 6.00 25.00
(Corvina, Corvinone, Rondinella)
Amarone DOCG - Villa Canestrari (Corvina,
. - 44.00
Rondinella)
Barolo DOCG - Marengo (Nebbiolo) 9.50 49.00
Tenuta Perano Qh:ant: Classico DOCG - 6.00 29.00
Frescobaldi (Sangiovese)
LEGEND: House Special Local Wine




Rosso Di Montalcino DOC - Col d'Orcia

(Sangiovese) i 28.00
Brunello Di Montalcino DOCG - Col d'Orcia

. - 53.00
(Sangiovese)
"Le Volte Dell’'Ornellaia" Toscana IGT -
Tenuta Ornellaia 7.00 34.00
(Merlot, Sangiovese, Cabernet Sauvignon)
“Ornellaia” 2020 Bolgheri Sup. DOC -
Tenuta Ornellaia (Cabernet Sauvignon, - 240.00
Merlot, Cabernet Franc, Petit Verdot)
Sangue Di Giuc’a DOC - Dagradi 5.50 16.00
(Barbera, Croatina)
Asti Spumante DOCG - Astoria (Moscato) - 20.00
"Kabir" Moscato Di Pantelleria DOC - Donna
Fugata (Moscato di Alessandria) - 375 Ml 6.00 20.00
White Porto - Sandeman 6.00 22.00
Red Porto - Sandeman 6.00 22.00

LEGEND: House Special Local Wine




@ Noss

FRESH PRODUCTS: Fruit, vegetables, salads, bread, frolle, cookies, cakes, cheeses, buffalo
mozzarella, stracciatella, cow milk, greek feta, low-fat yogurt, cured meats, red meat (Uruguay),
white meat (Italy), chicken-fried steak, anchovies in oil (Spain), smoked salmon (Norway), baby

octopus, seafood

FROZEN PRODUCTS: single-portion precooked pasta, finished and seasoned at the moment,
precooked bases for pizza, finished and seasoned at the moment, fior di latte julienne
mozzarella, mixed grilled vegetables, finished and seasoned at the moment, sciatt valtellinesi,
scottona hamburgers, sea bass, cuttlefish, courgette flowers, french fries, chicken nuggets

mozzarella sticks,, pre-leavened croissants

INFORMATION TO CUSTOMERS REGARDING THE PRESENCE IN FOODSTUFFS OF
INGREDIENTS OR TECHNOLOGICAL ADDITIVES CONSIDERED TO BE ALLERGENS OR
THEIR DERIVATIVES

We would like to inform customers that the food and drinks prepared and served in this
establishment contain ingredients or adjuvants considered to be allergens List of allergenic
ingredients used in this establishment and listed in Annex Il of EU Reg. No. 1169/2011 -
‘Substances or products causing allergies or intolerances’. - 1: Cereals containing gluten (i.e.
wheat, rye, barley, oats, spelt, kamut or their hybridised strains) and derived products; 2:
crustaceans and derived products; 3: eggs and derived products; 4: fish and derived
products; B: peanuts and derived products; 6: soy and derived products; 7: milk and derived
products (including lactose); 8: nuts i.e. almonds (amigdalus communis |. ), hazelnuts (corylus
avellana), walnuts (juglans regia), cashew nuts (anacardium occidentale), pecans (carya
illinoiesis (wangenh) k. koch), brazil nuts (bertholletia excelsa), pistachio nuts (pistacia vera),
queensland nuts (macadamia ternifolia) and products thereof; 9: celery and products thereof;
10: mustard and products thereof; 11: sesame seeds and products thereof; 12: sulphur dioxide
and sulphites; 13: lupins and products thereof; 14: molluscs and products thereof.

One of our appointed managers is at your disposal to provide you with any additional
support or information, including through the presentation of appropriate documentation,

such as original raw material labels.

WE KINDLY INFORM OUR CUSTOMERS THAT WE CAN'T MAKE SEPARATE BILLS
WE ACCEPT ALL CREDIT CARDS EXCEPT FOR AMERICAN EXPRESS
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