


Coffee Milk Punch
Brugal 1888 Ron, Michter's Bourbon, Amaro Lucano, Lemon Oleo, Caffè 124, (Milk washed)

15

Shiso Collins
Shiso infused Tanqueray Ten Gin, Lemon, Sugar, Soda

15

Violet Clover Club
Tanqueray Ten Gin, Violet Liqueur Doragrossa, Raspberry, Mancino Dry Vermouth,

Lemon, Foamer

15

Banana Old Fashioned   
Zacapa 23 Ron, Jameson Black Barrel Irish Whiskey, Banana, Angostura aromatic bitters 

15

Dry Tommy’s Margarita
Casamigos Tequila, Cordusio (Red Berries Aperitif), Grapefruit Bitter,  Lime, Agave

15

Rye Whiskey Sour + +
WhistlePig Rye Whiskey 10,  Rye liqueur, Rye Syrup, Lemon Aromatic rye syrup, Foamer

18

15

Flirting Lips
Altamura Vodka Pinl Pepper infused, Sour Karkade, Almond



Mate Negroni
Tanqueray N Ten Gin, Martini Bitter Riserva Speciale, Mancino Amaranto Vermouth, Yerba Mate

15

Nordic Tiki
Dill infused Bareksten Navy Strength Gin, Salty Pineapple,  Bareksten Aqvavit, Lime

15

Zero Negroni (non alcoholic)
Tanqueray 0.0, Martini Floreale, Martini Vibrante, Amarico

12

Stormy Day (non alcoholic)
Caleño tropical non-alcoholic spirit, Seedlip Grove, Citric Mix, Ginger Beer

12

Odi et Amo (non alcoholic)
Imagine zero Alcohol, Almond, Citric Mix, Saline Solution

12

Late Starter
Brugal 1888 Ron, Martini Bitter Riserva Speciale,  Mancino Vermouth Amaranto, 

Japanese Green Tea & Toasted Rice Cordial

15

15

Golden Highball
St-Germain Cucumber infused, Osborne Oloroso Sherry, Absinthe, Citric mix, Soda 

El Viajero
Del Maguey Vida Mezcal, Coconut, Lime, Ginger Ale

15

https://www.bing.com/ck/a?!&&p=b2daa37338e309f6JmltdHM9MTcwNjQwMDAwMCZpZ3VpZD0wM2FmYzYxZi0wNWE5LTYxMzYtMWE2YS1kNTMwMDRiYjYwMjYmaW5zaWQ9NTIyMA&ptn=3&ver=2&hsh=3&fclid=03afc61f-05a9-6136-1a6a-d53004bb6026&psq=caleno&u=a1aHR0cHM6Ly9jYWxlbm9kcmlua3MuY29tLw&ntb=1


Vino e Birra

Xarello Jeroni Vallès 2022 12 60
Nebbiolo Prinsiòt 2021 12 60
Franciacorta Elisabetta Brami Brut 12 60

bicchiere bottiglia

Champagne Château De Bligny 18 90

Blanche Birrificio di Legnano 10

Food
Cheese and Cold Cuts Platter 15

Club Sandwich Tartare
Beef Tartare, Truffle Oil, Pepper, Mustard, Sundried Tomatoes, Capers

13

Smoked Salmon Focaccia
Smoked Salmon, Tartar Sauce, Black Pepper

10

Club Sandwich Vegan
Vegan burger, Wild Rocket, Sundried Tomatoes, Vegan Mayo

13

6Snacks
Olives, Wasabi Peanuts, Salty Almonds

Dear Guest, if you have allergies or food intolerances ask our staff about our food and
drink proposal. We are trained to deliver the best advices for you.

Classic Cocktails 12/15

 Dry Cured Ham Focaccia
 Dry Cured Ham, Mayonese, Mint

8

Champagne RSRV Maison Mumm 140
Champagne Ruinart Blanc de Blancs 200


