
Become a Member and get 30% off and more advantages



Bergamot Tea Punch
Michter's Bourbon Whiskey, Bergamot, Earl Grey Tea, Mancino Vermouth Ambrato, Lemon Syrup

(Coconut milk washed)

18

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

15

Banana Old Fashioned   
Botran Reserva Blanca Ron, Toki Suntory Whisky, Banana, Oloroso Sherry, Aromatic bitters,

Saline Solution

Rye Whiskey Sour + +
WhistlePig 10 Rye Whiskey,  Rye liqueur, Rye Syrup, Lemon Juice, Rye Bitter, Rye syrup, Foamer

18

15

Okinawa Chatter
Haku Vodka, Amaro Yuntaku, Laphroaig 10 Whisky, Tomato & Umeboshi Cordial

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

15

15

Tanqueray N° Ten Gin, Violet Liqueur, Raspberry, Dry Vermouth, Lemon, Foamer
Violet Clover Club  

15



Yerba Matè Negroni
Tanqueray N° Ten Gin, Martini Bitter Riserva Speciale, Martini Vermouth Riserva Speciale Rubino,

Yerba Matè

15

Not aTiki
Prime Uve Nere Grape Spirit, Salty Pineapple,  Bareksten Aqvavit, Lime

15

Zero Negroni (non alcoholic)
Tanqueray 0.0, Martini Floreale, Martini Vibrante, Amaro Lucano 0

13

Zero Moscow Mule (non alcoholic)
 Seedlip Grove, Citric Mix, Syrup, Ginger Beer

13

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

13

Late Starter
Brugal 1888 Ron, Martini Bitter Riserva Speciale, Martini Vermouth RIserva Speciale Rubino,

PLAMB (Citrus Liqueur), Japanese Green Tea & Toasted Rice Cordial

15

15

Golden Highball
Ginarte Dry Gin, Elderflower, Cucumber, Osborne Oloroso Sherry, Absinthe, Citric mix, Soda 

El Viajero
 Mezcal Los Siete Misterios, Coconut, Lime, Ginger Ale

15



Luxury Old Fashioned
Macallan 18, Muscovado, Aromatic Bitter

45



Vino e Birra

Sauvignon Blanc Sanct Valentin 2023 14 70
Barolo D.O.C.G Massolino 2020 14 70
Franciacorta Berlucchi Cuvèe Imperiale Brut 13 60

bicchiere bottiglia

Champagne Haton Blanc De Blancs Brut 20 120

Lager Beer NOAM 10

Food
Cheese and Cold Cuts Platter 15

Club Sandwich with Beef Tartare, Truffle Oil, Pepper, Mustard, Capers, Salt 13

Focaccia with Smoked Salmon, Pink Pepper, Lime 12

Vegan Club Sandwich with Vegan Burger, 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 14/15

 Focaccia, Dry Cured Ham, Grana Cheese 12

Champagne RSRV Maison Mumm 140
Champagne Ruinart Blanc de Blancs 200

30Patanegra Platter


