RESTAURANT
AND BAR

COCKTAILS



SIGNATURE MARTINIS

NERO’S REIGN

Belvedere Vodka, Amaro Nonino, Cointreau, Blood Orange,
Lime, Sorel Syrup (150Z)

17

CAFFE NOTTURNO

Ketel One Vodka, Forty Creck Cream Liquor, Averna,
Espresso, Arabica Coffee Bitters (1.50Z)

17

FRUTTA PICCANTE

Cazadores Blanca Tequila, Ancho Reyes Chile Liqueur,
Pineapple Juice, Lime and Grapefruit Juice,

Jalapeno Black Pepper Syrup (150Z)

17

TAZZA LOCALE

Hennessy V.S. Cognac, Aperol, Tio Pepe Sherry, Apricot Purée,
Housemade Ginger Honey Syrup, Peach Bitters (150Z)

18

FIORE DI FICO

Bacardi Rum, ST. Germain Elderflower Liqueur,

Pallini Limoncello, Fig and Apple Juice, Clove Syrup (1.50Z)
18

SOFIA COCKTAILS

COLOMBINA
Tanqueray Gin, Aperol, Grapefruit Ginger Honey Cordial,
Lime Juice, Prosecco (30Z)

17
BOULEVARDI

Buffalo Trace Bourbon, Fernet Branca, Campari,
Heering Cherry Liqueur, Green Chartreuse (30Z)
18

BOLOGNA STORM

Mount Gay Black Barrel, Amaro Montenegro, Lime Juice,
Housemade Ginger Honey Syrup, Ginger Beer,
Angostura Bitters (20Z)

18

LIMONCELLO NEGRONI

The Botanist Gin, Campari, Pallini Limoncello, Martini Bitters (30Z)

19

SCALATORE

Bulleit Rye Whiskey, Cynar, Branca Menta,
Green Chartreuse, Moondog Bitters (2.50Z)
19

RIMEDIO

Glenmorangie Single Malt, Amaro Del Etna, Lemon Juice,
Egg Whites, Housemade Ginger Maple Syrup,

Angostura Bitters (20Z)

20

NIGHTS OF CABIRIA

Grey Goose Vodka, Aperol, Cointreau, Lime and

Grapefruit Juice, Jalapefio Black Pepper Syrup, Japanese Yuzu,
Monin Grapefruit Syrup (20Z)

22
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