
Le foto ed i video sono consentiti solo nel rispetto 
della privacy degli ospiti presenti.

Photos and videos are allowed only respecting 
the privacy of the other guests.



ROARING TWENTIES 

BIJOU 
Plymouth Gin, Orange Bitter, Chartreuse Green, Vermouth White
BLOOD AND SAND
Orange Juice, Scotch Whisky, Cherry Brandy, Vermouth Sweet
DEVIL’S COCKTAIL
Porto, Vermouth Dry, Lemon Juice, Swedish Punch, Simple Syrup
ARTIST’S SPECIAL COCKTAIL  
Whisky, Sherry, Lemon Juice, Groseille Syrup
SUNSHINE COCK N.2 
Lemon Juice, Creme de Cassis, Vermouth Dry, Rum Silver
PICK ME UP  
Pernod, Gin Dry, Angostura, Orange Bitter, Gomme Syrup
KNICKERBOCKER  
Vermouth Sweet, Vermouth Dry, Dry Gin
PICK ME UP I.F.B.
Fernet Branca, Curaçao, Brandy, Champagne
HANKY PANKY
Fernet, Sweet Vermouth, Gin
LAST WORD 
Gin, Chartreuse Green, Maraschino, Lime

€ 14



SPECIAL
WOMANIZER 

Bourbon, Campari, Coconut Milk, Lemon, Simple Syrup, Tonka Bitter

Virgin
SEEDSPICE 
seedlip spice, passion fruit, sugar, ginger ale
GROOOVE 
seedlip groove, green apple, sugar

EVERGREEN
PABLO 
rum, yuzu, homemade, syrup of tonka bean and kola nut
BABUSHKA 
vodka infuse with hibiscus, litchi, triple sec, lemon juice and mama juana smoke
THE SINNER 
montenegro, italicus, bitter orange, lemon juice, simple syrup

€ 16

€ 14

€ 16



Ostriche
Oysters (14) € 10 l'una / each

Degustazione di 3 Caviali € 170
Selection of 3 Caviar (1,3,4,7,12)

10 gr. Siberian Classic € 60 - 10 gr. Osietra Imperial € 70 - 10 gr. Golden Sterlet  € 70

Salmone Wester Ross scozzese € 40
Scottish Wester Ross salmon  (1,4,7)

Battuto di gambero rosso  € 40 
Red prawns Carpaccio

Tonno affumicato € 35
Smoked tuna (4,6,11)

Pork and Roll € 28
Pork cheek with BBQ sauce  (3,10,12)

Gastro-top



Jazz
Foie gras di oca 
Goose foie gras (1)

€ 45

Baccalà in olio cottura 
Salted cod cooked in oil (4)

€ 35

Cheeseburger 
(1,3,7,8,10,12)

€ 26

Tagliata di manzo Hanami Sakura  
Sliced beef steak Hanami Sakura

€ 40

Tartare di filetto
Fillet beef tartare (3,10,12)

€ 28

Uovo pochè con caviale o tartufo
Pochè eggs with caviar or truffle (1,3,4,7)

€ 30

Mix Salad
(7)

€ 18

i nostri burger e sandwich sono serviti con french fries tagliate in casa 
our burgers and sandwiches comes with home sliced french fries



BITES

Tacos di astice
Lobster tacos (1,2,8,11)

€ 35

Salumi stagionati di mare
Aged cured fish (4)

€ 40

Frittura di pesce 
Fried fish (1,2,14)

€ 30

Polpette di bollito e salsa cren
Boiled meatballs and horseradish cream (1,3,9)

€ 26

Jamon 100% razza iberica del Bellota de Reserva 60gr.
Iberian ham from Reserva Bellota 60g. (1)

€ 40

Selezione di 4 formaggi italiani
Selection of four italian cheeses (1,7)

€ 30

Club Sandwich
(1,3,7,8,9,10)

€ 20



Tiramisù
Tiramisù (1,3,7)

€ 14

Rocher al cocco
Coconut Rocher (1,3,7,8)

€ 14

Mon ChÉri
Dark chocolate and cherry liqueur (1,3,5,7,8)

€ 14

Snickers
Chocolate, peanuts and toffee caramel bar (1,3,5,7,8)

€ 14

Cheesecake ai frutti rossi
Red fruits cheesecake (1,3,5,7)

€ 14

Selezione frutti di bosco con crème fraîche
Selection of berries and crème fraîche (7)

€ 14

Sorbetto al mandarino
Tangerine Sorbet

€ 14

Refill mini pasticceria
Mini pastry refill 

€ 5

Allergeni Allergens
Elenco degli ingredienti allergenici utilizzati in questo esercizio e presenti nell’allegato II del Reg.UE n. 1169/2001 - 
“Sostanze o prodotti che provocano allergie o intolleranze”: List of allergenic ingredients used in this place and present 
Annex II of the EU Reg. No. 1169/2011 “substances or products causing allergies or intolerances“ 1: glutine/cereali - cereals/
gluten 2: crostacei - crustaceans 3: uova  - egg 4: pesce - fish 5: arachidi - peanut 6: soia - soy 7: latte/lattosio - milk/lactose 8: frutta 
a guscio e loro prodotti - tree nuts 9: sedano - celery 10: senape - mustard 11: sesamo - sesame 12: solfiti in concentrazione superiore 
a 10mg/kg- sulphites>10mg/kg 13: lupini - lupin 14: molluschi - molluscs. 
(I nostri piatti di carne e di pesce sono sottoposti a bonifica preventiva conforme alle prescrizioni del Reg. CE 853/2004 allegato III, sezione 
VIII, capitolo 3, lettera D, punto 3 - all our meat and fish products have been submitted to a precleaning treatment in accordance with the 
regulations CE 853/2004, allegato III, sezione VIII, capitolo 3, lettera D, punto 3).

Dessert


