
W I N E ME N U

WHITE 175ml / Bottle

Grillo Vitese 'Colomba Bianca' 	 9/32
Sicily, 12.5% | Peach, Citrus,White Pepper

Fiano Sannio, 'Il Poggio'

 	 11/43

Fruity, citrus, peach and green apple, 13.5% |Campania

Pecorino Belato, 'Carminucci'  	11/43
Marche, 13.5% | Zesty, pineapple, white flowers

Gavi del comune di Gavi 'Fossili' san silvestro'

	 12/45

Marche, 12% | Crystalline lemon, refreshing 

Ribolla Gialla 'Forchir' 	 12/46
Friuli-Venezia Giulia, 12.5% | Fruity, citrus, white peach, pear

Chardonnay Blend 'Edda Lei Bianco' San Marzano	 50
Apulia, 13.5% |Orange blossom, tropical, citronella

Timorasso 'Vietti' Derthona colli Tortonesi 	 75
Piedmont, 13.5% |Grass, melon stone fruit, melon

La collina dei ciliegi 'Prea' Verona 	83
Veneto, 13% | White pepper, herbal and white floral aromas

ROSE 175ml / Bottle

Primitivo Rosé ‘Tramari’, San Marzano 
	

9/33.5
Apulia, 12.5% |  Full flavoured rosé

Campania Rosato, ‘Visione’, Feudi di San Gregorio
	

49
Campania, 12.5% | Mineral, liquorice, food style

ITA LI A N ICONS Bottle

Tignanello, Antinori	 330
Tuscany, 14.5% | Cherry, vanilla, white pepper

Sassicaia, Tenuta San Guido	 450
Tuscany, 13.5% | Cherry, blackberry, cinnamon

125ml / Bottle

Prosecco Extra Dry, Murassi 	 7/34
Veneto, 11.5% |Refreshing, crisp, fresh fruit

Prosecco Doc Rosé extra dry Millesimato Murassi	 8.5/36
Veneto, 11.5% |Golden apple, fresh, floral notes

Franciacorta 61 	 12/65
Lombardy, 12.5% | Delicate, refreshing, crisp

Franciacorta 61 Rosé, Guido Berlucchi 	 75
Lombardy, 12.5% | Delicate, Refreshing, Crisp

SPA R K LING 175ml / Bottle
Nero d’Avola Syrah ‘Lumari, Colomba Bianca    9/31
Sicily, 14% | Summer pudding, soft

Barbera d'asti 'Bosco Donne' Gianni Doglia 9.80/36
Piedmont, 13% | Red cherry, wild berries, 

Merlot/Sangiovese ‘Villa Conversino’ 10/38
Rosso, Di Filippo
Umbria, 13.5% | Raspberry ripple, perfumed, juicy

Valpolicella ‘Rio Albo’, Ca’Rugate   41
Veneto, 12.5% | Red cherry, light bodied, typicity

Cannonau ‘San Constantino’, Poderi Parpinello 42.5 
Sardinia, 14.5% | Red fruits, juicy, aromatic

Maremma, ‘Balla la Vecchia’, San Felo     44.5
Tuscany, 13.5% | Ripe red fruits, fresh

Chianti Classico ‘San Jacopo’, Castello Vicchiomaggio    12/45
Tuscany, 13.5% | Savoury, strawberry, elegant

Pinot Nero, Tramin  13/49
Alto Adige, 13.5% | Strawberry mivi, cloves

Merlot/Cabernet, Stupore’, Campo alle Comete 59 
Tuscany, 14.5% | Savoury, balsamic, leather

Primitivo di Manduria Riserva 64
‘Anniversario 62’, San Marzano
Apulia, 14.5% | Fleshy, warm, black cherry

R ED

Bottle

Barolo ‘Patres’, San Silvestro 	 65
Piedmont, 14% | Savoury, red fruits, traditional

Amarone della Valpolicella, Ca’Rugate 	 85
Veneto, 14.5% | Rounded, gamey, restrained

Brunello di Montalcino, 'Banfi' 	 90
Tuscany, 14.5% |Oak, tobacco, Vanilla 

FINE R EDS

100ml / 125ml / Bottle

Moscato d’Asti ‘Nivole’ 37.5 cl, Michele Chiarlo	 10/28
Piedmont, 5% | Sweet peach, slight sparkle

Passito di Pantelleria 50 cl 	 10 (100ml)
Sicily, 15% | Dried fruits, apricots, intense

Vin Santo del Chianti, Bonacchi 	 11 (100ml)
Tuscany, 15.5% | Caramelised orange, apricot

DESSERT

75ml

Limoncello 	 10

LEMONCELLO
 = Vegan    = Organic




