
WINE

BEER
Goldstar // 29
Heineken // 33

Peroni // 36
Pilsner // 35
Paulner // 39

London Pride // 38
Corona // 36

Strongbow // 34

APERITIF
Martini Bianco // 34

Martini Dry // 34
Martini Rosso // 34

Campari // 42
Aperol // 38

ANISE
Arak Elite // 35
Ouzo 12 // 39

Ouzo Metaxa // 36
Pernod // 48
Ricard // 46
Pastis // 51

Sambuca Molinari // 44

IRISH WHISKEY
Jameson // 44
Bushmills // 44
Blackbush // 52

SCOTTISH BLEND
Grants // 40

Ballantine’s // 44
Johnnie Walker Red Label  // 44

 Johnnie Walker Black Label // 56

BOURBON AND TENNESSEE
Four Roses // 39

Jim Beam White // 49
Jim Beam Rye // 41

Jim Beam Black // 54
Jack Daniels // 54

Jack Daniels Honey // 48

MALT WHISKEY
Glenfiddich 12 // 56
Glenfiddich 15 // 77
Glenfiddich 18 // 87

Balvenie 12 // 76
Glenmorangie 10 // 60

Glenlivet // 57
Lagavulin 16 // 92
Laphroaig 10 // 67
Macallan 12 // 95

GIN
Hayman’s Gin // 42

Gordon's // 44
Bombay Sapphire // 48

Tanqueray // 52
Hendricks // 56

Tanqueray #10 // 59

VODKA
 Stoli Gold // 44
Zubrowka // 46
Ketel One // 53

Van Gogh Acai / Pineapple // 55
Gray Goose // 56

Stoli Elite // 67
Belvedere // 62

Baluga // 78

WHITES
Gewurztraminer, Chateau

Sainte Michelle
160/43

Villa Maria, New Ziland
170/45

Masa Israel Vitkin
170/45
Chablis
250/66

Rose Elixir Saint Tropez
195/49

Chardonny Clos De Gat
270

RUM
Negrita // 38
Bacardi // 44

Captain Morgan Spiced // 46
Bacardi Oakheart // 49

Havana Club 3 // 51
Havana Club 7 // 58

TEQUILA
Milagro // 48

Cuervo Black // 54
Patron Silver // 59
Patron Anejo // 75

Mescal // 59

LIQUEUR
Midori // 45

Amaretto Disaronno // 35
Baileys // 44

Drambuie // 54
Limoncello Villa Massa // 40

Fernet Branca // 49
Green Chartreuse // 58

Becherovka // 48

COGNAC
Hennessey VS // 56

Hennessey VSOP // 80
Courvoisier VS // 56

Courvoisier VSOP // 83
Hennessey XO // 163

REDS
Malbec Catena

185/48
Ripasso Corte Giara

180/47
Cabernet Franc Vitkin

260/64
Harel Cabarnet Sauvignon

190/59
Harel Sira Clos De Gat

230

SPARKLING
Prosecco, Cavicchioli

150/40
Rosato, Cavicchioli

155/41
Moët & Chandon Brut Impérial

550
Moët & Chandon Rose Imperial

800
Dom perignon

1950

ALCOHOL



FOOD

Tropical Roses
Gin, Aperol, Lychee house mix, Cranberry, lemon and 

ginger beer
51

Baby Peach Punch
Captain Morgam, White Rum, Peach puree and Rossata 

48
Beat it

Stoli, Zubrovka, Beetroot mix with hibiscus, Triple Sec 
and Lime

52
Bitter Sweet Symphony

Campari, Ouzo, Vermouth Bianco, Pineapple sorbet, 
Hibiscus and Lime

46
Pumpkin

Oakheart , White Rum  Passoa Liquer, Pumpkin house 
mix with cinnamon and Lime

48
Little Smoky

  Milagro, Mescal, Passoa, Passionfruit and Earl Gray
house mix with green Cardamom

48
Jumanji 

 Captain Morgan, Green Chartreuse, Passoa, Mango
sorbet, Lemongrass and Ginger syrup with Lemon

57
Flor De Verao

Aperol, Hendricks infusions with saffron and cucumber, 
Manchino rosso and Bitter lemon

49

COCKTAILS

52
Green Gin

Sage, green cardamom, lemon peels and lemongrass

Red Gin
Cranberry, strawberry, blueberry and juniper

Golden Gin
Golden berries, cinnamon, anis star, 

orange peels and lemon

Bread basket, tomato salsa, seasoned olives 
and olive oil 

32

TO START OR SHARE 

Mini Bruschetta with a Spanish tomato salad 
38

Artichoke alla romana burnt on the grill
38

Steamed veggies served with a soy yuzu vinaigrette 
57

Padron peppers Barcelona style
39 

Thin cut French fries, Salt rosemary and lemon zest
34
 

FRESH SALAD

Refreshing green salad with cheese, citrus vinaigrette
52

Caesar salad speakeasy style
48

Super food salad
54

CRUDO

Sea fish sashimi served on a Tai papaya salad
57

Tuna tartar served in lettuce shells with 
our homemade guacamole

58
Sea fish ceviche served with Pico de Gallo,

57
Our homemade pitta bread with grilled red tuna

58

 Homemade bresaola with arugula and Parmesan
cheese

58
Homemade roast beef, mustard aioli, Bruschetta

57

STOVE OVEN PIZZA

Our classic mozzarella pizza
51

White pizza with artichoke and truffles
53

Vegan pizza with grilled veggies and fresh arugula
51

EAT WITH HANDS 

Our burger slider served in a pull apart bun
62

7 hour beef taco, chipotle and herbs
57

Spicy shrimp served on our handmade pitta with tzatziki
54

Beef fillet on a stick, bone marrow and bruschetta
75

 GIN INFUSIONS & TONIC


