THIS MENU IS AVAILABLE IN ENGLISH ONLY

WINE
LIST







Champagne &
Sparkling Wines

102 Veuve Clicquot Ponsardin Brut €63.00
Yellow Label
Grapes: Pinot Noir, Pinot Meunier,
Chardonnay
Epernay-France

103 Moét & Chandon Brut Impérial €61.00
Grapes: Pinot Noir, Pinot Meunier,
Chardonnay
Epernay-France

106 Nicolas Feuillatte Brut €48.00
Grapes: Pinot Noir, Pinot Meunier,
Chardonnay
Epernay-France

239 Berlucchi ‘61 Saten €47.00
Grape: Chardonnay
Lombardia-Italia

215 Cava Reserva Familia € 39.00
“Juvé y Camps”
Grapes: Macabeo, Parellada, Xarel-lo
Penedés-Espafia

236 Prosecco Superiore DOCG “Aneri” € 32.00
Grape: Prosecco
Veneto-ltalia

238 Cruasé Rosé €30.00
Metodo Classico DOCG “Torti”
Grape: Pinot Nero
Lombardia-Italia
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241 Prosecco Ice “Canti” € 28.00
Grape: Prosecco
Veneto-ltalia

223 Prosecco DOC “Valdo” € 25.00
Grape: Prosecco
Veneto-ltalia

206 Asti DOCG “Fontanafredda” € 25.00
Grape: Moscato Bianco
Piemonte-Italia

242 Cuvée Extra Dry “Borgo Molino” €18.00
Grape: Prosecco blended
with variety of local grapes
Veneto-ltalia

243 Cuvée Dolce “Borgo Molino” €18.00
Grape: Moscato blended
with variety of local grapes
Veneto-ltalia




White Wines

Chardonnay

321 Rosazzo Ronco delle Acacie €42.00
“Le Vigne di Zamo”
Friuli Venezia Giulia-Italia

319 Chablis Le Classique AC € 39.00
“Domaine Pascal Bouchard”
Bourgogne-France

393 Cotes des Roses Chardonnay € 35.00
“Gérard Bertrand”
Languedoc-France

306 Chardonnay “Woodbridge by € 34.00
Robert Mondavi”
Napa Valley-California

371 Chardonnay “Jacob’s Creek” € 27.00
Barossa Valley-Australia

311 Chardonnay Isonzo del FriuliDOC € 26.00
“Tenuta di Blasig”
Friuli Venezia Giulia-italia

367 Chardonnay DOC “Fontanafredda” € 25.00
Piemonte-Italia

WHITE WINES

337 Chardonnay Friuli Grave € 25.00
Borgo Tesis DOC “Fantinel”
Friuli Venezia Giulia-Italia

384 Chardonnay “Canti” €18.00
Piemonte-Italia
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Native Italian Wines

324

370

303

380

335

323

329

315

344

312

392

326

Ribolla Gialla Friuli Colli Orientali DOC
“Le Vigne di Zamo”

Grape: Ribolla Gialla

Friuli Venezia Giulia-Italia

Verdicchio dei Castelli di Jesi
Superiore DOC “Fulvia Tombolini”
Grape: Verdicchio
Marche-lItalia

Greco di Tufo DOCG

“Mastroberardino”
Grape: Greco
Campania-Italia

Arneis Pradalupo “Fontanafredda”
Grape: Arneis Roero
Piemonte-Italia

Mon Blanc Colli Orientali del Friuli
DOC “Castello di Buttrio”
Grapes: Friulano, Malvasia Istriana,
Ribolla Gialla
Friuli Venezia Giulia-Italia

Gavi di Gavi Piacentina DOCG
“Ca da Meo”

Grape: Cortese

Piemonte-Italia

Grillo Timeo Sicilia DOC
“Baglio di Pianetto”
Grape: Grillo
Sicilia-Italia

Vermentino di Gallura Piras DOCG
“Cantina Gallura”

Grape: Vermentino

Sardegna-Italia

Vermentino Colli di Luni DOC
“Lunae”

Grape: Vermentino

Liguria-Italia

Viognier Terre Siciliane DOC
“Baglio di Grisi”

Grape: Viognier

Sicilia-Italia

Friulano Friuli Grave Borgo Tesis DOC
“Fantinel”

Grape: Friulano (Tocai)

Friuli Venezia Giulia-Italia

Falanghina Campi Flegrei DOC
“Cantine Farro”

Grape: Falanghina

Campania-Italia

€37.00

€ 34.00

€31.00

€29.00

€29.00

€28.00

€ 28.00

€28.00

€27.00

€25.00

€ 24.00

€23.00
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WHITE WINES

Riesling, Traminer & Muller Thurgau

308 Gewiirztraminer Aimé DOC “Girlan” €34.00
Grape: Gewurztraminer
Trentino Alto Adige-Italia

Miiller Thurgau Palai
Vigneti delle Dolomiti IGT
“Pojer e Sandri”
Grape: Muller Thurgau
Trentino Alto Adige-Italia

Riesling Mosel “Dr. Loosen”
Grape: Riesling
Mosel-Germany




Native Italian Wines
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Ribolla Gialla Friuli Colli Orientali DOC
“Le Vigne di Zamo”

Grape: Ribolla Gialla

Friuli Venezia Giulia-Italia

Verdicchio dei Castelli di Jesi
Superiore DOC “Fulvia Tombolini”
Grape: Verdicchio
Marche-lItalia

Greco di Tufo DOCG

“Mastroberardino”
Grape: Greco
Campania-Italia

Arneis Pradalupo “Fontanafredda”
Grape: Arneis Roero
Piemonte-Italia

Mon Blanc Colli Orientali del Friuli
DOC “Castello di Buttrio”
Grapes: Friulano, Malvasia Istriana,
Ribolla Gialla
Friuli Venezia Giulia-Italia

Gavi di Gavi Piacentina DOCG
“Ca da Meo”

Grape: Cortese

Piemonte-Italia

Grillo Timeo Sicilia DOC
“Baglio di Pianetto”
Grape: Grillo
Sicilia-Italia

Vermentino di Gallura Piras DOCG
“Cantina Gallura”

Grape: Vermentino

Sardegna-Italia

Vermentino Colli di Luni DOC
“Lunae”

Grape: Vermentino

Liguria-Italia

Viognier Terre Siciliane DOC
“Baglio di Grisi”

Grape: Viognier

Sicilia-Italia

Friulano Friuli Grave Borgo Tesis DOC
“Fantinel”

Grape: Friulano (Tocai)

Friuli Venezia Giulia-Italia

Falanghina Campi Flegrei DOC
“Cantine Farro”

Grape: Falanghina

Campania-Italia

€37.00

€ 34.00

€31.00

€29.00

€29.00

€28.00

€ 28.00

€28.00

€27.00

€25.00

€ 24.00

€23.00
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Rose Wines

507 Cuvée Lampe de Méduse Cru € 37.00
Classé AOC “Chateau Sainte Roseline”
Grapes: Cinsault, Grenache, Mourvedre,
Syrah, Tibouren
Cotes de Provence-France

520 Cote des Roses Rosé € 35.00
“Gérard Bertrand”
Grapes: Grenache, Cinsault, Syrah
Languedoc-France

526 Tourmaline “Barton & Guestier” € 30.00
Grapes: Grenache, Syrah, Cinsault
Cotes de Provence-France

527 Rosé d’Anjou “Barton & Gustier” € 27.00
Grapes: Grolleau, Cabernet Franc
Vallée de la Loire-France

513 Rosa Vittoria Langhe DOC Rosato € 26.00
“Castello Santa Vittoria”
Grapes: blend of grapes of Piedmont
Piemonte-Italia

502 Bardolino Chiaretto Classico DOC € 25.00
“Casetto”
Grapes: Corvina, Rondinella, Molinara
Lombardia-Italia

503 White Zinfandel “Beringer” € 25.00
Grape: Zinfandel
California

508 Rosato Sicilia DOC “Cantine Colosi” € 25.00
Grape: Nero d'Avola
Sicilia-talia

524 Rosé Puglia “La Zolla” €18.00
Grape: Negroamaro
Puglia-Italia







Red Wines

Cabernet Sauvignon

429 Cabernet Cicogna Colli Berici DOC € 39.00
“Cavazza”
Veneto-Italia
468 Cabernet Sauvignon € 34.00

“Woodbridge by Robert Mondavi”
Napa Valley-California

440 Cabernet Sauvignon Friuli Grave € 25.00
Borgo Tesis DOC “Fantinel”
Friuli Venezia Giulia-Italia

450 Cabernet Sauvignon “San Nicolas” € 23.00
Curico-Chile
" 493 Cabernet Sauvignon “Saint Louis” €18.00
g Languedoc-France
S
2
o Merlot
420 Merlot Colli Orientali del Friuli DOC € 35.00

“Le Vigne di Zamo”
Friuli Venezia Giulia-Italia

460 Merlot Turning Leaf “E. & . Gallo” € 27.00
Napa Valley-California
439 Merlot Friuli Grave Borgo Tesis DOC € 25.00

“Fantinel”
Friuli Venezia Giulia-Italia

494 Merlot “Canti” €18.00
Veneto-ltalia

Shiraz

463 Shiraz “Boschendal Estate” € 32.00
Franschhoek-South Africa

497 Shiraz “Yellow Tail” €27.00

South Eastern Australia
483 Syrah Terre Siciliane DOC “Baglio di Grisi” € 26.00

Sicilia-Italia

Malbec

475 Malbec “Terrazas” €42.00
Mendoza-Argentina

470 Malbec El Supremo “Bodega RPB” € 28.00

Mendoza-Argentina



458

402

405

499

408

Pinot Nero

Pinot Nero Riserva Trattmann DOC
“Girlan”
Trentino Alto Adige-Italia

Pinot Nero Ale Alto Adige DOC
“Aneri”
Trentino Alto Adige-Italia

Pinot Nero Vigneti delle Dolomiti IGT
“Pojer e Sandri”
Trentino Alto Adige-Italia

Cotes des Roses Pinot Noir
“Gérard Bertrand”
Languedoc-France

Pinot Nero DOC “Torti”
Lombardia-Italia

Barolo & Piedmont Wines

412

415

409

457

444

433

471

Barolo DOCG “Borgogno”
Grape: Nebbiolo

Nebbiolo No Name “Borgogno”
Grape: Nebbiolo

Barbaresco DOCG “Fattoria San Giuliano”
Grape: Nebbiolo

Dolcetto Diano d’Alba la Lepre DOCG
“Fontanafredda”
Grape: Dolcetto

Barbera d'Alba Raimonda “Fontanafredda”
Grape: Barbera

Albarossa I’Assioma DOC “Dezzani”
Grape: Albarossa (clone of Barbera and Nebbiolo)

Barbera del Monferrato DOC
“Montobbio”
Grape: Barbera

€54.00

€42.00

€ 35.00

€ 35.00

€23.00

€49.00

€45.00

€44.00

€ 34.00

€ 28.00

€ 28.00

€23.00

RED WINES



RED WINES

404

464

446

425

411

451

413

474

416

477

448

418

Chianti & Tuscan Wines

Brunello di Montalcino DOCG “Col d’Orcia”
Grape: Sangiovese Grosso

Armaiolo di San Fabiano IGT
“Fattoria San Fabiano”
Grapes: Sangiovese, Cabernet Sauvignon

Piocaia Rosso di Toscana IGT
“Fattoria San Fabiano”
Grapes: Sangiovese, Merlot

Bulizio Rosso di Toscana IGT “Le Palaie”
Grapes: Cabernet Sauvignon, Merlot, Petit Verdot

Chianti Classico Péppoli DOCG
“Marchesi Antinori”
Grapes: Sangiovese, Merlot, Syrah

Le Sughere di Frassinello
Maremma Toscana IGT “Rocca di Frassinello
Grapes: Sangiovese, Merlot, Cabernet Sauvignon

”

Regale Rosso Toscana IGT
“Tenimenti Andreucci”
Grapes: Sangiovese, Cabernet, Merlot

Rosso di Montalcino DOC “ll Poggione”
Grape: Sangiovese

Chianti San Fabiano Etichetta Nera DOCG
“Fattoria San Fabiano”
Grapes: Sangiovese, Syrah

Tenor Rosso Toscana IGT “Bocelli”
Grapes: Sangiovese, Merlot, Syrah

Chianti DOCG “Fattoria San Fabiano”

Grapes: Sangiovese, Canaiolo, Ciliegiolo, Malvasia Toscana

Chianti Leonardo DOCG “Dalle Vigne”
Grapes: Sangiovese, Merlot

€49.00

€49.00

€40.00

€37.00

€35.00

€ 34.00

€32.00

€29.00

€ 28.00

€ 28.00

€25.00

€23.00



Other Native Italian Wines

472 Amarone della Valpolicella Classico €49.00
Corte dei Castaldi DOC “Poggi Giorgio”
Grapes: Corvina Veronese, Rondinella, Molinara
Veneto-ltalia

410 Taurasi Radici DOCG €47.00
“Mastroberardino”
Grape: Aglianico
Campania-Italia

473 Aglianico Pompeiano Don Paolo IGT € 34.00
“Sorrentino”
Grape: Aglianico
Campania-ltalia

428 Cannonau di Sardegna San Costantino DOC € 28.00
“Poderi Parpinello”
Grape: Cannonau
Sardegna-Italia

482 Nero d’Avola Regaleali €27.00
“Tasca d’Almerita”
Grape: Nero d'Avola
Sicilia-Italia

438 Sangue di Giuda Paradiso DOC € 26.00
“Bruno Verdi”
Grapes: Croatina, Barbera, Uva Rara
Lombardia-Italia

437 Lambrusco Grasparossa DOC € 26.00
“La Battagliola”
Grape: Lambrusco Grasparossa
Emilia Romagna-Italia

453 Montepulciano d’Abruzzo Tosca DOC € 25.00
“Podere della Torre”
Grape: Montepulciano d’Abruzzo
Abruzzo-lItalia

454 Refosco dal Peduncolo Rosso DOC € 25.00
“Tenuta di Blasig”
Grape: Refosco
Friuli Venezia Giulia-Italia

434 Primitivo di Manduria DOC “Rocca” €23.00
Grape: Primitivo
Puglia-Italia




RED WINES

French Blends

486 Haut Medoc “Chateau Larose-Trintaudon”
Grapes: Cabernet Sauvignon, Merlot
Bordeaux-France

Chateauneuf-Du-Pape “Pasquier Desvignes”
Grapes: Grenache, Syrah, Mourvedre, Carignan
Vallée du Rhéne-France

Chateau du Cartillon AOC

Haut-Médoc Cru Bourgeois
Grapes: Merlot, Cabernet Sauvignon, Petit Verdot
Bordeaux-France

Cotes Du Rhone “E. Guigal”
Grapes: Grenache, Mourvedre, Syrah
Vallée du Rhoéne-France

Chateau La Pierriére Castillon

Cotes de Bordeaux
Grapes: Merlot, Cabernet Franc, Cabernet Sauvignon
Bordeaux-France

Bordeaux Rouge Supérieur AOC

“Chateau Majureau-Sercillan”
Grapes: Merlot, Cabernet Sauvignon, Cabernet Franc
Bordeaux-France

Bordeaux Rouge Légende R
“Domaines Barons de Rothschild”
Grapes: Cabernet Sauvignon, Merlot

Bordeaux-France

Beaujolais Village AOC “George Duboeuf”
Grape: Gamay
Beaujolais-France




Spanish Wines

432 Crianza Rioja DOCA “Bodega De Caias” €31.00
Grapes: Tempranillo, Garnacha Tinta, Graciano
Rioja-Espafia

448 Campo Viejo Reserva Rioja €29.00
“Bodegas Campo Viejo”
Grapes: Tempranillo, Mazuelo, Graciano
Rioja-Espafia

441 Reserva Rioja “Barén de Ley” € 28.00
Grapes: Tempranillo, Graciano
Rioja-Espafia

RED WINES

442 Protos Tinto Fino € 28.00
Grape: Tempranillo
Ribera del Duero-Espafia

435 Crianza “Marqués de Caceres” € 26.00
Grapes: Tempranillo, Garnacha Tinta, Graciano
Rioja-Espafa

487 Baron de Pardo Crianza DOCa € 25.00
“Bodegas Nava-Rioja”
Grapes: Tempranillo, Mazuelo, Graciano
Rioja-Espafia

491 Proéximo Rioja DOCA “Marqués de Riscal” € 23.00
Grape: Tempranillo
Rioja-Espafa

Swiss Wines

484 Gamaret Coeur de Clémence AOC Genéve €47.00
“La Cave de Genéve"
Grape: Gamaret
Lac Léman-Suisse

485 Garanoir-Gamaret Belles Filles AOC Genéve € 39.00
“La Cave de Genéve"
Grape: Garanoir-Gamaret
Lac Léman-Suisse



SOMMELIER’S SELECTION

Sommelier’s Selection




The Whites

354 Vintage Tunina IGT “Jermann” €72.00
Grapes: Sauvignon, Chardonnay, Ribolla Gialla,
Malvasia Istriana, Picolit
Friuli Venezia Giulia-Italia

This wine is the perfect blend of the most famous and
typical white grapes of Friuli, being able to express the best
of all their extraordinary and unique characteristics. Vintage
Tunina is classified among the top 3 best Italian white wines
in Italian Sommelier Association Wine Oscar competition.

350 Meursault “Chartron et Trébuchet” €67.00
Grape: Chardonnay
Bourgogne-France

Meursault is a wine-producing commune renowned for
the nobility and taste of its white wines. The Meursault is a
soft-bodied, rich and velvety wine with a seducing aroma of
honey and citrus fruit and a complex scent, where the hints
of roasted almond and hazelnut combine with mineral
notes, before being enveloped in delicious white flower
tones, such as fern, verbena and hawthorn.

368 Cigalus Blanc “Gérard Bertrand” € 65.00
Grapes: Chardonnay, Viognier, Sauvignon Blanc
Languedoc-France

At Cigalus, to craft premium wines in the South of France,
Gérard Bertrand has opted for biodynamic methods,
a system of living vine-growing which enhances the
expression of the terroir and the unique characteristics of
the grape varieties in the best plots of the estate.

2
=
-
(S
]
-
w
(%]
2
-4
=
-
w
=
=
o
(%]

351 Grande Cuvée Sancerre Blanc €62.00
“Baron de Ladoucette”
Grape: Sauvignon Blanc
Vallée de la Loire-France

The Ladoucette family has been one of the world's best
known wine producers for generations. Baron Patrick de
Ladoucette boasts a world famous range of fine, universally
recognized white wines, occupying a position at the very
top of French wine production.

353 Curtefranca Convento Santissima Annunciata € 55.00
DOC “Bellavista”
Grape: Chardonnay
Lombardia-Italia

The fruit produced in the vineyard of the Santissima
Annunciata monastery is documented as being the oldest
in Franciacorta. For centuries, the monks have been
transforming their grapes into a complex wine with an
extraordinary structure, which embodies all the charm of
this vineyard's fascinating history.




SOMMELIER'S SELECTION

The Reds

465 50&50 Toscana IGT “Avignonesi - Capannelle” € 120.00
Grapes: Sangiovese, Merlot
Toscana-ltalia

Perfect marriage between two noble grapes, Sangiovese
and Merlot. A wine with double personality that strikes
with its outstanding purity, the variety of nuances (cherry,
vanilla, tobacco and coffee) and its imposing yet elegant
structure.

401 Amarone della Valpolicella Classico DOC

“Allegrini”
Grapes: Corvina Veronese, Rondinella, Oseleta
Veneto-Italia

Amarone can certainly be defined as one of the most
famous and appreciated Italian red wines in the world.
The particular grape drying technique allows to obtain the
wine of incomparable structure, smoothness and longevity.
Amarone Allegrini is one of the best on the market; literally
explosive on the palate, fullbodied and elegant, with
soft tannins and total recall of fruity notes balanced by a
pleasant nuance of almond.




495 Cigalus Rouge “Gérard Bertrand” €65.00
Grapes: Cabernet Sauvignon, Cabernet Franc, Merlot,
Syrah, Grenache, Caladoc, Carignan
Languedoc-France

Gérard Bertrand is one of the most outstanding winemakers
in the South of France. A biodynamic pioneer, he owns
numerous estates among the most prestigious crus of
Languedoc-Roussillon. Formerly the IWC Red Winemaker
of the Year and winner of Wine Enthusiast's European
Winery of the Year, Gérard has been cited as the “King of
the Languedoc” among critics.

481 Pomerol “Chateau Beauregard” €60.00
Grapes: Merlot, Cabernet Franc
Bordeaux-France

Pomerol is a tiny village on the Right Bank of Bordeaux,
with less than three square miles of area, and a population
of less than 1000 inhabitants. This miniscule area’s wines
define the Merlot grape at its very best and brings the grape
to its maximum of elegance, richness, and complexity. The
Pomerol is one of the most soughtafter wines in the world.

419 Barolo Classico DOCG “Brandini” €59.00
Grape: Nebbiolo
Piemonte-Italia

Barolo, one of Italy’'s most sophisticated red wines, boasts
the title “Wine of Kings and King of Wines”. Barolo wines tend
to be rich, concentrated, fullbodied and well structured,
with marked tannins and acidity. They have the potential to
create a wide range of complex and exotic aromas, with the
aroma of roses being a common factor.
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466 Sfursat Valtellina DOCG “Carlo Negri” €56.00
Grape: Chiavennasca (local name for Nebbiolo)
Lombardia-Italia

Sfursat, from the Italian term “Sforzato” or “forced”, is made
from a selection of the best grapes from Valtellina. Its name
comes from the classic practice of “forcing” - already known
in Roman times - which consists of leaving the bunches of
grapes to dry so as to concentrate the juices and increase
the sugar content. The resulting wine is particularly robust
and alcoholic; it is only produced in the most favourable
vintages, in limited amounts.

467 Montefalco Sagrantino Collepiano DOCG €49.00
“Arnaldo Caprai”
Grape: Sagrantino
Umbria-Italia

The Arnaldo Caprai winery is recognised as the leading
producer of this noble wine distinguished for its superb
body and enviable longevity. Sagrantino is a powerful
smooth and velvety wine, characterized by persistent
aroma with typical notes of blackberry, plum and leather
that bind perfectly with the vanilla tones acquired during
aging in oak barrels.
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Champagne and Sparkling Wines

106

236

238

241

223

206

242

243

Nicolas Feuillatte Brut
Epernay-France

Prosecco Superiore DOCG “Aneri”
Veneto-Italia

Cruasé Rosé Metodo Classico DOCG “Torti”
Lombardia-Italia

Prosecco Ice “Canti”
Veneto-Italia

Prosecco DOC “Valdo”
Veneto-Italia

Asti DOCG “Fontanafredda”
Piemonte-Italia

Cuvée Extra Dry “Borgo Molino”
Veneto-Italia

Cuvée Dolce “Borgo Molino”
Veneto-Italia

The Rosés

520

527

502

524

-

Cote des Roses Rosé “Gérard Bertrand”
Languedoc-France

Rosé d’Anjou “Barton & Gustier”
Cotes de Provence-France

Bardolino Chiaretto Classico DOC “Casetto”
Lombardia-Italia

Rosé Puglia “La Zolla”
Puglia-Italia




The Whites

377

319

309

393

306

370

316

389

343

367

312

384

385

Pinot Grigio Colli Orientali del Friuli DOC
“Livio Felluga”
Friuli Venezia Giulia-Italia

Chablis Le Classique AC “Domaine Pascal Bouchard”
Bourgogne-France

Pinot Grigio DOC “Cantina Abbazia di Novacella”
Trentino Alto Adige-Italia

Cotes des Roses Chardonnay “Gérard Bertrand”
Languedoc-France

Chardonnay “Woodbridge by Robert Mondavi”
Napa Valley-California
Verdicchio dei Castelli di Jesi Superiore DOC
“Fulvia Tombolini”
Marche-Italia

Sauvignon Isonzo del Friuli DOC “Tenuta Villanova”
Friuli Venezia Giulia-Italia

Riesling Mosel “Dr. Loosen”
Mosel-Germany
Pinot Grigio Colli Orientali del Friuli DOC
“Le Vigne di Zamo”
Friuli Venezia Giulia-Italia

Chardonnay DOC “Fontanafredda”
Piemonte-Italia

Viognier Terre Siciliane DOC “Baglio di Grisi”
Sicilia-Italia

Chardonnay “Canti”
Piemonte-Italia

Pinot Grigio “Canti”
Friuli Venezia Giulia-Italia

The Reds

412

429

420

499

457

468

413

496

448

487

439

493

494

Barolo DOCG “Borgogno”
Piemonte-Italia

Cabernet Cicogna Colli Berici DOC “Cavazza”
Veneto-ltalia

Merlot Colli Orientali Del Friuli DOC

“Le Vigne di Zamo”
Friuli Venezia Giulia-Italia

Cotes des Roses Pinot Noir “Gérard Bertrand”
Languedoc-France

Dolcetto la Lepre DOCG “Fontanafredda”
Piemonte-Italia

Cabernet Sauvignon “Woodbridge by Robert Mondavi”
Napa Valley-California

Regale Rosso Toscana IGT “Tenimenti Andreucci”
Toscana-Italia

Bordeaux Rouge Supérieur AOC“

Chateau Majureau-Sercillan”
Bordeaux-France

Chianti DOCG “Fattoria San Fabiano”
Toscana-Italia

Barén de Pardo Crianza DOCa “Bodegas Nava-Rioja"
Rioja-Espafia

Merlot Friuli Grave Borgo Tesis DOC “Fantinel”
Friuli Venezia Giulia-Italia

Cabernet Sauvignon “Saint Louis”
Languedoc-Italia

Merlot “Canti”
Veneto-ltalia

€11.00

€10.00
€9.00
€9.00
€8.50

€8.50

€7.50
€7.00

€6.50

€6.50
€6.50
€5.00

€5.00

€12.00
€10.00

€9.00

€9.00
€8.50
€8.50
€8.00

€8.00

€6.50
€6.50
€6.50
€5.00

€5.00
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BEVERAGES

peverages -

Draught Beer
Heineken

Bottled Beers
Heineken
Amstel Light
Sol
Dos Equis
Affligem Blond
Newcastle Brown Ale
Desperados
Beck’s
Warsteiner
San Miguel
Franziskaner
Paulaner
Nastro Azzurro
Stella Artois
Budweiser
Guinness

Cider

Strongbow

Alcohol-Free Beer
Heineken 0.0




Mineral Water
Still or sparkling 11 €2.90
Still or sparkling 50 cd  €1.90

Soft Drinks

Sodas 33cd €3.00
Ice tea 33 cd  €3.00
Fountain soft drinks 30cd €250

Not available in all bars.

Fruit Juices
Glass 20 cd €250
Orange, pineapple, grapefruit, green apple,
cranberry
Dessert Wines 5 d
Sauternes Réserve Du Ciron “Calvet” €6.50
Passito di Pantelleria DOP “Cantine Pellegrino” €6.50
Grappa & Aqua Vitae 4
Grappa Montanaro La Branda (white / aged) €6.50
Aalborg Akvavit €6.50
Kirschwasser €6.50
Poire Williams €6.50
Liqueurs 4
Limoncello €6.50 g
Sambuca €6.50 E
Grand Marnier €6.50 E
Ruaviejo Licor de Hierbas €6.50
Ouzo €6.00
Raki glass €6.00
bottle € 50.00
Bitters 4d
Vecchio Amaro del Capo €6.50
Amaro Averna €6.50
Fernet Branca €6.50
Jagermeister €6.50
Amaro Montenegro €6.50

Amaro Ramazzotti €6.50




If you have any allergy or sensitivity to specific foods, please notify our staff before ordering.
Guests under legal drinking age respective of the country are not permitted to purchase or consume alcohol.
15% Service charge will be applied to all Guests without a beverage package
and items excluded from respective package.

Se sapete di essere allergici o intolleranti a determinati alimenti,
vi preghiamo di comunicarlo al nostro personale prima di effettuare la vostra ordinazione.

Agli Ospiti al di sotto dell'eta legale secondo Ia legislazione del Paese non é consentito acquistare o consumare alcolici.

Una quota di servizio del 15% sara applicata a tutti gli Ospiti sprovvisti di pacchetto bevande
e agli articoli esclusi dai pacchetti acquistati.

Bitte informieren Sie unsere Besatzung vor dem Bestellen Uber etwaige
Allergien oder Nahrungsmittelunvertraglichkeiten.
Jugendlichen, die das im Reiseland geltende Mindestalter fir den Alkoholerwerb noch nicht erreicht haben,
ist der Kauf und Konsum von alkoholischen Getranken nicht gestattet.
FUr alle Gaste ohne Getrankepaket sowie Artikel, die im jeweiligen Paket nicht enthalten sind,
wird eine Servicegeblhr von 15 % erhoben.

Sivous savez que vous étes allergiques ou souffrez d'une intolérance alimentaire,
merci de le notifier a notre personnel avant de commander.

La consommation ou I'achat d'alcool sont interdits aux Hotes en dessous de I'age Iégal selon |a législation du pays.

Des frais de service de 15 % seront appliqués pour tous les Hotes n'ayant réservé aucun forfait boissons
et pour les articles non inclus dans le forfait détenu.

Sitiene alguna alergia o intolerancia alimentaria, comuniqueselo a nuestro personal antes de su pedido.
El consumoy la compra de bebidas alcohdlicas no estan permitidos a los Huespedes
por debajo de la edad legal segun la legislacion del pafs.
Se afiadird un recargo de servicio del 15 % a los Huéspedes que no hayan adquirido un paquete de bebidas,
asfcomo a los articulos no incluidos en el paquete.

Se tiver alguma alergia conhecida ou intolerancia a algum alimento,
por favor informe 0 nosso pessoal antes de fazer o seu pedido.

E proibida a compra ou o consumo de &lcool para Héspedes menores de idade pela legislacdo do respectivo pafs.

Sera aplicada uma taxa de servico de 15% a todos os héspedes sem um pacote de bebidas
e pelos itens excluidos do respectivo pacote.
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