
Coffee
Coffee 2,50 Euro 

Barley Coffe 3 Euro 

Decaffeinated Coffee 2,50 Euro

(1.3.7.13) 

Dessert Wines

Amaro dello Zio Selezione Enogallery 7 Euro

Hupoclass

AOC Sainte Croiz du Mont
 

8 Euro

Verduzzo IGT 

 

10 Euro

(1.3.7.10) (*)

8 Euro

Pineapple and almond

Brandy Numa 10 Euro
 

Grappa Riserva 8 Euro

 

Grappa Cinquantagradi 10 Euro

 

Whisky Aberlour A’ bunadh 15 Euro

 

Busker Irish Whiskey 8 Euro

 

 

Amaro al Cioccolato Sarandrea 7 Euro

 

Rum Santa Teresa Solera 1796 12 Euro

 

Château Bel Air, 100%Semillon, 12,5% vol.

Sarandrea, Liquore di spezie ispirato alla ricetta
ritrovata in un manoscritto del 1593 dello

speziale fiorentino di donna Isabella, 20% vol.

Herb-based liqueur with a macerate of
"TeriacaVeneta", 30% vol.

Az. Agr. Valle del Marta, grappa made from fresh
pomace, then aged in barriques for 6 years, 40% vol.

Az. Agr. Valle del Marta, wine distillate with long
aging in wooden barrels, 42% vol.

Carefully handmade batch, produced from an ancient
whisky cask using only traditional methods, 60%

vol.

Chocolate-based liqueur – for those with a sweet
tooth, rich, sweet, and “chocolaty.” Made from milk,

cream, cocoa, and chocolate, 17% vol.

Az. Agr. Valle del Marta, liqueur based on an
infusion of herbs including Cardo Santo, Cardo
Mariano, Dandelion, and Gentian, 30% vol.

Cascina i Carpini, grappa made from fresh pomace of
Timorasso, 50% vol.

Already known and appreciated in ancient times for
the many properties of its delicious fruits, from

which this unusual and distinctive bitter is made,
30% vol.

Desserts

Nonna Dieci

(1.4.7.10.13) (*)

10 Euro

Zuppa inglese

12 Euro

Alturis, 100% Verduzzo, 12,5% vol.

8 Euro

Amari and Spirits

Amaro al Castagno Sarandrea 7 Euro

Amaro Tonico Sarandrea 7 Euro

Venezuela, 40% vol. Made from a blend of the finest
rums, aged from 15 to 35 years in oak barrels 

using the ancient Solera method.

Made from a careful selection of top-quality barley,
grown in wild, uncontaminated land.

Triple-distilled in ancient copper pot stills and aged
for at least three years in oak barrels, 44.3% vol.
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