COCKTAILS

L’APERITIVO
Grissini homemade balsamic vinegar, grapefruit’s skin reduction,
Campari, smoked sea salt, Mosnel Franciacorta brut rose

MARTINI SPORCO
Olive oil fatwashed gin, olive brine, truffle oil garnish

PESCHE CARAMELLATE
Caramelised ltalian peach,
Cavalleri Franciacorta Brut Blanc de Bancs

CHERRY NEGRONI SBAGLIATO
Gin infused with cucumber, homemade amerena cherry liqueur,
Campari, Prosecco

MANDORLE SOUR
Homemade almond liqueur, lemon cordial, methyl cellulose

QUASI UN DAIQUIRI
Bacardi Rum, cured strawberry pickle, two year aged lemon salt, lime

CUPPACHOCOSPRESSOTINI
Rum infused with 85% dark Belgien dark chocolate, Baileys,
Expresso coffee, Tia Maria, Fregelico

GIANCARLO MANCINO BELLINI
Sparkling Moscato wine, natural peach pulp

*No discount applicable

All prices in HK$ and subject to 10% service charge.
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COCKTAILS



NON-ALCOHOLIC DRINKS

CREMA LIQOURE ALLE MANDORLE
Caramelised ltalian peach, homemade créme de noyaux, soda

LIMONATA SICILIANA SALATA
Homemade salted Sicialian lemonade, smoked cloves, soda

MOUNTAIN BERRY TEA
Mountain Berry tea infused with American oak chips

GIANCARLO MANCINO BELLINO
Moscato grape juice, white peach pulp

ITALIAN MICROBREWERY CRAFT BEER

BANCA LANCIA BLANCHE
Orange, lemon, coriander and tumeric

ISABELLA GLUTEN FREE BEER
Biscuit, white fruit and creamy

BASTOLA IMPERIAL RED ALE
Caramel, toffee, dried fruit and spices

*No discount applicable

All prices in HK$ and subject to 10% service charge.
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