
Wine Menu



    Glass Bottle  

NEGRO AMARO SALENTO House Red Wine  €8.00 €32.00
Intense ruby red with cherry notes. Southern Italy. 

SYRAH- IGP    €8.50 €32.00
Full bodied- dry red wine. Sicily.

ROSSO TOSCANA BUTEO (Organic unfiltered wine)   €9.25 €36.00
Cabernet & Merlot grapes with notes of grassy notes.Tuscany Italy

MERLOT (Organic-Vegan Wine)      €32.00
 An intense vinous, & well balanced. Veneto Italy.

MONTEPULCIANO D’ABRUZZO    €34.00
Grape: 100% Montepulciano –Ruby red wine –Abruzzo Italy

CABERNET SAUVIGNON     €36.00
Borgo Molino I Scuri Cabernet Sauvignon is a deep ruby-red & full bodied. 

NERO D’AVOLA (Organic)      €38.00
Originates from Sicily its dark red in colour dry red wine stored in oak barrels rich in flavor.

VALPOLICELLA RIPASSO    €58.00
 This is a dry red wine, stored in oak barrels. Rich in flavour with hint of red berries.

PINOT NOIR     €58.00
 Is a typically a light to medium bodied, fruit forward red wine 
that calls Burgundy home. An award-winning wine from Alto-Adige.

 CHIANTI GALLO NERO - DOCG    €44.00
This is a red blend from Tuscany, Italy made primarily with Sangiovese grapes.

Red White

Rose



    Glass Bottle  

 CATARRATO TOLA House White Wine  €8.50 €32.00
 A light harmonious drinking wine. Sicily 

 PINOT GRIGIO DOC (Bio Vegan)     €9.00 €33.00
 Borgo Molino

SAUVIGNON BLANC  (organic wine)   €9.00 €33.00
 An intense vinous,& well balanced. Veneto Italy.

RIBOLLA GIALLA Borgo Molino    €34.00
Longevity & freshness.

SAN VINCENZO     €42.00
 Mix of Chardoonay & sauvignon grape. Produced in Veneto region.
Straw yello in colour ffers flavours of mixed citrus fruits & wild herbs

GAVI      €45.00
Cortese grape produced in Piemont region.Crisp and refreshing wine with floral & citrus notes.

 VERMENTINO” STELLATO  Sardegna - is Terroir pure  €55.00
Straw colour with greenish reflections, bright. Intense, persistent 
floral and vegetable aroma with note of lime and balsamic. 

White

    Glass Bottle  

ROSE’ WINE AROGOSTA    €9.00 €34.00 
This white wine is produced using Vermentino DOC white grapes.

RINALDINI LAMBRUSCO BRUT    €9.50 €48.00
Chilled red slight sparkle. Aperitif wine.

Rose

    Glass Bottle  

PROSECCO FRIZZANTE SPAGO DOC  €9.00 €33.00

PROSECCO SPRITZ    €9.50
Prosecco served with a dash of Aperol.

Prosecco



Cocktails
POMODORINO SPRITZ    €12.50  
Chilled Lambrusco wine & Aperol      

APEROL SPRITZ    €12.00
Aperol, Prosecco, Soda & Orange wedge.
LIMONCELLO SPRITZ     €12.00
Limoncello, prosecco, lemon wedge & basil leaf
WHISKEY SOUR    €12.50
Irish Whiskey, sharpened with Lemon Juice, sugar & bitters                           
PORNSTAR MARTINI    €12.00   
Vodka,Passion Fruit juice& zest of vanilla.
STRAWBERRY DAQUIRI    €12.00   
Bacardi rum, strawberry puree & sugar syrup
CAMPARI SPRITZ    €12.00
Campari & Prosecco & tonic with orange wedge.
NEGRONI SBAGLIATO    €12.00
Campari,Prosecco, Red Martini & orange wedge.

Mocktails
(non-alcoholic)

Limonata  (non-alcoholic)    € 8.00  
Limonata, Dash of strawberry bols & orange juice

After Dinner Cocktails
ESPRESSO MARTINI    €12.90
Espresso & kahlua liqueur.
LIMONCELLO VANILLA DESSERT (recommended)   €12.90
A delightful vanilla ice cream served Limoncello shot & Prosecco  

Digestif 
All Digestifs €6.30

SAMBUCA • LIMONCELLO 
• AMARO DEL CAPO • GRAPPA (made with grapes skins)

   

 


