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Champagne
flute bil
PROSECCO 8.50 31.95
PROSECCO ROSE 8.90 34.95
HOUSE CHAMPAGNE 10.90 44 .90
HOUSE CHAMPAGNE ROSE 12.70 49.80
LAURENT-PERRIER LA CUVEE 11.95 65.00
BOLLINGER 74.50
LAURENT-PERRIER ROSE 14.95 85.00
DOM PERIGNON 195.00
CRISTAL 250.00
Birra
THERESIANER PALE ALE (TREVISO) 330ml 5.00

1t is a typical Victorian Pale Ale, Full-bodied distinguished by the fruit_y scent.

THERESIANER VIENNA (TREVISO) 330ml 5.00
This classic auburn-red lager descends directly from the first “Vienna” produced in
Trieste at the beginning of the Twentieth Century.

PERONI NASTRO AZZURRO (ROMA) 330ml 4.10

Brewed from the finest spring planted barley malts, has a unique balanced taste
with a delicate aroma arising from the hops of the most exclusive varieties.

MORETTI (MARCHE) 330ml 4.25

Birra Moretti is a genuine beer produced using a traditional process that has
remained almost unchanged since 1859.

MENABREA (PIEDMONTE) 330ml 4.50
A great malt lager that leaves a long finish with a slight yeasty texture.

ANGIOLETTI CIDER 5.0% ABV 500ml 5.10

BECK’S BLUE ALCOHOL FREE 275ml 3.90
A light, crisp and refreshing non-alcoholic beer

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
Guests with severe allergies or infolerances should be aware that although all due care is faken, there is a risk
of allergen ingredients still being present. Wines by the glass also available in 125ml
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Gin & Tonics

256ML

BOMBAY SAPPHIRE — 7.70
lemon, cardamom, lime (3 fever tree indian tonic

TANQUERAY — 7.75

with orange zest, mint, lemon & fever tree tonic

ELEPHANT GIN — 8.50
with lemon, apple, ginger 9 fever tree tonic

HENDRICK'S — 8.00
with cucumber, mint & fever tree tonic

MALFY — 8.00

with lime, cardamom & fever tree tonic

MONKEY 47 — 10.00
with lemon zest, grapefruit, star anise & fever tree tonic

PINKSTERS PINK GIN == 9.00
with strawberry, mint, raspberry & fever tree tonic

GIN MARE = 8.50

with basil, mango chips, rosemary &3 fever tree tonic

STAR OF BOMBAY == 9.00
with lemon peel, orange peel, cardamom & fever tree tonic

WARNER'’S RHUBARB GIN == 9.50
garnished with orange, lime, raspberry & fever tree tonic

TANQUERAY 10 == 9.50
with apple, raspberry, grapefruit zest & fever tree tonic

WILLIAM CHASE ORANGE == 9.00
with orange slice, orange wheel, orange zest & fever tree tonic

WILLIAM CHASE GRAPEFRUIT == 9.00
with grapefruit slice, lemon, lime &3 fever tree tonic

MARTIN MILLERS == 7.75
with basil, strawberry, grapefruit & fever tree tonic

O’NDINA == 9.50
with strawberry, mint, raspberry 9 fever tree tonic

COLLESI == 9.50
with strawberry, mint, raspberry & fever tree tonic

COTSWOLDS GIN == 8.50
with grapefruit, lemon zest &3 fever tree tonic

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
Guests with severe allergies or infolerances should be aware that although all due care is faken, there is a risk
of allergen ingredients still being present. Wines by the glass also available in 125ml
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\odka

256ML

KETEL ONE = 4.00

GREY GOOSE == 5.50

BLACK COW == 4.50

CRYSTAL HEAD = 6.00

BELUGA = 6.00

KETEL ONE ORANJE —= 4.50

KETEL ONE CITROEN = 4.50

GREY GOOSE L'ORANGE == 5.60

GREY GOOSE LE CITRON = 5.60

GREY GOOSE LE POIRE == 5.60

BELVEDERE == 5.75

FUMO COLLECTION

SEE OUR COCKTAIL LIST FOR
A SELECTION OF OUR DELICIOUS
COCKTAILS OF THE SEASON

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
Guests with severe allergies or infolerances should be aware that although all due care is faken, there is a risk
of allergen ingredients still being present. Wines by the glass also available in 125ml
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Rum

25ML

BACARDI CARTA BLANCA == 4.00
BACARDI OAKHEART == 4.00
BACARDI ANEJO = 4.50
BLACKWELL == 4.00
APPLETON ESTATE RESERVE = 4.70
RED LEG SPICED == 4.00
ZACAPA 23 = 7.50
DON Q ANEJO == 7.00
HAVANA 7Y0 == 4.90
BUMBU = 5.00

DIPLOMATICO == 7.50

Scofch Whisky

25ML

JOHNNIE WALKER BLACK = 5.85
CHIVAS REGAL 12Y0 == 5.50
MONKEY SHOULDER == 4.50

JOHNNIE WALKER BLUE = 16.00

LAGAVULIN 16Y0 = 6.95
THE MACALLAN 10Y0 == 6.00
GLENMORANGIE 10Y0 == 6.00

LAPHROAIG == 6.50
OBAN 14Y0 ==~ 6.50
TALISKER = 5.75
GLENFIDDICH 12Y0 == 6.00
DALMORE 12Y0 = 6.50
MACALLAN CASK == 17.50

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
Guests with severe allergies or infolerances should be aware that although all due care is taken, there is a risk
of allergen ingredients still being present. Wines by the glass also available in 125ml
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Irish Whiskey

25ML

SLANE IRISH WHISKEY = 4.00

JAMESON == 4.25

American Whiskey

25ML

JACK DANIELS = 4.00
BULLEIT BOURBON == 4.50
MAKER’S MARK == 5.00
JACK DANIELS RYE == 5.00
WOODFORD RESERVE == 5.50
GENTLEMAN JACK == 6.00
OLD FORESTER == 4.50
JACK DANIELS SINGLE BARREL == 5.50
BUFFALO TRACE == 4.50
BULLEIT RYE = 5.00

Japanese Whisky

256ML

NIKKA FROM THE BARREL == 6.50
NIKKA ALL MALT == 4.00

YAMAZAKI 12Y0 == 12.50

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
Guests with severe allergies or infolerances should be aware that although all due care is faken, there is a risk
of allergen ingredients still being present. Wines by the glass also available in 125ml
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Vermouths & Aperitifs

50ML

BELSAZAR ROSE == 5.50
MARTINI BIANCO == 3.50
MARTINI ROSSO == 3.50
MARTINI DRY == 3.50
NOILLY PRAT = 4.00
CAMPARI = 4.50
APEROL == 4.00
PERNOD == 5.50
MARTINI RISERVA RUBINO == 4.00
MARTINI RISERVA BITTER == 4.00
MARTINI RISERVA AMBRATO == 4.00
APERITIVO SELECT == 4.50
PIMM'S = 4.50

Digestives

25ML

GRAPPA DI MOSCATO == 4.75
GRAPPA DI CHARDONNAY == 4.75
GRAPPA DI BAROLO == 5.50
JAGERMEISTER == 4.50
AMARO MONTENEGRO == 4.50
CYNAR = 4.50
CHARTREUSE GREEN == 5.50
CHARTREUSE YELLOW == 4.50
FERNET BRANCA = 4.50

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
Guests with severe allergies or infolerances should be aware that although all due care is taken, there is a risk
of allergen ingredients still being present. Wines by the glass also available in 125ml
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Sherry & Port

50ML

HARVEYS == 3.25
TIO PEPE FINO = 3.25
COCKBURN’S — 3.50
TAYLORS LBV — 4.50
RAMOS PINTO RESERVA — 9.70
MARSALA FINE — 5.65

Tequila

25ML

EL JIMADOR BLANCO = 3.50
PATRON XO = 5.50
MONTELOBOS = 6.50
PATRON SILVER == 7.25
EL JIMADOR REPOSADO = 4.00
DON JULIO ANEJO == 5.00
HERRADURA REPOSADO = 5.00

Brandy, Cognac & Armagnac

25ML

VECCHIA ROMAGNA RESERVA 10Y0 == 5.00
COURVOISIER VS == 5.50
HENNESSY VS = 5.50
REMY MARTIN VSOP == 5.50
HENNESSY X0 = 12.50
COURVOISIER VSOP == 6.50
REMY MARTIN XO == 12.50
JANNEAU VSOP == 5.50

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
Guests with severe allergies or infolerances should be aware that although all due care is faken, there is a risk
of allergen ingredients still being present. Wines by the glass also available in 125ml
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Liquor

256ML

LUXARDO SAMBUCA = 3.50
LUXARDO SAMBUCA BLACK == 3.50
[TALICUS = 4.50
KAHLUA = 3.50
ST GERMAIN == 4.00
BAILEYS == 3.50
AMARETTO DISARONNO == 3.50
COINTREAU = 3.50
LICOR 43 BARISTO == 3.50
SOLERNO == 4.50
ESPRIT DE FIGUE = 3.50
FRANGELICO == 3.50
DRAMBUIE = 3.50
TIA MARIA == 3.50
GRAND MARNIER == 3.50
LANIQUE = 4.25
CHAMBORD = 3.50
PASSOA == 3.50
LUXARDO LIMONCELLO == 3.50
BENEDICTINE == 3.50
PEACH SCHNAPPS == 3.50
APPLE SCHNAPPS = 3.50

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
Guests with severe allergies or infolerances should be aware that although all due care is taken, there is a risk
of allergen ingredients still being present. Wines by the glass also available in 125ml
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Soft drinks & juices

COKE — 2.80
DIET COKE — 2.80
LEMONADE — 2.80
SPARKLING WATER — 3.60
STILL WATER — 3.60
SAN BITTER ROSSO — 3.00
CRODINO — 3.00
APPLETIZER — 2.80

FRUIT JUICES — 3.20
(Orange, Apple, Cranberry, Pineapple, Grapefruit)

DOUBLE DUTCH POMEGRANATE & BASIL — 3.50

FEVER TREE MIXER — 3.50
(Indian Tonic Water, Naturally Light Tonic Water, Elderflower Tonic Water,
Mediterranean Tonic Water, Ginger Ale, Ginger Beer, Lemon Tonic, Soda Water)

BICERIN TORINESE Aot chocolate, espresso &g whipped cream — 3.95
BOMBARDINO espresso, zabaglione cream, grappa & whipped cream — 5.95
ICED COFFEE espresso, ice &)’sugar —3.35
LIQUEUR ICED COFFEE with Baileys or Amaretto — 6.50
IRISH COFFEE with Irish Whiskey — 6.50
COFFEE CARAMEL CREAM Aot espresso, caramel, cream — 4.00

IRISH COFFEE (Slane Irish Whiskey)
CALYPSO COFFEE (Tia Maria Liqueur)
BAILEYS COFFEE
JAMAICAN COFFEE (Applefon’s VX Rum)
FRENCH COFFEE (Cognac)
COINTREAU COFFEE
AMARETTO COFFEE

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
Guests with severe allergies or infolerances should be aware that although all due care is taken, there is a risk
of allergen ingredients still being present. Wines by the glass also available in 125ml
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WINE LIST

BIANCO

NORTH (175mi) (50ml) bl
Remigio, Chardonnay 5.65 8.00 22.90
100% Chardonnay, fruity bouquet with an elegant finish.
Pinot Grigio (Veneto) 8.30 1210 34.65
Dry, full-bodied but crisp and firm in structure, with an intense & typical aroma.
Sauvignon Bianco (Veneto) 8.35 12.20 35.00
Dry and elegant white wine. Pale yellow in colour with greenish hints.
Gavi di Gavi (Piemonte) 43.30
Novi Ligure, is Piedmont’s leading white wine. A refined but intense, tangy dry white.
Ribolla Gialla, Tenuta, Sant’Helena, Fantinel (Fruili) 44.00
An elegantly subtle radiant white, with a vibrant feel. Great with shellfish.
CENTRAL (175mi) (250 mli) bt
Trebbiano d’Abruzzo (Abruzzo) 6.70 9.45 24.80
Undoubtedly one of the regions best whites. Good intensity and persistence on the nose.
Frascati Superiore DOC (Lazio) 7.00 9.70 26.60
Dry and light in colour and flavour with a lingering taste of bitter almonds.
Verdicchio Classico Castello di Jesi (Marche) 7.05 10.10 29.20
Fine scent and dryness with a good fruit-acid balance.
Vernaccia di San Gimignano (Toscana) 41.80
Dry and elegant white wine. Pale yellow in colour with greenish hints.
SOUTH & THE ISLANDS

(175ml) (250 ml) btl
Grillo Bianco (Sicily) 6.65 9.35 24.60
A wine with charm and finesse rarely found in the area. Full bodied, but delicate,
rose petal aroma.: the palate bas fruit acidity and structure. This is the future “Pinot Grigio”.
Falanghina Irpinia DOC, Tenuta Cavalier Pepe (Campania) 7.80 11.15 33.50
Fresh and fruity on the palate with strong and persistent notes of citrus, pineapple and white flowers.
On the palate it is fresh with a perfectly balanced acidity and a good structure.
Greco di Tufo Tenuta Cavalier Pepe (Campania) 34.50
Smooth and elegant on the palate, full-bodied with mineral notes on the finish.
Colomba Platino (Sicily) 37.50
Notes of peach, melon, banana and jasmine. The palate is fresh,
.x‘aﬁ‘,fruity, balanced and medium-bodied.
Vermentino (Sardegna) 40.20

Straw yellow in colour with greenish reflections. with a fresh fragrance reminiscent of ripe apple. Dry
on the palate without being bitter; fresh and lively; almond-rich backdrop and an excellent persistence.

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.

Guests with severe allergies or intolerances should be aware that although all due care is faken, there is a risk
of allergen ingredients still being present. Wines by the glass also available in 125ml
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ROSE

(175ml) (250 mi) bt

Nerello Mascalese Rosé (Sicilia) 6.30 8.40 25.10
Obtained mainly from Nerello Mascalese grapes. The wine is inviting, slightly,

warm nose with a background of peach and spices, considerable finesse on the palate

which is kept together by a nice balanced acidity.

Pinot Grigio Rosé Torresella (Veneto) 7.35 10.00 29.60
The grapes are harvested during September then destemmed crushed
and left to a brief cold maceration to bring out the primary aromas.

Rosé Montepulciano Cerasuolo “Campirosa” DOC llluminatti (Abruzzo) 8.50 11.70 34.00
The colour is brilliant and clear. On the palate it has a dry, fresh,
delicate texture with good persistence.

ROSSI

NORTH (175ml) (250 mi) btl

Remigio, Piemonte 5.65 8.00 22.90
Ruby red in colour with subtle violet hints. Light and fruity on the palate. The
talians like this wine for everyday drinking due fo ifs soft tannis &3 ripe fruit foods.

Merlot Grave del Friuli Terre DOC  (Friuli) 7.10 10.05 30.00
Vivid ruby red in colour with a pronounced bouquet of herbs and blackberry
with a dry taste, pleasantly tannic with a slightly bitter aftertaste.

Cabernet del Vieneto (Veneto) 7.15 10.10 30.45
An intense ruby red wine with a characteristic herbaceous flavour
when young. It has balanced tannins with a full harmonious body.

Barbera d’Asti Vespa (Piemonte) 40.85
1t has a brilliant transparency, ruby red colour with reflexes tending towards garnet.
Its smell is vinous, clear with hints of vanilla and toasted bread.

Venko Collio Rosso, Tenuta, Sant’Helena, Fanfinel (Fruili) 58.00
A splendid blend of Merlot, Cabernet Franc and Pinot Nero, aged in oak.
Ruby red, with a bouquet of red fruit and vanilla.

Barolo Tenuta Para (Piemonte) 61.85
Oddero’s Barolo shows a developed, complex spicy nose and a multi-layered
palate with a long, warm and tannic finish.

Amarone Della Valpolicella Classico (Veneto) 64.50
This wine is aged between 10-12 months in oak casks & it is unfiltered. It is ruby
red in colour with delicate notes offlomx, wild berries and violet with a good body.

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
Guests with severe allergies or intolerances should be aware that although all due care is taken, there is a risk
of allergen ingredients still being present. Wines by the glass also available in 125ml
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WINE LIST

ROSSI

CENTRAL (175mi) (250ml) bt
Rosso Piceno (Marche) 7.10 9.70 28.70
The distinct notes of ripe cherry on the nose are echoed on the seductively
velvety palate. Silky tannins are perfectly balanced by a notable structure.
Montepulciano d’Abruzzo Illuminati (Abruzzo) 8.30 11.65 31.00
Deep mature ruby red, rich full nose with notes of oak and spice,
Jfull bodied, ripe and round.
Chianti Riserva Vigna Albergotti (Toscana) 41.50
Red, warm, round bouquet with ﬁawurx ofripe plum and spices.
Good balance of tannins on the finish.
Rosso di Montalcino (Toscana) 49.60
Bright ruby red, intense and very fine with marked overtones of violet and
blackberry with an elegant aftertaste.
Lago di Corbara (Umbria) 54.00
‘Castello di Corbara’ is intense ruby red in colour with a bouquet of ripe fruit with
overtones of spice Full and round on the palate, soft tannins and a lingering finish.
Castello Rapale, IGT Toscano Rosso, Mansalto (Toscana) 62.00
A fantastc blend of Cabernet Sauvignon, Merlot, Sangiovese.
Great value, with all the characteristics of a super Tuscan.
SOUTH & THE ISLANDS (175mi) (250mi) bt
Nero d’Avola (Sicilia) 6.70 9.40 24.95
Bright ruby with purple tones. Intense nose with berry fruit aromas.
Medium weight with forward fruit flavours and a silky texture.
Syrah Astoria (Sicilia) 8.70 11.75 35.20
Very intense ruby red colour; typical bouquet with traces ofred berry fruiz‘x,
bilberry and liquorice. Its taste is full bodied and supple, intense &9 good structure.
Primitivo, Coppi (Puglia) 36.00
A crisp fruity wine, purple tinged, ruby red in colour, youthful with heady
aromas of ripe fruit.
Negro Amaro (Puglia) 9.60 12.60 36.75
The distinct notes of ripe cherry on the nose are echoed on the seductively
velvety palate. Silky tannins are perfectly balanced by a notable structure.
SPECIALLY IMPORTED FOR SAN CARLO FUMO
uﬂ/]é‘ W/A,\Z‘ 175ml 250ml btl
Bianco di Vespa 7.90 11.056 29.95
From a small vineyard in Puglia.
RED WINE
Il Bruno dei Vespa 8.10 11.65 33.00
An IGP Puglia red that can elegantly accompany daily meals of all kinds.
Il Rosso dei Vespa Salento 43.05

Is harmony of freshness and fantasy which reflects the Pugliese nature on our tables.

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order.
Guests with severe allergies or intolerances should be aware that although all due care is faken, there is a risk

of allergen ingredients sfill being present. Wines by the glass also available in 125ml
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