
WARM DRINKS
COFFEES
Lungo     
Espresso
Espresso Macchiato   
Cappuccino  
Latte    
Flat White

Extra shot
Oat milk  
Decaf   

COLD DRINKS
Coca Cola (Zero), Tonic, Apple Juice, Sparkling Water
San Pellegrino Soda
Limonata, Aranciata, Aranciata Rossa 
Sparkling water 
Organic Ice Tea
Ginger Beer

BEERS 
DRAFT
Birra Moretti Italian Pilsener 25 cl | 50 cl

BOTTLE  
Oedipus Bride - White 
Oedipus Pais Tropical  – New England IPA  
De Eeuwige Jeugd Lellebel – Blond
Paulaner Weissbier  
Birra Moretti 0.0 – Alcohol Free Pilsener
De Eeuwige Jeugd Vrijer - 0.4 % Blond

SPRITZERS & 
COCKTAILS
Aperol Spritz 
Aperol, Prosecco, Sparkling Water, Orange
Limoncello Spritz  
Limoncello, Prosecco, Sparkling Water, Lemon
Bobby’s G&T 
Bobby’s Gin, Fevertree tonic, Ice, Orange and cloves 
Espresso Martini
Cocktail of espresso, Ketel One vodka, Kahlua. 
Negroni
Campari, Bobby’s Gin, Martini Rosso, Orange Peel
Alcohol Free Spritz
Crodino 
The Italian Non-Alcoholic aperitivo

WINES
ROSÉ
Pinot Grigio (Rosé) – Il Rifugio – Veneto 
Crispy, fresh and a bouquet of red fruits. Perfect summer
drink or as a light aperitif!
11 minutes – Pasqua - Veneto  
11 minutes to bring the grapes to the cellar, 11 minutes to 
press the grapes, 11 minutes of skin contact. Juicy, tasteful 
Rosé perfect to drink the whole year!
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SPARKLING
Prosecco - Follador Aeris D.O.P. – Veneto  
Lively prosecco made with a fruity and fresh taste which makes 
this a great wine. Great to start the evening or to celebrate!  

WHITE
Grillo – Campo Di Marco – Sicily 
Hints of pear and honey (it’s not sweet though!) give a nice 
freshness to this wine. An everyday wine perfect to drink 
on a warm day (or in a warm pizzeria)!
Pinot Grigio – Arbos – Sicily  Organic 
More fruitiness in this wine with hints of apple, pear and 
a floral note. A grape which was made famous in Italy and now 
conquered the world! Has to mean it’s good right?
Fiano – Masseria Surani – Puglia 
Fresh and elegant with notes of white peach and melon. Soft in 
structure and a little bit of minerality and acidity give the wine a 
nice balance.
Trebbiano, Verdicchio – La Folaghe – Lenotti – Lugana 
Le Folaghe is a dry wine with an intense fruity bouquet and 
great structure. The freshness is nicely balanced with the green 
apple hints in this wine. Great to start the night! 
Vermentino - Tenuta di Montemassi – Tuscany 
Flowers and white fruit, citrus and a hint of almond. Amazing 
earthiness and full but refreshing taste.
Chardonnay - Viberti Rinato DOC – Langhe (Piemonte) 
Mamma mia! A great chardonnay in Italy is hard to find, but we 
did! Expect hints of pear, roasted bread, butter and honey! Still 
it has the freshness and crispyness you will find in Italian wines.

RED
Negroamaro – Artimone - Puglia 
Accessible red with a subtle taste of red berries and licorice.  
If you like fruity red wines this is your go-to!
Rosso Passo – Lenotti – Veneto
A rich fruity structure with earthy notes. It’s a more full-bodied 
wine with soft tannins. 
Valpolicella Ripasso – Lenotti – Veneto  
Deep red colour, aroma of ripe fruits. Full taste with lovely long 
aftertaste. Also named the younger brother of Amarone. Safe 
to say this is our teams favourite! (looking at the empty bottles) 
Primitivo - Masseria Altemura - Salento  
This Primitivo is named after the stony ground the grapes 
are growing on. Aged in large French barrels which give the 
wine a nice body which mixes nice with the hints of prunes 
and red fruits. 
Chianti Classico - Castello di Albola – Tuscany 
Full red, intense taste and impression of red fruits. Soft tannins 
with a long after taste. Rested on oak. If you like full bodied 
wines, this is your choice! 
Barbera ‘d Alba, La Gamella – Viberti – Piemonte  
Cherries, blackberries & blueberries. If you like fruits this is a 
must. Don’t think it’s only fruits though as there are definitely 
hints of spices and there is some body! 
Barolo, Buon Padre DOCG - Viberti – Piemonte  
This wine is still the number one wine of the Viberti family. It 
was first made in 1923, so they have great experience to make 
the best wines. It’s a refined and complex wine, simply amazing. 
Did I say it fits perfect with pizza? 

ITALIAN DIGESTIVO
Disaronno Amaretto, Sambuca, Salmari, Grappa, 
Amaro, Frangelico
Limoncello
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TEAS
Earl Grey
Green
Jasmine
Rooibos
Fresh Mint
Fresh Ginger

Ask for our 
Spritz Specials

Questions 
about allergies? 

Ask our staff!


