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Benvenuti al Molo44. Il nostro esclusivo cocktail bar e bistrot, 
un’oasi culinaria immersa nella bellezza di un parco di 7 ettari.
Sospesi tra il fascino italiano e il richiamo intercontinentale,  
nel nostro menu l’arte della mixology si fonde con l’autenticità  
dei sapori, utilizzando prodotti tipici e realizzando cocktail  
artigianali che soddisferanno i vostri sensi. 
Vi invito a sedervi e a godervi quest’esperienza sensoriale unica. 
L’atmosfera rilassante della nostra terrazza e il nostro staff vi 
trasporteranno in un’esperienza enogastronomica indimenticabile, 
dove ogni dettaglio è curato con passione e maestria.

Il vostro bar manager Leonardo

Welcome to Molo44. Our exclusive cocktail bar and bistro,  
a culinary oasis nestled in the beauty of a 7-hectare park. 
Suspended between Italian charm and intercontinental allure,  
on our menu the art of mixology blends with the authenticity  
of flavors, using typical products and crafting cocktails  
that will satisfy your senses.
I invite you to have a seat and enjoy this unique sensory experience. 
The relaxing atmosphere of our terrace and our staff will  
transport you to an unforgettable food and wine experience,  
where every detail is treated with passion and craftsmanship.

Your bar manager Leonardo



SUNSET IN RIVA  14
Un anytime long drink leggermente frizzante  
A lightly sparkling anytime long drink

ORANGE GIN, GREEN CHARTREUSE, PASSION FRUIT JUICE, LIME, APPLE JUICE, POMEGRANATE FOAM

MELLOW 14
Un tropical drink dal Profumo caraibico  
A tropical drink with a Caribbean fragrance

GIN, BANANA LIQUOR, COCONUT AND JUNIPER SHRUB, LIME

44 DEGREES 14
Smoky, esotico, e con un ritorno lievemente piccante  
Smoky, exotic, with a slightly spicy finish

MEZCAL, COINTREAU, LIME JUICE, FRESH ORANGE JUICE, MANGO SYRUP, TABASCO

WITCH SOOTHER 14
Delicato mix di zenzero e zafferano / Soft mix of ginger and saffron

VODKA, SAFFRON LIQUOR, LIME JUICE, GINGER BEER TOP

TAKE ME HOME 14
Fresco, mieloso, sul finale affumicato, perfetto come after dinner o digestivo  
Fresh, honeyed, with a smoky finish. perfect as an after dinner or digestif

DRAMBUIE, BRANCA MENTA, ELDERFLOWER SYRUP, ANGOSTURA, ISLAY SCOTCH TOP

SUNFLOWER 14
Un tripudio di frutti di bosco / A riot of berries

WHITE RUM, CHAMBORD, TRIPLE SEC, CRAMBERRY JUICE, BLACKBERRY SYRUP, LIME JUICE

SIGNATURE COCKTAILS
DRINK UNICI CREATI DA NOI, PER VOI. POTRETE TROVARLI SOLO QUI
UNIQUE DRINKS CRAFTED BY US, FOR YOU. ONLY HERE



SOURS TWISTED PRE-DINNER

RASPBAY 13
Lamponi freschi, retrogusto di rabarbaro. Uno dei nostri cavalli di battaglia 
Fresh raspberries with a rhubarby aftertaste. One of our masterpieces

GIN, APEROL, FRESH RASPBERRIES, LIME JUICE

CARIBBEAN MEMORY 13
Toni caldi e tropicali per gli amanti del cocco 
Warm and tropical tones for coconut lovers

WHITE RUM, CRÈME DE CACAO, LIME JUICE, COCONUT SYRUP

GOLDEN HOUR 13
Profumato ma deciso 
Scented but strong

PINK GRAPEFRUIT INFUSED VODKA, LEMON JUICE, HONEY WATER, BOURBON ON TOP

PISCALICIOUS 13
Delizioso, intenso. Con un retrogusto mandorlato e tipico del lychee 
Delicious, intense. With an almondy and typical lychee finish

PISCO, LYCHEE LIQUOR, BAR SPOON OF MARASCHINO, LIME JUICE, SUGAR SYRUP, SODA WATER

LIQUID PESTO 13
Fresco, speziato e torbato: il sour estivo perfetto 
Fresh, spicy and peaty: the perfect summer sour

LAPHROAIG, BASIL AND GINGER EXTRACT, HONEY WATER, LEMON JUICE

COCKTAIL CARATTERIZZATI DAL LORO GUSTO A METÀ TRA IL DOLCE E L’ASPRO
COCKTAILS DEFINED BY THEIR TASTE BETWEEN SWEET AND SOUR

LA NOSTRA RIVISITAZIONE DEI CLASSICI INTERNAZIONALI CHE HANNO  
FATTO LA STORIA DEL BEVERAGE
OUR TAKE ON INTERNATIONAL CLASSICS THAT HAVE MADE BEVERAGE HISTORY

PINK IS THE NEW BLACK 15
GIN, RASPBERRY LIQUOR, LEMON JUICE, FERRARI PERLÈ ROSÈ TOP

WHITE NEGRONI 13
GIN, WHITE VERMOUTH, WHITE BITTER

TRENTIN 75 12
LOCAL GIN, LEMON JUICE, TRENTODOC

SMELLS LIKE HOME 12
GIN MARE, ORANGE LIQUOR, LIME JUICE, SUGAR SYRUP, PEPPERMINT  
AND OREGANO INFUSION, GINGER ALE TOP

AMERICANOTTO 13
CAMPARI BITTER, RED VERMOUTH, CHINOTTO



APEROL SPRITZ 9
Un must della cultura dell’aperitivo italiano 
A must for Italian aperitivo culture

PROSECCO, SODA WATER, APEROL/CAMPARI/CYNAR/LIMONCELLO

HUGO 9
Variante altoatesina più fresca e mielosa dello Spritz 
A fresher and honeyed South Tyrolean variant of the Spritz

PROSECCO, MINT, ELDERFLOWER SYRUP, SODA WATER

ROSSINI/BELLINI 12
Utilizziamo solo pesche o fragole di stagione, chiedetene la disponibilità 
We only use in season peaches or strawberries, ask for their availability

HANDMADE STRAWBERRY/PEACH PURÉE, PROSECCO

THE SPRITZ 2.0 12
La nostra personale rivisitazione dell’Aperol Spritz 
Our personal take on the Aperol Spritz

ORANGE LIQUOR, APEROL, ORANGE, SHRUB, LEMON JUICE, PROSECCO

SPARKLING MOON 12
Uno sparkling cocktail tutto trentino 
An all-Trentino sparkling cocktail

GRAPPA AGED IN PORTO CASKS, ELDERFLOWER LIQUOR, ROSEMARY  
AND OLIVES EMULSION, LIME JUICE, SUGAR SYRUP, TRENTODOC TOP

SPARKLING COCKTAILS
AMANTI DEI FIZZY DRINK? PERFETTI PER ACCOMPAGNARE IL VOSTRO APERITIVO!
FIZZY DRINK LOVERS? PERFECT TO PAIR YOUR APERITIFS WITH!

THE CUSTOMISABLE
CLASSICI CHE HANNO FATTO LA STORIA DELLA MISCELAZIONE PREPARATI  
DAVANTI AI VOSTRI OCCHI. SCEGLIETE IL VOSTRO SPIRITO PREFERITO, LA VOSTRA GARNISH,  
ODORI E SAPORI SUPPLEMENTARI E CREATE IL VOSTRO DRINK DAL TAGLIO SARTORIALE
CLASSICS THAT HAVE MADE MIXOLOGY HISTORY, CRAFTED IN FRONT OF YOU.
CHOOSE YOUR FAVORITE SPIRIT, GARNISH, ADDITIONAL SCENTS AND FLAVORS  
AND CREATE YOUR OWN TAILOR-CUT DRINK

MARTINI COCKTAIL  18
GIN, DRY VERMOUTH

VODKA MARTINI 18
VODKA, DRY VERMOUTH

DIRTY MARTINI 18
GIN, DRY VERMOUTH, OLIVE BRINE

VESPER MARTINI 18
GIN, VODKA, DRY VERMOUTH

MANHATTAN 18
WHISKY, RED VERMOUTH, ANGOSTURA BITTER

OLD FASHIONED 18
BOURBON WHISKY, SODA, ANGOSTURA BITTER, SUGAR CUBE

SAZERAC 18
COGNAC, ABSINTHE, SUGAR CUBE, PEYCHAUD’S BITTER



L’APERITIVO ALL’ITALIANA
ENTRATO A FAR PARTE DELLA QUOTIDIANITÀ DELLA PENISOLA DALLE METÀ DELL’800,  
NASCE COME MOMENTO PRE-CENA DOVE SOLITAMENTE VENGONO SERVITE  
BEVANDE TENDENTI ALL’AMARO O FRIZZANTI, PER STIMOLARE L’APPETITO
PART OF THE EVERYDAY LIFE IN ITALY SINCE THE MID-19TH CENTURY, IT WAS BORN  
AS A PRE-DINNER MOMENT WHERE DRINKS LEANING TOWARD BITTER OR FIZZY  
WERE SERVED TO STIMULATE THE APPETITE

IL NOSTRO CHEF SUGGERISCE PER UN PAIRING PERFETTO, L’ABBINAMENTO CON IL PRESTIGE PACK
OUR CHEF SUGGESTS TO PAIR IT WITH PRESTIGE PACK FOR PERFECT MATCHING

L’AMERICANO 12
RED BITTER, RED VERMOUTH, SODA WATER

IL NEGRONI 14
GIN, RED VERMOUTH, RED BITTER

BOULEVARDIER 14
WHISKY, RED BITTER, RED VERMOUTH

CAMPARI ORANGE 12
RED BITTER, FRESH ORANGE JUICE 

IL CARDINALE 14
GIN, DRY VERMOUTH, HERBAL LIQUOR

MONTE KINÓ 12
AMARO MONTENEGRO, CHINOTTO, FRESH ORANGE JUICE



PRESTIGE PACK
SALAME FELINO, NOCETTE DI TRENTINGRANA,  
SPIEDINO DI FRUTTA, SPIEDINO CAPRESE,  
COCOTTE DI GIARDINIERA, CILIEGINA DI BUFALA  
CON BRESAOLA, GRISSINO CON PROSCIUTTO CRUDO
SALAMI FELINO, TRENTINGRANA CHEESE BITES,  
FRUIT SKEWER, TOMATO-MOZZARELLA SKEWER,  
PICKLED VEGGIES, SMALL BUFFALO MOZZARELLA CHEESE  
WITH AIR DRIED BEEF MEAT, BREADSTICK WITH RAW HAM
SALAMI FELINO, TRENTINGRANA KÄSE STÜCKCHEN,  
OBSTSPIESSCHEN, TOMATEN-MOZZARELLA-SPIESSCHEN,  
EINGEMACHTES SÜSS-SAUER GEMÜSE, KLEINE  
BÜFFELMOZZARELLA MIT BÜNDNERFLEISCH,  
BROTSTANGE MIT ROHSCHINKEN

10 per person

LET’S SNACK



FINGER DINNER
SALAME FELINO, NOCETTE DI TRENTINGRANA,  
SPIEDINO DI FRUTTA, SPIEDINO CAPRESE, COCOTTE  
DI GIARDINIERA, GAMBERONI FRITTO, CILIEGINA DI BUFALA  
CON BRESAOLA, GRISSINO CON PROSCIUTTO CRUDO,  
NUGGETS DI POLLO, ARANCINI DI RISO ALLO ZAFFERANO  
E PISELLI, MOZZARELLA IN CARROZZA AL PESTO,  
STICK DI PARMIGIANO
SALAMI FELINO, TRENTINGRANA CHEESE BITES, FRUIT  
SKEWER, TOMATO-MOZZARELLA SKEWER, PICKLED VEGGIES,  
FRIED PRAWNS, SMALL BUFFALO MOZZARELLA CHEESE  
WITH AIR DRIED BEEF MEAT, BREADSTICK WITH RAW HAM,  
CHICKEN NUGGETS, SMALL SAFFRON RICE BALLS  
WITH GREEN PEAS, FRIED MOZZARELLA CHEESE  
WITH PESTO, PARMESAN STICKS
SALAMI FELINO, TRENTINGRANA KÄSE STÜCKCHEN, 
OBSTSPIESSCHEN, TOMATEN-MOZZARELLA-SPIESSCHEN, 
EINGEMACHTES SÜSS-SAUER GEMÜSE, FRITTIERTE GARNELEN, 
KLEINE BÜFFELMOZZARELLA MIT BÜNDNERFLEISCH,  
BROTSTANGE MIT ROHSCHINKEN, CHICKEN NUGGETS,  
KLEINE SAFRANREISKUGELN MIT ERBSEN, FRIETTIERTER 
MOZZARELLA-KÄSE MIT PESTO, PARMESAN-STANGE 

ITALIAN TOUR 
(TAGLIERE PER 2 PERSONE)
FINOCCHIONA IGP TOSCANA, CULATELLO DI ZIBELLO  
DOP DI PARMA, PROSCIUTTO DI CERVO E SPECK  
DELL’ALTO ADIGE, BURRATINA CAMPANA, GIARDINIERA, 
CETRIOLINI E ROSTI DI PATATE
FINOCCHIONA IGP TOSCANA, CULATELLO DI ZIBELLO DOP  
FROM PARMA, DEER HAM AND SPECK FROM SOUTH TYROL, 
BURRATINA CAMPANA, MIXED PICKLES, GHERKINS  
AND POTATO ROSTI
FINOCCHIONA IGP TOSCANA, CULATELLO DI ZIBELLO DOP  
AUS PARMA, HIRSCHSCHINKEN UND SÜDTIROLER SPECK, 
BURRATINA CAMPANA, MIXED PICKLES, GURKEN  
UND KARTOFFELRÖSTI 

25 per person 48



GIN 

HAYMAN’S OLD TOM 41,4% CITROUS, SOFT SPICES 

AKORI GIN 42% APPLES, YUZU, KABOSU

BEEFEATER 40% LIQUORICE, LEMON, ALMOND

GORDON’S 37.5% ORANGE, LEMON, GINGER

TANQUERAY 43% ANGELICA, CITRUS

BOMBAY SAPPHIRE 40% GREY PEPPER, CINNAMON

BULLDOG 40% CASSIA, LAVENDER

MARTIN MILLER’S 40% CINNAMON, NUTMEG

JINZU 41% YUZU LEMON, SAKE, CHERRY BLOSSOM

HENDRICK’S 44% CUCUMBER, ROSE

TOVEL GIN 45% EDELBERRY, MOUNTAIN PINE

GIN CITADELLE 44% NUTMEG, FENNEL

GIN LUZ 45% ELDERFLOWER, CITRUS OF GARDA

STAR OF BOMBAY 47.5% JUNIPER, IBISCUS, ANGELICA

MONKEY 47 47% 47 DIFFERENT SPICES

MALFY POMPELMO ROSA 41% CORIANDER, PINK GRAPEFRUIT

MALFY ARANCIA 41% CORIANDER, ORANGE

MALFY LIMONE 41% CORIANDER, LEMON

WHITLEY NEILL ORIGINAL 43% BAOBAB FRUIT, CORIANDER

WHITLEY NEILL LEMONGRASS 43% ANGELICA, CORIANDER SEEDS

WHITLEY NEILL BLOOD ORANGE 43% IRIS ROOT, LIQUORICE

WHITLEY NEILL BLACKBARRY 43% ALOE, IRIS ROOT

TANQUERAY TEN 43% CAMOMILE, LIME

TANQUERAY 0.0% (NON ALCHOLIC SPIRIT)

GIN MARE 42% ROSEMARY, BASIL, OLIVE

KINOBI KYOTO DRY GIN 
GIN DEL PROFESSORE “À LA MADAME” / “CROCODILE” / “MONSIEUR” 45% 

12
12

8
8
8
8

10
12
14
10
10
10
10
10
14
10
10
10
12
12
12
12
12

7
12
14
12



AFTER DINNER COCKTAILS

PORN STAR MARTINI VODKA, PASSION FRUIT, LIME, SHOT PROSECCO 13
TOMMI’S MARGARITA TEQUILA REPOSADO, AGAVE SYRUP, LIME 13
PALOMA CASAMIGOS TEQUILA BLANCO, FRESH GRAPEFRUIT, LIME, AGAVE SYRUP 13
HORSE’S NECK BOURBON, GINGER ALE, LEMON, ANGOSTURA 13
MOSCOW / PEACH MULE VODKA, LIME / PEACH, GINGER BEER 13
PIMM’S CUP PIMM’S N. 1, TRENTO DOC, GINGER ALE, FRESH FRUIT 13
“MY” THAI WHITE AN DARK RHUM, ORGEAT, LIME, GRANADINE ON SIDE 13
GIN FIZZ GIN, LEMON, SODA (OPTIONAL WITH ELDERFLOWER) 13
CAIPIRINHA / CAIPIROSKA / MOJITO 12
COSMOPOLITAN / CUBA LIBRE / PIÑA COLADA 12
LONG ISLAND ICED TEA / SEX ON THE BEACH / TEQUILA SUNRISE 12
ESPRESSO MARTINI VODKA, COFFEE LIQUEUR, ESPRESSO SHOT 12 
AVIATION GIN, MARASCHINO, VIOLETTA, LEMON 12 
CORPSE REVIVER NO 2 GIN, COINTREAU, PERNOD, LEMON 12 

TONIC

VODKA

SCHWEPPES
FEVER TREE MEDITERRANEAN / INDIAN / NATURALLY LIGHT / ELDERFLOWER / POMPELMO

1724
BIO LEVICO (LOCAL)

4
4,5

5
5

STOLICHNAYA / KETEL ONE
GREY GOOSE / ULTIMAT / BELVEDERE
BELUGA SILVER / U’LUVKA / CÎROC
STOLICHNAYA ELIT
GREY GOOSE VX

8
10
12
15
16

GIN ELEPHANT 45% MOUNTAIN PINES, HERBS

GIN ENGINE 42% CITROUS, HERBS

GIN ENGINE 41,5% IRIS, LAUREL

14
14
11



MENABREA PREMIUM ITALIAN LAGER 4.8%

SESSION IPA

KROMBACHER 0.0% 0.33 L - ALCOHOL FREE

FORST 1857 4.8% 0.33 L

CORONA 4.5% 0.33 L - LIME, NO GLASS

ERDINGER WEIßBIER 5.3% 0.50 L

ERDINGER WEIßBIER 0.0% 0.50 L - ALCOHOL FREE

PERONI GRAN RISERVA ROSSA 5.2% 0.50 L

DAURA GLUTEN FREE

6
8

5
6

6,5
7
7

7,5
6

4

0,40 L 0,50 L0,20 LDRAFT BEERS

BEERS BY BOTTLE



RUGGERI GIUSTINO B. PROSECCO EXTRA DRY 
FERRARI MAXIMUM BLANC DE BLANC
FERRARI PERLÉ MILLESIMATO
FERRARI PERLÉ BIANCO MILLESIMATO
FERRARI PERLÉ ROSÉ MILLESIMATO
FERRARI GIULIO RISERVA DEL FONDATORE
FERRARI GIULIO ROSÉ RISERVA DEL FONDATORE
FERRARI PERLÉ ZERO
FRANCIACORTA BERLUCCHI ‘61 SATÈN
CA’ DEL BOSCO FRANCIACORTA CUVÉE PRESTIGE
CA’ DEL BOSCO FRANCIACORTA ANNAMARIA CLEMENTI
LOUIS ROEDERER BRUT PREMIER
LAURENT-PERRIER BRUT
MOËT & CHANDON BRUT IMPÉRIAL
VEUVE CLICQUOT BRUT CUVÉE SAINT PETERSBOURG
RUINART BLANC DE BLANC
LAURENT-PERRIER - GRAND SIÈCLE
PERRIER-JOUËT - BELLE EPOQUE
DOM PERIGNON
LOUIS ROEDERER CRISTAL
BILLECART-SALMON BRUT ROSÉ
LAURENT-PERRIER CUVÉE ROSÉ
DOM PERIGNON ROSÉ
LOUIS ROEDERER CRISTAL ROSÉ

45 
52
64
72
78

250
350

90
52
64

180
105

90
100
120
170
240
270
380
380
140
150
650
700

7 
8,5
10

12

8,5

14

0,75 LGLASS

SPARKLING WINES
AND CHAMPAGNES



ANISOS PINOT GRIGIO, NOSIOLA - EUGENIO ROSI 
PIETRAGRANDE DOC CHARDONNAY · FRATELLI LUNELLI

PINOT GRIGIO HEREDIA PINOT GRIGIO · CANTINA DI TRENTO

CAPOLAGO GEWÜRZTRAMINER · MADONNA DELLE VITTORIE

TERLANER PINOT BIANCO, CHARDONNAY, SAUVIGNON · TERLAN

LUGANA LUGANA · SANTA SOFIA

LUGANA SUPERIORE “BROLETTINO” LUGANA · CA’ DEI FRATI

POGGIO ALLE GAZZE SAUVIGNON, VIOGNIER · TENUTA ORNELLAIA

VIN DEI MOLINI SCHIAVA X RIESLING · AZIENDA AGRICOLA POJER E SANDRI

LA ROSE DI MANINCOR LAGREIN, MERLOT, CABERNET, SYRAH · MANINCOR

TEROLDEGO ROTALIANO FORADORI

TERRE DI SAN LEONARDO MERLOT, CABERNET SAUVIGNON TENUTA SAN LEONARDO

ESEGESI CABERNET SAUVIGNON, MERLOT · EUGENIO ROSI

REBÒRO REBO · PISONI

RIPASSO DELLA VALPOLICELLA CORVINA VERONESE, RONDINELLA,  

MOLINARA · CONTE GIARA ALLEGRINI

AMARONE DELLA VALPOLICELLA CORVINA, CORVINONE, RONDINELLA · SPERI

LE VOLTE MERLOT, CABERNET SAUVIGNON · TENUTA ORNELLAIA

BAROLO BAROLO · PRUNOTTO

TORCICODA PRIMITIVO · TORMARESCA

45
32
32
38
45
32
42
78

32
37

40
32
45
60
40

84
54
75
48

6
6
7

7,5
6

7,5

6

7,5
6

7,5

9

0,75 L

0,75 L

0,75 LGLASS

GLASS

GLASSRED WINESWHITE WINES

ROSÉ WINES



AMARETTO DI SARONNO / STREGA
MARASCHINO / LIMONCELLO / MIRTO / SAMBUCA
FERNET BRANCA / BRAULIO / AVERNA / RAMAZZOTTI
BRANCA MENTA / MONTENEGRO / JÄGERMEISTER
BAILEYS / BENEDECTINE / CHARTREUSE VERT & JAUNE
COINTREAU / DRAMBUIE / GRAND MARNIER / KAHLUA
MIDORI / CHAMBORD
KIRSCH / WILLIAMINE / FRAMBOISE MASSENEZ

6
6
6
6
8
8
8
8

LIQUEURS & BITTERS

PORTO / SHERRY

TAYLOR’S WHITE / RED PORT
TIO PEPE / DRYSACK

7
8



WHISKY

JAMESONS / J.W RED LABEL
BULLEIT RYE / BOURBON
JACK DANIEL’S
CHIVAS 12 YEARS
J.W. BLACK LABEL / GLENFIDDICH 12 YEARS
GLENMORANGIE 10 YEARS / LAPHROAIG 10 YEARS
J.W. GOLD LABEL
DALWHINNIE 15 YEARS / GLENKINCHIE 12 YEARS,
CAOL ILA 12 YEARS / MCCALLAN 12 YEARS
CRAGGANMORE 12 YEARS / TALISKER 10 YEARS
LAGAVULIN 16 YEARS / OBAN 10 YEARS
J.W. BLUE LABEL
THE YAMAZAKI SINGLE MALT
HIBIKI
MAKER’S MARK

8
9
9

10
10
11
11
12
12
12
13
24
18
17
13

BACARDI BLANCO / HAVANA 3 YEARS
NEGA FULÓ CACHACA
BACARDI RESERVA / HAVANA 7 YEARS
DIPLOMATICO 12 YEARS
LEBLON CACHACA
SEVEN TIKI
APPLETON ESTATE / PYRAT RUM XO
RUM BIELLE
ZACAPA 23 YEARS / J. BALLY
ELDORADO 15 YEARS
ZACAPA XO
ZACAPA ROYAL
DON PAPA
BOUKMAN BOTANICAL

8
8

10
10
10
10
12
12
13
14
15
26
13
13

RUM / CACHACA



GRAPPE

TEROLDEGO / MARZEMINO BERTAGNOLLI

PROSECCO ANDREA DA PONTE

18 LUNE MARZADRO

18 LUNE BOTTE PORTO MARZADRO

SHERRY CASK / SOLERA SEGNANA

GIARE CHARDONNAY / AMARONE / GEWÜRZTRAMINER MARZADRO

MOSCATO / AMOROSA JACOPO POLI

NEBBIOLO / BARBERA BERTA

ESPRESSIONI SOLERA, BIANCA · MARZADRO

AFFINA 8 YEARS ROVERE, CILIEGIO · MARZADRO

ANFORA MARZADRO

6
6

12
10
10
12
12
14
14
15
10

BRANDY / COGNAC

VECCHIA ROMAGNA
POIRE WILLIAMS AU COGNAC
MARC DE CHAMPAGNE MOËT & CHANDON
CARDENAL MENDOZA / CARLOS I
GRAN DUQUE D’ALBA
BAS ARMAGNAC DARTIGALONGUE HORS D’AGE
HENNESSY VS
REMY MARTIN VSOP / DELAMAIN VSOP
BAS ARMAGNAC DARTIGALONGUE 1985
DELAMAIN XO

7
8
8
9
9
9
9

10
13
15



EXOTIC (FROZEN) 8
PINEAPPLE JUICE, MANGO SYRUP, PASSION FRUIT JUICE

SENSATION 8
FRESH ORANGE JUICE, CRANBERRY JUICE, GINGER ALE

VIRGIN STRAWBERRY COLADA (FROZEN) 8
PINEAPPLE JUICE, COCONUT CREAM, HANDMADE STRAWBERRY PURÉE

ELDERFLOWER MOJITO 8
ELDERFLOWER SYRUP, MINT LEAVES, LIME JUICE, SODA

VIR-GIN FIZZ 10
NON-ALCOHOLIC SPIRIT, LEMON, SUGAR SYRUP, SODA

PANACEA (FROZEN) 8
COCONUT WATER, CRAMBERRY JUICE, RASPBERRY SYRUP, LIME JUICE

MOCKTAILS
NIENTE ALCOL STA SERA, MA VOGLIAMO UN COCKTAIL. PROVA UNO DEI NOSTRI ANALCOLICI
NO ALCOHOL TONIGHT, BUT WE WANT A COCKTAIL. TRY ONE OF OUR NON-ALCOHOLIC DRINKS



SPICE THINGS UP 13 
Ricco di carotenoidi e vitamina C, perfetto per la tua pelle 
Rich in carotenoids and vitamin C, perfect for your skin

POMODORO, MELOGRANO, FRAGOLA, LIMONE INTERO, MIELE MILLEFIORI, PAPRIKA

TEETOTAL MULE 12
Piccante, diuretico e fresco 
Spicy, diuretic and fresh

ZENZERO, CETRIOLO, FINOCCHIO, LIME, MENTA, TOP GINGER BEER

PEAR&THYME TONIC 12
Perfetto se hai la tosse. Ricco di luteolina 
Perfect if you got the cough. Rich in luteolin 

TANQUERAY 0.0 NON ALCOHOLIC, SPIRIT, PERA, LIMONE INTERO, MIELE DI CASTAGNO,  
THYME, SPARKLING WATER

ST. LUCY FAVOURITE DRINK 12
Aiuta la vista e potrebbe eliminare i radicali liberi dell’ossigeno 
Helps your sight and may eliminate free oxygen radicals

MIRTILLI, MELA ROSSA, LIME, SPARKLING WATER

GREEN ICE TEA 13
Drink detox che aumenta la resistenza, ricco di vitamina B e luteina 
Detox drink that increase stamina. Rich in vitamin B and lutein

KIWI, SEDANO, SPINACI, MELA VERDE, LIMONE, THE VERDE, MIELE

MELON&BASIL GRANITA 13
Ricco di carotenoidi e potassio. potente antiossidante e diuretico 
Rich in carotenoids and potassium. Powerful antioxidant and diuretic

ANANAS, BASILICO, MELONE, MELA, MENTA

BERRIES SMOOTHIE 14
Ricco di antociani e vitamina C, una miscela anti-età 
Rich in anthocyanin and vitamin C. An anti-aging mixture

MORE, RIBES ROSSO, FRAGOLA, SCIROPPO VANIGLIA BOURBON, LATTE

BARBATRUCCO 13
Favorisce la circolazione sanguigna, è ricco di esperidina e di solforano 
Helps blood circulation, rich in esperidin and sulphurane

BARBABIETOLA, ARANCIA, CAROTE, MIRTILLO

WATERMELON FIZZY MARGARITA 14
Anti-età e protettivo per la pelle, ricco di fibre 
Anti-aging and skin protective. rich in fiber

COCOMERO, ARANCIA, SALE ROSA, POMPELMO ROSA, TONICA POMPELMO, AGAVE SYRUP

EXTRACTS & JUICES
SALUTE E BENESSERE INCONTRANO IL MONDO DELLA MISCELAZIONE, DI SEGUITO  
TROVERETE TUTTI I NOSTRI ESTRATTI PRODOTTI CON 100% INGREDIENTI NATURALI
HEALTH AND WELLNESS MEET THE WORLD OF BLENDING, BELOW YOU WILL FIND  
ALL OUR EXTRACTS MADE WITH 100% NATURAL INGREDIENTS



COCA COLA / COCA COLA ZERO
CEDRATA / LEMONSODA
SPRITE / CHINOTTO / GINGER ALE / FANTA
FRUIT JUICES / ICE TEA LEMON OR PEACH
RED BULL
FRESH SQUEEZED JUICES
MINERAL WATER SAN PELLEGRINO OR ACQUA PANNA

ESPRESSO / DECAF ESPRESSO / ORZO ESPRESSO
AMERICAN COFFEE / HOT CHOCOLATE
DOUBLE ESPRESSO
CAPPUCCINO / LATTE MACCHIATO
TEA SELECTION EARL GREY / ENGLISH BREAKFAST / ASSAM, GREEN

INFUSION CAMOMILLE / FENNEL / VERVAIN / RED FRUITS / MINT / MOUNTAIN HERBS
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SOFT DRINKS

CAFETERIA
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