
Cibrèo Signature Cocktails 

PINZIMONIO SOUR   €20
Whiskey di Segale Bulleit, Zucchero e Succo di Limone conditi ad arte con Sedano, Pepe Rosa e Ravanelli 
Bulleit Rye Whiskey, Sugar and Lemon Juice wisely seasoned with Celery, Pink Pepper and Radish

BLOODY PICCHI   €20
La Nostra “Pomarola” sapientemente condita e invasa dal Gin Infuso ai Capperi di Pantelleria  
2XU�7RPDWR�6DXFH�ZLVHO\�VHDVRQHG��RYHUȵRZHG�E\�&DSHU�ΔQIXVHG�*LQ�

DUE ZOMBIE SANT’AMBROGIO           €20 
Rivisitazione del Celebre Zombie a base di Rum, Succo di Lime e Orzata, arricchito dal Galliano alla 
Vaniglia di Livorno e Alkermes
$�WZLVW�RI�WKH�UHQRZQHG�=RPELH�&RFNWDLO�PDGH�ZLWK�5XP��/LPH�-XLFH�	�2UJHDW��HQULFKHG�E\�9DQLOOD�*DOOLDQR�
IURP�/LYRUQR�DQG�$ONHUPHV

IL NEGRONI DEL CIBRÈO            €20 
Old Tom Gin e Vermouth Rosso di Winestillery amalgamati ad hoc con China Clementi e Alkermes
2OG�7RP�*LQ�DQG�:LQHVWLOOHU\�5HG�9HUPRXWK�ZHOO�PL[HG�ZLWK�&OHPHQWL�&KLQD�DQG�$ONHUPHV

RISENTIAMOCI DOMANI           €20
Gin Bombay Dry Infuso al Cipollotto, Vermouth Dry e una Pioggia di Curcuma per un abbinamento 
singolare e coraggioso
6SULQJ�2QLRQ�ΔQIXVHG�%RPED\�'U\�*LQ��'U\�9HUPRXWK�DQG�D�SLQFK�RI�7XUPHULF�WR�WDVWH�XQ�XQXVXDO�PDWFK

DAL 1979



KENTUCK’APITO   €20 
:KLVN\�H�9LQ�6DQWR�VL�IRQGRQR�FRQ�Oȇ$URPD�GL�1RFFLROH�7RVWDWH��6HQWRUL�GL�&DFDR�H�=D΍HUDQR
:KLVNH\�DQG�9LQ�6DQWR�EOHQGHG�ZLWK�WKH�$URPD�RI�5RDVWHG�+D]HOQXWV��+LQWV�RI�&RFRD�DQG�6D΋URQ

AMERICAN SAMURAI   €20
Il Calore del Vermouth Rosso di Winestillery smorzato da un Amaro alle Erbe,
successivamente bilanciato con la Gazzosa Lurisia e Salsa di Soia
7KH�ZDUPWK�RI�:LQHVWLOOHU\�5HG�9HUPRXWK�ȴUVW�VRIWHQHG�E\�D�%LWWHU�+HUE��WKHQ�EDODQFHG�ZLWK�/XULVLD�*D]]RVD�
and Soy Sauce

LIVORNO-CANCÙN ANDA & RIANDA   €20 
Si parte con un po’ di Galliano alla Vaniglia di Livorno, si aggiungono Succo di Limone, Cedro ed
(UEHWWH�H�VL�ȴQLVFH�FRQ�GHOOD�7HTXLOD�3DWUµQ
$�ELW�RI�9DQLOOD�*DOOLDQR�IURP�/LYRUQR�HQULFKHG�E\�/HPRQ�6XJDU��&LWURQ�DQG�+HUEV��ZLVHO\�VHUYHG�ZLWK�DQ�
DGGLWLRQ�RI�7HTXLOD�3DWUµQ 
 
GARRISCA AL VENTO IL CAVOLO VIOLA   €22 
Vodka e Vermouth Toscani azzardatamente mischiati al Cavolo Viola e Spezie Orientali
7XVFDQ�9RGND�DQG�9HUPRXWK�PL[HG�ZLWK�3XUSOH�&DEEDJH�DQG�2ULHQWDO�6SLFHV 
 
NERO STIGE   €22 
9RGND�*UH\�*RRVH��9HUPRXWK�6HFFR�H�$FTXD�GL�3RPRGRUR�VKDNHUDWL�DXGDFHPHQWH�FRQ�1HUR�GL�
Seppia e Peperoncino Fiammante
*UH\�*RRVH�9RGND��'U\�9HUPRXWK�DQG�7RPDWR�:DWHU�EUDYHO\�VKDNHQ�ZLWK�6TXLG�ΔQN�DQG�)ODPLQJ�&KLOOL
 
AZT-ZECCATO   €22 
Un mix inaspettato fra Pisco e Mezcal, uniti a del Bergamotto e Alkermes per un cocktail che fa 
volare
$Q�XQH[SHFWHG�PL[�EHWZHHQ�3LVFR�DQG�0H]FDO��FRPELQHG�ZLWK�%HUJDPRW�DQG�$ONHUPHV�

ROSA, ROSAE, ROSAE   €25 
Lo storico Elisir di Santa Maria Novella infuso alle Rose incontra una Bollicina Toscana e
VL�LPSUH]LRVLVFH�GL�ȴRFFKL�GȇRUR
7KH�KLVWRULFDO�6DQWD�0DULD�1RYHOOD�5RVH�(OL[LU�PHHWV�D�7XVFDQ�6SDUNOLQJ�:LQH�DQG�JHWV�HQULFKHG�E\�*ROG�
)ODNHV



Cocktails Internazionali 
Classic Cocktails 

AMERICANO   €18
Vermouth Rosso, Bitter, Soda 
5HG�9HUPRXWK��%LWWHU��6RGD�:DWHU

AVIATION   €18
*LQ��0DUDVFKLQR��/LTXRUH�DOOD�9LROHWWD��6XFFR�GL�/LPH
*LQ��0DUDVFKLQR��9LROHWWH�/LTXHXU��/LPH�-XLFH

COCKTAIL MARTINI   €18
Gin o Vodka, Vermouth Dry
*LQ�RU�9RGND�DW�\RXU�FKRLFH��'U\�9HUPRXWK

DAIQUIRI     €18
Rum Chiaro, Succo di Lime, Zucchero 
White Rum, Lime Juice, Sugar

ESPRESSO MARTINI   €18
9RGND��/LTXRUH�DO�&D΍ª��&D΍ª�(VSUHVVR��=XFFKHUR 
9RGND��&R΋HH�/LTXHXU��(VSUHVVR�&R΋HH��6XJDU

HUGO   €18
St. Germain, Bollicine, Soda, Menta 
6W�*HUPDLQ��3URVHFFR��6RGD�:DWHU��0LQW

LONG ISLAND ICED TEA    €18
Rum, Gin, Vodka, Cointreau, Zucchero, Succo di Limone, Coca Cola 
5XP��*LQ��9RGND��&RLQWUHDX��6XJDU��/HPRQ�-XLFH��&RNH

MANHATTAN   €18
Rye Whiskey, Vermouth Rosso, Angostura 
5\H�:KLVNH\��5HG�9HUPRXWK��$QJRVWXUD

MARGARITA   €18
7HTXLOD��&RLQWUHDX��6XFFR�GL�/LPH
7HTXLOD��&RLQWUHDX��/LPH�-XLFH

MOSCOW MULE   €18
Vodka, Succo di Lime, Ginger Beer 
9RGND��/LPH�-XLFH��*LQJHU�%HHU



Mocktails 

WINTER GARDEN   €16
Seedlip Garden, Acido Citrico, Olive, Soda 
6HHGOLS�*DUGHQ��&LWULF�$FLG��2OLYHV��6RGD

SUMMER GARDEN    €16
Seedlip Groove, Arancia, Cetriolo, Ginger Ale 
6HHGOLS�*URRYH��2UDQJH��&XFXPEHU��*LQJHU�$OH

FRUTTETO    €16
Arancia, Lime, Mirtilli, Lamponi, Menta 
2UDQJH��/LPH��%OXHEHUULHV��5DVSEHUULHV��0LQW

NEGRONI   €18
Gin, Vermouth Rosso, Bitter 
*LQ��5HG�9HUPRXWK��%LWWHU

OLD FASHIONED   €18
Bourbon Whiskey, Zucchero, Angostura 
%RXUERQ�:KLVNH\��6XJDU��$QJRVWXUD

SAZERAC     €18
Cognac o Rye Whiskey, Zucchero, Bitter Peychaud’s, Assenzio 
&RJQDF�RU�5\H�:KLVNH\�DW�\RXU�FKRLFKH��6XJDU��3H\FKDXGȇV�%LWWHU��$EVLQWKH

SPRITZ    €18
Aperol o Campari, Bollicine, Soda 
Aperol or Campari at your choice, Prosecco, Soda Water

WHITE LADY    €18
Gin, Cointreau, Succo di Limone 
*LQ��&RLQWUHDX��/HPRQ�-XLFH



Birre
Beers 

BIRRIFICIO ARTIGIANALE PETROGNOLA – CRAFT BEER SELECTION FROM PETROGNOLA BREWERY

SASSOROSSO 0,33 LT.   €10
Artigianale Ambrata al Malto di Farro   
$UWLVDQDO�$PEHU�%HHU�EUHZHG�ZLWK�6SHOW�0DOW� �

MONTEFIORE 0,33 LT.   €10
Artigianale Chiara al Malto di Farro 
$UWLVDQDO�/LJKW�%HHU�EUHZHG�ZLWK�6SHOW�0DOW

BIRRIFICIO ARTIGIANALE SAN QUIRICO – CRAFT BEER SELECTION FROM SAN QUIRICO BREWERY

IRIS 0,38 LT.   €12
Birra Chiara   
Blonde Beer  

GIULITTA 0,38 LT.   €12
Birra Doppio Malto Ambrata
'RXEOH�0DOW�$PEHU�%HHU

ARTHEMISIA 0,75 LT.   €22
Birra Chiara Doppio Malto
'RXEOH�0DOW�%ORQGH�%HHU



Vodka  

Grey Goose   €18
Ketel One   €18
Tito’s   €20
VKA   €20
Beluga   €25
Reyka   €25
Crystal Head   €30

Agave

Montelobos Mezcal    €20
3DWUµQ�5HSRVDGR   €20
3DWUµQ�6LOYHU   €20
Casamigos Blanco   €25
Perro De San Juan Espadin Abocado   €25
Casamigos Anejo   €30 
 

Gin

Bon St. Premium 47%   €18
Ginarte   €18
Grifu   €18
G’Vine Floraison   €18
Roku   €18
7DQTXHUD\�7HQ   €18
Winestillery Dry Gin   €18
Gilt   €20
Ginepraio   €20
Hendrick’s   €20
Old English   €20
Oxley   €20 
Peter in Florence   €20
Sabatini   €20
Winestillery Old Tom   €20
Elephant   €25
Gil Peated   €25
Hendrick’s Midsummer Solstice   €25
Z44   €25
Death’s Door   €28
Hapusa   €28



Whisky & Whiskey 

Ardbeg 10 y.o.   €18
Bulleit Bourbon   €18
Bulleit Rye   €18
Cutty Sark Prohibition   €18
Glendalough Double Barrel   €18
Jameson   €18
Johnnie Walker Black   €18
Maker’s Mark   €18
Royal Brackla 12 y.o.   €18
Akashi White Oak   €20
*OHQȴGGLFK�Ζ3$� � � €20
Kavalan Select   €20
Lagavulin 16 y.o.   €20
Nikka from the Barrel   €20
Amrut Fusion Single Malt   €25
Dad’s Hat Rye   €25
Kirin Fuji Sanroku   €25
Michter’s   €25
Port Askaig 100 Proof   €25
Laphroaig Lore   €30
Royal Brackla 16 y.o.   €30



Rum 

Clairin Communal   €18
Karukera Gold   €18
Santa Teresa    €18
Veritas   €18
%DUFHOµ�ΖPSHULDO� � � €20
Zacapa 23 y.o.   €20
Plantation Overproof    €25
Transcontinental Fiji    €25
J. Bally 12 y.o.   €30
Zacapa XO   €35

Spirits & CO. 

Stravecchio   €14
*UDSSD�%DUULTXH� � � €14
Grappa Marzadro La Trentina   €14
Grappa Marzadro Anfora   €18
Cachaça Yaguara   €18
Courvoisier   €18
Pisco Quebranta   €18
Armagnac   €20
Hine Rare   €25
Rémy Martin XO   €40



Amari e Digestivi
Bitters & Liqueurs 

Amara   €14
Amaro Lucano   €14
Amaro Lucano alla Menta   €14
Animanera   €14
Bailey’s   €14
Cynar 70   €14
Fernet Branca   €14
-H΍HUVRQ�� � � €14
Montenegro   €14
Petrus    €14
Strega   €14
Varnelli   €14
Vecchio Amaro del Capo   €14
China Clementi   €16


