
OUR COLLEZIONE SIGNATURE COCKTAILS TOUR 

 

 

Roma - Hotel D’Inghilterra       19 

Wild Turkey whisky, Carpano antica formula, Artichoke liqueur, 
Orange & Angostura bitter, drop of smoked scotch 
 

Trieste - Savoia Excelsior Palace      19 

Vermouth Cocchi Dopo Teatro, Campari, Tanqueray dry, 
Fernet Branca coffee infused (Aged in a wood barrel) 
 

Venezia - Splendid Venice       19 

Illegal Mezcal, Pimento bitter, lemon juice, cloves syrup, Prosecco 
 

Milano - Rosa Grand        19 

Fifty Pound gin, Italicus, grapefruit bitter 
 

Firenze - Helvetia & Bristol       19 

Don Julio Reposado, honey water, lemon juice, floating Tuscany wine 
 

Siena - Grand Hotel Continental      19 

Ciroc Vodka, Ederflower liqueur, lemon juice, sugar syrup,  cucumber flavor 
 

Paris – Castille        19 

Janneau Armagnac, Disaronno, orange & chocolate bitter 
 

London - The Franklin       19 

Bacardi Blanco, Mango nectar, lime Juice, chilly syrup 
 

New York - The Michelangelo      19 

Crown Royale whisky, Vermouth Del Professore, Passion Fruit, lemon Juice, 
Angostura bitter 

 

 

 

 

 
 

SNACK FROM THE KITCHEN 

 
Toast prosciutto e formaggio       14 
Ham and cheese toast 
1,7 
 
 

Club sandwich         22 
Club sandwich 
1,3 
 
 

Pizza Margherita        12 
Margherita pizza with tomatoes and mozzarella 
1, 7 
 
 

Pinsa dell’Inghilterra con tartufo nero     19 
Roman Pinsa dell’Inghilterra  with black truffles and mozzarella cheese 
1, 7 
 
 

Hamburger di manzo con bacon, pomodoro, insalata, 
cipolla e con patatine fritte       19 
Beef hamburger with bacon, tomato, salad, onion and  french fries 
 
 

Tagliere salumi e formaggi nostrani accompagnati  
da marmellate         16 
Selection of homemade cold cuts and cheese accompanied by jams 
7 

 
 
     
 

 
 
 
 
 
 
 
 
 
 
 
 
 



BIRRE/BEERS 

Menabrea – Italia/Italy       0,33       9 
Ichnusa non filtrata – Italia/Italy    0,33       9 
CaneNero IPA – Italia/Italy     0,33     10 
Corona – Messico      0,33       9 
Tourtel – Analcolica/Alchol free    0,33       9 
 

BIBITE, SPREMUTE E SUCCHI DI FRUTTA 
SOFT DRINK, FRESHLY SQUEEZED AND JUICE 

Coca-cola, Coca zero, Sprite, Fanta                    7 
Tonica, Limone, Ginger Ale           7 
Ginger Beer & tonica Fever-tree          7 
Succhi di frutta/ fruit juice           7 
Spremute: Arancia o Pompelmo          9 
Freshly Squeezed  juice: Orange or Grapefruit 
 

ACQUA/WATER 

       500ml   650ml 

Acqua minerale naturale       4       7 
Still natural mineral water 
Acqua minerale frizzante       4       7 
Sparkling mineral water 

 

 

CAFFETTERIA 

Espresso             4 
Espresso decaffeinato            5 
Cappuccino, Caffelatte, Latte macchiato         5 
Caffè Americano/American coffe          5 
Orzo/ Caffè Ginseng            5 
Caffè shakerato            5 
Cioccolata calda/Hot chocolate          5 
Tea e tisane/Tea and infusion           5 

 

 

 

ALL TIME COCKTAIL 

 

Gin Tonic         14 

Premium         18 

 

Vodka Tonic         14 

Premium         18 

 

Negroni         15 

Gin, Vermouth rosso, Bitter Campari 
Bitter Campari, Red Vermouth, Gin 
Premium         18 
 
Manhattan         15 
Canadian Whisky, Vermouth rosso, Angostura 
Canadian Whisky, Red Vermouth, Angostura bitter 
 
Old Fashioned        16 
Bourbon whisky, Angostura bitter, Zucchero  
Bourbon whisky, Angostura bitter, Sugar     
   
Clover Club         14 
Gin, Succo di limone, Lamponi, Sciroppo di lamponi, Bianco d’uovo   
Gin, Lemon juice, Raspberry syrup, Egg white.  
 

Pisco Punch         18 

Pisco Porton, Chiodi di garofano, Succo D’ ananas,  

Succo D’ arancia, Succo di limone, Sciroppo di zucchero, Champagne.  

Pisco Porton, Cloves, Ananas juice, Orange Juice, Lemonn Juice, Gomme, 

Champagne 

 

Dark ‘N’ Stormy        15 

Gosling’s Black, ginger beer, lime 

Gosling’s Black, ginger beer, lime 

 

 

 
 



MARTINI’S FAMILY 

Gin Martini         

Tanqueray        15 

Premium Gin        18  

 

Vodka Martini         

Absolut Clear, Stolichnaya      15 
Premium Vodka       18 
       
 
Vesper Martini       15 
Gin, Vodka, Lillet blanc 
 

Lychee Martini       15 

Liquore al lychee, Vodka, Limone, sciroppo di zucchero 

Lychee liquore, Vodka, lemon, sugar syrup 

 

Italian Martini       15 

Vermouth dry, Gin infuso al basilico 

Dry Vermouth, Gin basil infused 

 

Affinity Tini        15 

Vermouth dry, Vermouth rosso, Scotch Whisky, Angostura bitter 

Dry Vermouth, Red Vermouth, Scotch Whisky, Angostura bitter 

 

Perfect Martini       15 

Vermouth dry, Vermouth rosso, Gin 

Dry Vermouth, Red Vermouth, Gin 

 

Gin and IT        15 

Vermouth rosso, Gin, Ciliegia al maraschino 

Red Vermouth, Gin, Maraschino cherry 

 
 
 
 

SPUMANTI ITALIANI E CHAMPAGNE 
Italian Sparkling Wines and Champagne 

                   A bicchiere/by the glass          

Prosecco di Valdobbiadene       12 
Franciacorta Cuvèe Brut       16 
Champagne Laurent Perrier       19 
Champagne Gosset Extra Brut       19 
Champagne Brut Louis Roederer      20 
Champagne Brut Rosé Reserve Foissy - Joly     19 
 

VINI BIANCHI/WHITE WINES 

Chardonnay         10 
Sauvignon         11 
Frascati         11 
Pinot Grigio         12 
Gewürztraminer        12 

VINI ROSSI/RED WINES 

Chianti classico        11 
Merlot          11 
Cabernet Sauvignon        12 
Amarone         18 
Brunello di Montalcino       18 

VINI DOLCI/DESSERT WINE 

Muffato della sala        10 
Passito di Pantelleria “Ben Rye”      12 
Malvasia delle Lipari        12 
Moscato rosa         13 
Sherry Tio Pepe        13 
Porto Graham’s Vintage       14 
Porto Graham’s Fine White       14 
Porto Graham’s 10 years       15 
Porto Graham’s 20 years       16 
Porto Graham’s 30 years       18 
Porto Ramos Pinto Vintage       25 

 
 
 

 



AMARI 

Fernet Branca, Fernet Branca Menta     10 
Jagermeister, Jefferson, Amaro del capo    
Ramazzotti, Averna, Cynar 
Lucano, Montenegro, Biancosarti, Braulio 
Limoncello, Sambuca 

GRAPPA 

Nardini, Prime Uve Bianche      13 
Berta Roccanivo                     15   
Bonollo Amarone       17 
Nonino U.E.         18 
Sassicaia, Berta Magia       20 
Nonino Picolit        22 

CALVADOS 

Chateau Du Breuil                     17 
Pere Magloire  V.S.O.P       17 

AGAVE 

Tequila Cuervo Silver       13 
Tequila Cuervo Reposado      14 
Tequila Herradura silver      15 
Vida Mezcal        16 
Illegal Mezcal        17 
Tequila Patron silver       18 
Tequila Don Julio Bianca      18 
Tequila Don Julio Reposado      18 

 

 

 

 

 

 

SPARKLING COCKTAIL 

Rossini         13 
Fresh Strawberry puree, Prosecco 

Mimosa         13 
Fresh Orange juice, Prosecco 
Hugo          15 

St. Germain, Prosecco, Fresh mint 

Our Spritz         15 

Passion fruit, Aperol, Prosecco 

Kir royal         16 
Crème de Cassis, Champagne 
Aperol Spritz         14 
Aperol, Prosecco, Soda 
Campari Spritz        14 
Campari, Prosecco, Soda 
 

 

COCKTAIL ANALCOLICI/NON ALCHOOLIC COCKTAIL 

Pin Suns         11 
Succo di limone, Passion Fruit, Arancia, Sciroppo di Papaia, Soda Water 
Lemon Juice, Passion Fruit, Pineapple, Papaya Syrup, Soda Water 
Sparkling Wild        11 
Frutti di bosco,Succo di mela, Succo di limone, Sciroppo di zucchero,  
bitter lemon 
Berries, apple juice, lemon juice, sugar syrup, bitter lemon  

Red          11 
Spremuta di arancia, Purea di fragola, Bitter lemon 
Fresh orange juice, Strawberry purèe, Bitter lemon 
Citrus Sunrise        11 
Succo di pompelmo, Sciroppo di melograno, Acqua tonica 
Grapefruit juice, Granadine, Tonic water  
 
 
 

APERITIVI 

San Bitter rosso, San bitter bianco, Crodino     6 
 



WHISKY & WHISKEY 

Blended 
J&B         13 
Dimple 15 y.o.        18 
 

The Johnnie Walker Family 
Johnnie Walker Red        13 
Johnnie Walker Black       14 
Johnnie Walker Gold       16 
Johnnie Walker 18 years old      19 
Johnnie Walker Blue       38 

Scotch 
Famous Grouse, Glen Grant      13 
Chivas 12 years old       13 
Glenmorangie, Cardhu 12       14 
Laphroaig 10 years old      14 
Talisker  10years old      14 
Tormore 12 years old       14 
Glendronach 12 years old      15 
Bowmore 12 years old       15 
Dalwhinnie 15 years old       15 
Oban 14 years old       15 
Glenlivet 15 years old       16 
Caol Ila 12 years old       16 
Lagavulin 16years old       16 
Macallan 12 years       17 
Nikka Days, Ardbeg       18 
Glenfiddich 18 years old                                                                                     22 

Irish 
Jameson        13 
Bushmill’s black bush       13 

Bourbon, Canadian, Tennessy  
Wild Turkey        13 
Old Grand Dad        13 
Maker’s Mark        13 
Jack Daniels        13 
Canadian Club, Crown Royale          13 

 

GIN 

Tanqueray, Hayman’s Sloe Gin     14 
Tanqueray N. Ten, Hendrick’s, Fifty Pound, Gin Mare   15 
Monkey47, Cittadelle, Elephant, Sabatini, Star of Bombay    18 

VODKA 

Absolut Clear, Absolut citron, Stolichnaya, Potocki   14 
Belvedere, Ketel One, Ciroc, Grey Goose, Tito’s   16 
Beluga, Stolichnaya elite, Belvedere Lake, Belvedere Forest  20 
Kauffman        26 

RUM 

Bacardi Bianco, Mount Gay, Brugal     13 
Gosling’s Black, Cacique      16 
Zacapa 23 years old, Botran solera 1893    18 
J.Bally, Saint James, Diplomatico,Santa Teresa 1796   18 
Zacapa XO        24 
Eldorado 21 years old       27 

COGNAC 

Hennessy VS, Martell VS      13 
Remy Martin VSOP, Courvoisieur VSOP    15 
Remy Martin XO       24 
Hennessy XO        45 
Martell Cordon Bleu extra old      45 
Hennessy Paradis       65       
 

BRANDY 

Vecchia Romagna etichetta nera, Carlos Primero   13 
Lepanto, Cardinal Mendoza      14 

ARMAGNAC 

Bas Armagnac Chateau de Labade XO     17 
Grand Armagnac Janneau VSOP     17 



ALLERGENI 

 

Accanto al nome di ogni pietanza potete trovare l’indicazione degli allergeni presenti, in base alla 

seguente corrispondenza numerica. 

 

1. Cereali contenenti glutine e prodotti derivati 
2. Crostacei e prodotti derivati 
3. Uova e prodotti derivati 

4. Pesce e prodotti derivati 
5. Arachidi e prodotti derivati 
6. Soia e prodotti derivati 

7. Latte e prodotti derivati (compreso lattosio) 
8. Frutta a guscio e prodotti derivati 
9. Sedano e prodotti derivati 

10. Senape e prodotti derivati 
11. Semi di sesamo e prodotti derivati 
12. Anidride solforosa e solfiti in concentrazioni superiori a 10 mg/kg o mg/l espressi come SO2 

13. Lupino e prodotti a base di lupino 
14. Molluschi e prodotti a base di mollusco 
 

ALLERGENS 

 

Next to the name of each dish, you will find which allergens are contained, 

according to the following numerical correspondence. 

 

1. Cerealscontaininggluten and derivates 
2. Crustaceans and derivates 

3. Eggs and derivates 
4. Fish and derivates 
5. Peanuts and derivates 

6. Soybeans and derivates 
7. Milk and derivates (including lactose) 
8. Nuts asalmonds and derivates 

9. Celery and derivates 
10. Mustard and derivates 
11. Sesameseeds and derivates 

12. Sulphur dioxide and sulphites at concentrations above 10 mg/kg or mg/l as SO2 
13. Lupin and products based on lupine 
14. Molluscs and derivates on molluscs 

 

 

Café Romano Lounge Bar 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


