
cocktails.
House Margarita
Olemeca Blanco Tequila, Triple Sec,
Lime juice 11.25
Negroni - The classic
Count Camillo Negroni wanted a bit
more punch in his Americano
cocktail - gin replaced water, and the
rest is history. Tanqueray London
Dry, Martini Rosso and Campari 10.5
Negroni Sbagliato 
A lighter option, with our Italian fizz
instead of gin 10.5
Campari Orange
If you want to call it a Garibaldi, fine.
It's lovely, but it is just campari, with
fresh orange juice 10.5
Milano Torino 
equal parts Campari (from Milan) and
sweet vermouth (from Turin). Pre-
dating the Americano and the
Negroni, the MI-TO is a North Italian
classic 10.5
Old Fashioned 
Whiskey, angostura bitters and
sugar 11.25
Mai Tai 
Rum, Orange Curaçao, almond syrup
and fresh lime juice 12.25
Classic Daiquiri 
White rum,fresh lime juice and sugar
syrup 11.25

Classic Gin Martini (vodka available)
Tanqueray 10 and Martini 12.25
Aquamarina
A family favourite, invented by our
dear friend Max. A Classic gin martini
with a delicate wash of curacao,
giving it an amazing aquamarine blue
colour 12.5
Espresso Martini 
Absolut vodka martini, coffee liqueur
and our amazing coffee 12.25
Seville Orange Martini
Tanqueray Sevilla Orange and Martini
12.25
Gin and Tonic
Tanqueray London Dry with Fever
Tree Tonic 10.5
Bramble
Tanqueray London Dry, Creme de
Mure, Lemon juice and sugar syrup 11
Aperol Spritz
Prosecco, Aperol and an orange slice
10.75
Campari Spritz
Prosecco, Campari and an orange
slice 10.75
Hugo Spritz
Prosecco, elder-flower mint and lime
10.75



 Our Italian inspired drinks menu matches our food philosophy - simple, 
 authentic and good. So, whilst you won't find every single cocktail ever
invented here, you will find the Classics, ideal for a genuine aperitivo. 

Our house Wines are carefully selected to give you great value and flavour, and
each month we feature a rolling selection of wines from one of Italy's 19 regions.

For beer though, sorry Italy but we've gone local
Our Selection of draught and canned beers from Wild Horse Brewery are there

to quench your thirst and match our food options.
And of course, if in doubt, just ask our bartender. 


