
Aperitivo

Focaccia fatta in casa con pomodori infornati alla pizzaiola.............. 8

Pane, burro affumicato e alici del Cantabrico...........................  12

Culatello di Zibello DOP con focaccia fatta in casa.....................  15

Tortellini fritti.......................................................  10

Bar

Classics & contemporary cocktails

Daiquiri ................................................................ 10
Havana 7 Rum, caster sugar, fresh lime juice

A La Louisiane........................................................... 13
Lot 40 rye whiskey gently stirred with Garbata red vermouth, Benedectine, 
Angostura & Peychaud’s Bitter and few dashes of Artez La muse Verte Absinthe

Hanky Panky.............................................................. 11
Plymouth Gin and Garbata red vermouth are chilled with a touch of Fernet 
Branca. (Savoy hotel 1930 – Ada “Coley”Coleman)

PornStar Martini ........................................................ 12
An orgy of excliting flavours. Stolichnaya Vanilla Vodka & Passoa 
double-teamed with passion purèe & vanilla sugar. Served straight up 
with a mouthful of Charlie

Tommy’s Margarita ....................................................... 11
An exciting mix of Altos Blanco Tequila, fresh lime juice and Agave Agavesito 
nectar. (Tommy’s Mexican restaurant San Francisco 1990 circa - Juilo Bermejo)

Gin Basil Smash ......................................................... 10
Beefeater London Dry Gin shaked with fresh lemon juice, sugar and fresh 
basil leaves. Served on ice

Deja booze 
“Company Iconic Signature Cocktail”

House Mary............................................................... 10
An elegant cheeky mixture of Absolut vodka, tomato & beetroot juice,
fresh lemon juice and BloodyFicio mix. Medium spicy

P&C Negroni.............................................................. 11
A dangerous mix of Koch Mezcal espadin, red vermouth and Coffee infused 
Garbata Bitter, gently stirred with a drop of Andaliman pepper essence

Espresso Martini Cold Brew............................................... 10
A refreshing concoction of Stolichnaya Vanilla Vodka, habanero sour cordial, 
Cold Brew 100% Arabica coffee and a hint of Marsala Pellegrino Riserva 2000

House punch 
A Shortly description of PUNCH
in mixture drinks history!“The first mixed drink based on spirits 
to gain global popularity”

Pastificio Coffee Punch................................................... 12
A large measure of Cognac Martell VS, Hechicera Rum and Maraschino are 
added to fresh citrus peel, panela sugar and our selection of Cold Brew 
Coffee to moderate the boozy of the mixture. Coconut finish taste. 
Served in a Tè Cup with a chunk of ice

Special

Cucaracha................................................................ 15
A large measure of Beefeater London dry gin mixed with chamomile 
& sherry mix, Hay Ya Drink It liqueur and a top up with Limonata Maria

Hall Of Shame
Mocktail Selection

Arabico .................................................................. 9
Cold Brew coffee mixed with spicy and citrusy syrup and topped up 
with Chinotto

Passion .................................................................. 9
Grapefruit juice, passion fruit purèe and fresh lemon juice

Juniper Fans 
Our Gin selection for your Gin Tonic, Sour, Rickey or Martini.

Beefeater Dry............................................................ 10
Monkey 47................................................................ 15
Malfy Rosa............................................................... 12
Plymouth Gin............................................................. 12
Elephant................................................................. 12
Fifty Pounds............................................................. 12
Kinobi................................................................... 12
Hendrick’s............................................................... 12
London N.3............................................................... 12
Bunch Botanicals......................................................... 12
Nordes................................................................... 12
Più Cinque............................................................... 12
Lo:Gin................................................................... 12
Etsu Origina............................................................. 12
Tanqueray Dry............................................................ 11
Tanqueray 10............................................................. 12
Capperi! Sicilian Dry Gin................................................ 15


