
 
 
 
 
 
aperitivi 
aperol spritz  aperol, prosecco, soda, orange                     16 
aperol sour  aperol, egg white, lemon juice        16 
montemojito  montenegro, citrus, soda, mint       14 
montenegro mule montenegro, ginger beer, fresh lime       15 
americano  antica formula vermouth, bitter campari, soda water, orange    17 
negroni  punt e mes, gin, campari, orange        18 
negroni sbagliato antica formula vermouth, bitter campari, prosecco, orange     17 
limoncello sour limoncello, egg white, lemon juice, maraschino cherry    19 
martini   tanqueray / belvedere / hendrick’s      18/ 20/ 23 
 
 
analalcolici 
berry basil  berries, basil, apple juice, soda       10 
tropicale  tropical fruits, orange, lemon, mint       10 
macario   aranciata rossa         5.5 
macario   chinotto          5.5 
macario  limonata          5.5 
 
  
birre 
menabrea 0.30 cl     on tap    300ml lager      8 
menabrea 0.40 cl  on tap     400ml lager      10 
peroni rossa       330ml lager      9 
peroni leggera      330ml light      9 
les bieres de grand san bernard ‘blou’   330ml rye weizen_craft    12 
baladin ‘super’’     330ml amber ale     14
  
 
aqua filtration 
The MODA Sparkl ing Water System: Ita l ian by design and local  by definit ion.  Mirroring the taste 
and qual ity  of  the highest end bott led water ,  we serve sparkl ing and st i l l  water  on tap.  Our 
commitment to  reducing our carbon footprint  is  ref lected in  local iz ing our water supply and greatly  
reducing the number of  disposable bott les.   
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Wine on tap. From the vineyards to your wine glass.  
Experience sustainable, economical and higher quality wine from our carefully curated wine selection. We work closely with small 
Italian and local wineries so you can taste the juice of the wine exactly as the winemaker intended. The integrity, full nature and 
complexity of the wine is maintained as it is preserved from the moment it is made to the moment it is enjoyed with the development 
of stainless steel kegs. 
 
vini alla spina 
             gls ½ btl btl 
bianchi    
chenin blanc     mclaren vale, sa    9 22 44 
pinot grigio     veneto, Italy          13 28 56 

 

rose` 
sangiovese     king valley, vic                      11 25 50 
 

rossi 
sangiovese     toscana, italy     13 28 56 
montepulciano d’abruzzo   abruzzo, italy     9 22 44 
barbera     gundagai, nsw     9  22  44 
pinot noir     adelaide hills, sa    10 27 47
  
 
 
 
In addition to our wine on tap we have a carefully curated wine list. We pride ourselves on forming meaningful connections with 
small family run wine producers, who are dedicated to producing wine in a natural way. This is boutique wine with meaning – many 
delivered by the winemaker themselves. 
 
bollicine             gls btl 
2016 astoria, prosecco, glera      friuli v.g.   55 
2016  nino franco, prosecco superiore ‘rive di san floriano’, glera   veneto   15 80 

 
 

bianchi 
2016 le caniette ‘lucrezia’ , passerina     marche    52 
2015 fondo antico ‘grillo parlante’, grillo     sicilia    55 
2015 polvanera, minutolo       puglia    63 
2016 livon, sauvignon blanc       friuli v. g.   69 
2015 bloodwood, riesling       orange, nsw   70 
2015 morgassi superiore, gavi di gavi ‘tuffo’, cortese   piemonte    82 
2016 venturi ‘san martino’, verdicchio     marche                  54 
 
2015 ocone ‘giano’, greco di tufo      campania   61 
2015 portinari soave ‘albare’, garganega     veneto                   68 
2017 harkham ‘aziza’s’, semillon      hunter valley   68 
2016 le caniette ‘veronica’, pecorino     marche    76 
2016 tondini ‘karagnanj’, vermentino     sardegna   83 
2016 st. michael eppan ‘anger’, pinot grigio     alto adige   85 
 
2016 cantina della vernaccia ‘terresinis’, vernaccia/vermentino  sardegna   69 
2014  bloodwood ‘schubert’, chardonnay     orange, nsw   85 
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rose`               btl 
2015 dei principi di spadafora, nero d’avola    sicilia    56 
2017 harkham ‘aziza’s rosè ’, shiraz      hunter, nsw   68 
 
 
rossi 
2016  viviani, valpolicella classico, corvina/rondinella   veneto    59 
2015 andrea oberto, barbera d’alba      piemonte   74 
2015 castello di querceto, chianti classico, sangiovese   toscana   79 
2016 st. michael eppan, blauburgunder, pinot nero    alto adige   79 
2015 giacomo fenocchio, nebbiolo      piemonte   99 
2014 pietro caciorgna ‘guardo il vento’, etna rosso, nerello mascalese sicilia    108 
2014      voltumna ‘zeno’, pinot noir, sangiovese    toscana                   88                                          
 
2015 varvaglione, ‘passione’, primitivo     puglia    56 
2016 harkham ‘aziza’s’, shiraz      hunter, nsw   68 
2013 institut agricole regional, gamay     valle d’aosta    71 
2014 marabino, nero d’avola      sicilia    73 
2014  audarya, cannonau       sardegna   76 
2013 colsanto, sagrantino di montefalco, sagrantino   umbria    99 
2012 nervi, gattinara, nebbiolo      piemonte   119 
 
2012 ocone, aglianico del taburno ‘apollo’, aglianico_organic  campania   64 
2013  collefrisio ‘vignaquadra’, montepulciano d’abruzzo   abruzzo   72 
2010 sardus pater, carignano del sulcis ‘is arenas’, carignano  sardegna   88 
2010 bloodwood ‘maurice’, cab.sauvignon/cab.franc/merlot/malbec orange, nsw   92 
2012 accordini, amarone della valpolicella classico ‘acinatico’,   veneto    175 

corvina/rondinella/molinara    
 
 
 
vini dolci 
2016 piero gatti, moscato   375ml      piemonte   40 
2015 bloodwood ‘silk purse’, riesling   375ml    orange, nsw  14 69 
2013 la tunella, verduzzo friulano, verduzzo   500ml   friuli v. g.  14 71 
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