
HOUSE TONICS
at 14

PICANTE DE LA CASA
Cazadores reposado tequila,  agave, l ime,  coriander & chill i

SOHO MULE
42 B e low vo d k a , g i n g e r , l i m e & s o da

EASTERN STANDARD
Bombay Sapphire g in or 42 Below vodka, l ime,  cucumber & mint

please ask our team for any classic cocktails or special requests

please let us know if you have any allergies or dietary requirements, our drinks are made here and may con-
tain trace ingredients

SEASONAL COCKTAILS
 at 15

PARIGINO 
Suze liquor, white vermouth, lemon zest, soda  

CASA VERDE 
Bacardi coconut, Leblond cachaca, Seitoku Bessen Sake, pass ion fruit ,  green chil i

RUMCELLO 75
Bacardi carta blanca rum, limoncello, lemon, vanilla, prosecco

SAN REMO
Bombay Sapphire g in,  Calvados, Apple,  Pomegranate,  Soda

DON LUCIA  
Woodford reserve bourbon, Heering cherry l iquor, coconut, orange

APERITIVO
at 12

“Ev e ry d ay  b e t w ee  n 6p m & 8p m,  e n j oy  a  w ee  k ly  s e l e c t i o n  o f 
s m a l l  b i t e s  c u r at e d by  o u r Ch e f”



please ask our team for any classic cocktails or special requests

please let us know if you have any allergies or dietary requirements, our drinks are made here 
and may contain trace ingredients

PERONI 
Italian Pilsner 5,1%

BOTTLES 

BRLO NAKED 6,00
acohol free pale ale, 33cl

MORETTI 6,00
Italian lager 4,6%, 33cl

ICHNUSA 9,00
Unfiltered pilsner 5%, 50cl

SIGNATURE COCKTAILS
50 ml at 16

ITALIAN SODA
all at 6

 RHABARBER MULE
 Rhabarber, lime juice, ginger syrup & soda

 BITTERINO
 San bitter, strawberry puree, mint & lemon 

DINO
Crodino, peach, mint & lemon

BASIL KICK 
Pineapple, lemon & basil

BEER
 on tap 33 cl at 5,50 

NON-ALCOHOLIC COCKTAILS
all at 8

 BIO LIMONATA BIO ARRANCIATA

GUTMENSCH
German Weissbier 4,7%

BITBURGER 
Alcohol free pilsner 0,0%

MEDITERRANEAN MARGARITA
Cazadores reposado tequi ila,  st germain,  l ime,  rosemary

MEZCAL NATIONAL 
San jose mezcal,  g iffard apricot l iquor, p ineapple,  l ime

WILD FENNEL FIZZ
Bombay Sapphire gin, wild fennel liquor, lemon, mint


