
Roof Bar Menu  

LA NOSTRA SELEZIONE DI VINI

OUR WINES SELECTION

BOLLICINE - BUBBLES

CUVEE PRESTIGE EXTRA BRUT FRANCIACORTA DOCG - CA’ DEL BOSCO 

    € 16

PERLE’ TRENTO DOC’ BRUT - FERRARI

    € 20

GRANDE RESERVE BRUT - COMTE DE MONTAGNE 

    € 25

MARCHESA CLEMENTINA ROSE’ PAS DOSE’ - IL POGGIONE 

    € 14

BIANCHI - STILL WHITE WINES

ATHESIS PINOT BIANCO ALTO ADIGE DOC - KETTMEIR

    € 18

RONCO DELLE MELE COLLIO DOC - VENICA&VENICA

    € 22

FALESIA LAZIO IGT - PAOLO E NOEMIA D’AMICO

    € 16

EDDA SALENTO IGT - SAN MARZANO

    € 14

B glutine	 C uova	 D pesce	 E arachidi	 F soia	 G latticini	 H frutta a guscio

I sedano	 J senape	 K semi di sesamo	 L molluschi	 M maiale	 N solfiti	 O crostacei

Allergeni
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B glutine	 C uova	 D pesce	 E arachidi	 F soia	 G latticini	 H frutta a guscio

I sedano	 J senape	 K semi di sesamo	 L molluschi	 M maiale	 N solfiti	 O crostacei

Allergeni

ROSATI - STLLL PINK WJNES

TRAMARI ROSE’ DI PRIMITIVO SALENTO IGP - SAN MARZANO

    € 14

ROSSI - STILL RED WJNES

PINOT NERO ALTO ADIGE DOC - KETTMEIR

    € 16

BRUNELLO DI MONTALCINO DOCG IL POGGIONE

    € 22

MONTIANO LAZIO IGT - COTARELLA

    € 25

PRIMITIVO DI MANDURIA DOP SESSANTANNI - SAN MARZANO

    € 20

SPUNTINI - SNACK

FOCACCIA CON MORTADELLA AI PISTACCHI 
FOCACCIA WITH PISTACHIO MORTADELLA                                                                                                                         

B H   € 25

INSALATA CAPRESE CON MOZZARELLA DI BUFALA DOP “BARLOTTI” 
CAPRESE SALAD WITH BUFFALO MOZZARELLA DOP “BARLOTTI” 

G   € 20

PROSCIUTTO CRUDO DI MANGALIZA 
MANGALIZA RAW HAM 

 € 26

PAN BRIOCHE BURRO E ALICI DEL MAR CANTABRICO 
BRIOCHE BREAD WITH BUTTER AND CANTABRIAN ANCHOVIES

B G O   € 20

SALMONE AFFUMICATO E CREMA DI FORMAGGIO 
SMOKED SALMON AND CREAM CHEESE 

G D  N   € 32

TAGLIERE SALUMI E FORMAGGI SELEZIONATI  
SELECTION OF ITALIAN CURED MEATS AND CHEESES
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B glutine	 C uova	 D pesce	 E arachidi	 F soia	 G latticini	 H frutta a guscio

I sedano	 J senape	 K semi di sesamo	 L molluschi	 M maiale	 N solfiti	 O crostacei

Allergeni

CHEESE-BURGER DI MANZO, CHEDDAR, LATTUGA POMODORO 
E CIPOLLA CARAMELLATA 

BEEF CHEESE-BURGER, CHEDDAR, LETTUCE, TOMATO, 
AND CARAMELIZED ONION

B G J  € 28

OSTRICHE GILLARDEAU
GILLARDEAU OYSTERS PER PIECE

L  € 6 PZ

CAVIALE SELEZIONE CALVISIUS
CAVIAR SELECTION CALVISIUS

D

TRADITIONAL ROYAL  10G       € 46
SIBERIAN CLASSIC 10 GR        € 38
BELUGA ROYAL      10 GR         € 63

APERITIVI

APEROL SODA, CAMPARI SODA,
 CRODINO, SAN BITTER

€ 10

AMERICANO COCCHI, APEROL, BIANCOSARTI,
CARPANO ANTICA FORMULA, CARPANO PUNT E MES, 

COCCHI ANTICA TORINO, CYNAR, 
MARTINI VERMOUTH AMBRATO, 

MARTINI VERMOUTH RUBINO, RABARBARO ZUCCA,
RUFFINO VERMOUTH, VERMOUTH NUMQUAM

€ 10

BITTER CAMPARI, 
BITTER MARTINI RISERVA,

BITTER NUMQUAM

€ 10

VERMOUTH DIBALDO

€ 20

NOILLY PRAT, LILLET BLANC 

€ 10

PERNOD, ANISETTE MARIE BIZARD,
ASSENZIO LE FEE PARISIENNE, PIMM’S N°1

€ 14
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B glutine	 C uova	 D pesce	 E arachidi	 F soia	 G latticini	 H frutta a guscio

I sedano	 J senape	 K semi di sesamo	 L molluschi	 M maiale	 N solfiti	 O crostacei

Allergeni

COCKTAIL D'AUTORE - SIGNATURE COCKTAIL

€ 22

PENDENNIS CLUB
BOTYARD DOUBLE GIN, APRICOT BRANDY, FRESH LIME JUICE, 

PEYCHAUD’S BITTERS E SCIROPPO DI CANNA.
BOTYARD DOUBLE GIN, APRICOT BRANDY, FRESH LIME JUICE, 

PEYCHAUD’S BITTERS AND SUGAR CANE SYRUP.

GIÒ VIEW
BOTYARD DOUBLE GIN, BOTYARD VODKA, 

CARLO ALBERTO VERMOUTH I WHITE RISERVA.
BOTYARD DOUBLE GIN, BOTYARD VODKA, 

CARLO ALBERTO VERMOUTH I WHITE RISERVA.

N° 10
BOTYARD OLD TOM, CARLO ALBERTO ROSSO VERMOUTH, 

LIQUORE AL MARASCHINO E ANGOSTURA BITTERS.
BOTYARD OLD TOM, CARLO ALBERTO ROSSO VERMOUTH, 

MARASCHINO LIQUEUR AND ANGOSTURA BITTERS.

LOVE
BOTYARD SLOE GIN, LEMON JUICE, SCIROPPO DI ZUCCHERO E SODA.

BOTYARD SLOE GIN, LEMON JUICE, SUGAR CANE SYRUP AND SODA.

FASHION MARGARITA
TAPATIO BIANCO TEQUILA, COINTREAU, LIME JUICE, 

PUREA DI LAMPONE E CRUSTA DI SALE MALDON.
TAPATIO BIANCO TEQUILA, COINTREAU, LIME JUICE, 

RASPBERRY PURÉE AND MALDON SALT RIM.
SKY AND SAND

BOTYARD DOUBLE GIN, EREMUS LEARDINI, OLIO D’OLIVA E SPUMA AL LIMONE.
BOTYARD DOUBLE GIN, EREMUS LEARDINI, OLIVE OIL AND LEMON FOAM.

TANGERONI
BITTER MARTINI 1872, VERMOUTH ANTICA FORMULA, 

VERMOUTH RISERVA SPECIALE ROSSO E SPUMA AL MANDARINO. 
BITTE1· MARTINI 1872, VERMOUTH ANTICA FORMULA, 

VERMOUTH RISERVA SPECIALE ROSSO AND MANDARIN FOAM.

CAPRESE
PARAGON LABDANUM CORDIAL,

POMODORO INFUSO AL GIN MEDITERRANEO AL LIMONE,
VERMOUTH CARLO ALBERTO, SOLUZIONE SALINA E ACETO BALSAMICO DI MODENA.

PARAGON LABDANUM CORDIAL,
TORNATO INFUSION WITH MEDITERRANEEO GIN AND LEMON,

VERMOUTH CARLO ALBERTO, SALINE SOLUTION AND BALSAMIC VINEGAR OF MODENA.
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B glutine	 C uova	 D pesce	 E arachidi	 F soia	 G latticini	 H frutta a guscio

I sedano	 J senape	 K semi di sesamo	 L molluschi	 M maiale	 N solfiti	 O crostacei

Allergeni

LOS COCOS
PARAGON RUE BERRY CORDIAL, ACQUA DI COCCO, DOLIN BLANC E MALIBU. 

PARAGON RUE BERRY CORDIAL, COCONUT WATER, DOLIN BLANC AND MALIBU.

EMEROLD
PARAGON PALO SANTO CORDIAL, PUREA DI MANGO, FRUTTO DELLA PASSIONE, 

SCIROPPO DI ZUCCHERO DI CANNA, BOTYARD DOUBLE GIN E SPUMA AL BASILICO.
PARAGON PALO SANTO CORDIAL, MANGO AND PASSION JRUIT PURÉE, 

CANE SUGAR SYRUP, BOTYARD DOUBLE GIN A11D BASILFOAM.

SERGENT PEPPER
PARAGON WHITE PENJA PEPPER CORDIAL, 
CIÒ VIO BEER E LIMONATA ARTIGIANALE.
PARAGON WHITE PENJA PEPPER CORDIAL, 
GIÒ VIO BEER A11D ARTISA11AL LEMONADE.

COCKTAIL ANALCOLICI - NON-ALCOHOLIC COCKTAILS

€ 18

FRUIT PUNCH IL PRINCIPE
PUREA DI ANANAS, SPREMUTA D’ARANCIA, PUREA DI FRAGOLA, 

SUCCO DI LIME E SCIROPPO DI VANIGLIA.
PINEAPPLE PUREE, ORANGE JUICE, STRAWBERRY PUREE, 

LIME JUICE AND VANILLA SYRUP.
 

SUNSET
PUREA DI MANGO FRESCO E TONICA MEDITERRANEA FEVER THREE.

FRESH MANGO PUREE AND FEVER THREE MEDITERRANEAN TONIC.
 

CRANBERRY CRASH
PUREA DI LAMPONI E MORE, SCIROPPO DI AGAVE, SUCCO DI CRANBERRY 

E TOP DI SODA FEVER THREE.
RASPBERRY AND BLACKBERRY PUREE, AGAVE SYRUP,

CRANBERRY JUICE AND A SPLASH OF FEVER THREE SODA.
 

SOUTH VIRGIN SIDE
TANQUERAY 00, SUCCO DI LIME, ZUCCHERO E MENTA FRESCA.

TANQUERAY 00, LIME JUICE, SUGAR AND FRESH MINT.

SUCCHI DI FRUTTA ARTIGIANALI

HAND CRAFTED FRUIT JUICES

ANANAS, PESCA, PERA, MIRTILLI, POMODORO, CRANBERRY
PINEAPPLE, PEACH, PEAR, BLUEBERRY, TOMATO, CRANBERRY

€ 9
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B glutine	 C uova	 D pesce	 E arachidi	 F soia	 G latticini	 H frutta a guscio

I sedano	 J senape	 K semi di sesamo	 L molluschi	 M maiale	 N solfiti	 O crostacei

Allergeni

SPREMUTE

FRESHLY SQUEEZED JUICES

ARANCIA, POMPELMO, LIMONE, LIME
ORANGE, GRAPEFRUIT. LEMON, LIME

€ 12

CENTRIFUGHE

EXTRACTED FRUIT JUICES

DETOX
ANANAS, CAROTE E MELA

PINEAPPLE, CARROTS AND APPIE

TONIC
MELA, CAROTA, LIMONE E ZENZERO
APPIE, CARROT, LEMON AND GINGER

REFRESHJNG
ARANCIA, SEDANO, CAROTA E ZENZERO
ORANGE, CELERY, CARROTS AND GINGER

€ 15

BIRRE - BEERS 

PERONI NASTRO 
AZZURRO HEINEKEN 

CORONA

€ 9

MENABREA BIONDA

€ 10

ALTAQUOTA GIOVIO ROSSA 
NOAM BAVARIA

€ 12

NON-ALCOHOLIC BEER

€ 10
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B glutine	 C uova	 D pesce	 E arachidi	 F soia	 G latticini	 H frutta a guscio

I sedano	 J senape	 K semi di sesamo	 L molluschi	 M maiale	 N solfiti	 O crostacei

Allergeni

SOFT DRINKS

COCA COLA
COCA COLA ZERO

FANTA
LEMON SODA

SPRITE
FEVER TREE TONIC WATER
FEVER TREE GINGER ALE

FEVER TREE GINGER BEER 
CEDRATA
RED BULL

€ 9

DISTILLATI - SPIRITS 
GIN

BEEFEATER  € 12
GORDON’S  € 12

TANQUERAY  € 12
BOMBAY SAPPHIRE  € 12

VAN WESS OUDE GENEVER HOLLAND  € 12
TANQUERAY ZERO  € 12

ENGINE GIN  € 16
TANQUERAY N°10  € 16

HAYMAN’S OLD TOM  € 16
HENDRICK’S  € 16

HENDRICK’S FLORA ADORA  € 16
MONKEY 47  € 16

ROKU  € 16
GIN MARE  € 16
CAELUM  € 16

GIN LEARDINI  € 16
SELVATIQ DESERT  € 16

BOATYARD DOUBLE GIN  € 15
BOATYARD OLD TOM  € 15

HEPPLE  € 14
PLYMOUTH  € 12
BOTANIST  € 15

N3  € 14
KI NO BI  € 16
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B glutine	 C uova	 D pesce	 E arachidi	 F soia	 G latticini	 H frutta a guscio

I sedano	 J senape	 K semi di sesamo	 L molluschi	 M maiale	 N solfiti	 O crostacei

Allergeni

ISLE OF HARRIS  € 18
GIN FORDS  € 12

DODD’S  € 16
EAST LONDON KEW GARDEN  € 17

VODKA

STOLICHNAYA  € 12
SMIRNOFF RED  € 12
MOSKOVSKAYA  € 12
STOLICHNAYA  € 12

STOLICHNAYA CITRON  € 12
STOLICHNAYA ELITE  € 15

BELVEDERE  € 16
 CHOPIN  € 16

GREY GOOSE  € 16
KETEL ONE  € 16

ABSOLUT BLU  € 12
ABSOLUT PEACH  € 12

TITO’S  € 16
NIKKA COFFEE VODKA  € 18

BOATYARD VODKA  € 14
DESI DARU ORIGINAL  € 15
DESI DARU MANGO  € 15

BELUGA NOBLE  € 15
POTOKI  € 16

VODKA FAIR QUINOA  € 14
BELVEDERE LIMITED EDITION  € 15

TEQUILA - CACHACA - MEZCAL

PATRON SILVER  € 15
TAPATIO BLANCO  € 15

DON JULIO REPOSADO FORTALEZA REPOSADO  € 22
TAPATIO FAMILIA GRAND RESERVA EXTRA AÑEJO  € 15

DON FULANO BLANCO  € 16
G4 REPOSADO  € 16

DON JULIO 1942  € 60
PATRON EL CIELO  € 35

MEZCAL ELOCCIDENTAL ESPADIN  € 16
MEZCAL EL OCCIDENTAL TOBALA PUEBLA  € 24
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B glutine	 C uova	 D pesce	 E arachidi	 F soia	 G latticini	 H frutta a guscio

I sedano	 J senape	 K semi di sesamo	 L molluschi	 M maiale	 N solfiti	 O crostacei

Allergeni

WHISKY

JOHNNIE WALKER RED LABEL, BALLANTINE’S, JSB, 
FAMOUS GROUSE, DEWAR’S WHITE LABEL, DIMPLE, 

COMPASS BOX ORCHARD HOUSE

€ 14

JOHNNIE WALKER BLACK LABEL, CHIVAS REGAL 12Y, 
KING’S RANSOM 12 Y, BALLANTINES 12Y

€ 15

JAMES MARTIN’S VVO 80’S

€ 30

CHIVAS REGAL ROYAL SALUTE 21YO, JOHNNIE WALKER BLUE LABEL

€ 45

GLEN GRANT 5Y, GLENFIDDICH 12Y

€ 14

GLENFIDDICH FIRE S CANE

€ 18

OBAN 14Y, MACALLAN 12Y, GLENMORANGIE 10Y
 GLENLIVET 12Y
STRATHISLA 12Y

CARDHU 12Y 

€ 16
                                       

GLEN DEVERON 5Y 1988

€ 38

MACALLAN CALEDONIAN SELECTION DECANTER 1992
LAPHROAIG 10Y, LAGAVULIN 16Y, BOWMORE 12Y

€ 16

CAOL ILA 12YO

€ 14

CAOL ILA 18YO

€ 18

TALISKER 10Y

€ 14

TALISKER 18Y

€ 30

GLENKINCHIE 12Y 

€ 18

P
re

zz
i e

sp
re

ss
i i

n
 €

 IV
A

 in
c

lu
sa

GIÒ GIÒ



B glutine	 C uova	 D pesce	 E arachidi	 F soia	 G latticini	 H frutta a guscio

I sedano	 J senape	 K semi di sesamo	 L molluschi	 M maiale	 N solfiti	 O crostacei

Allergeni

HIGHLAND PARK 12Y

€ 16

FOUR ROSES, JIM BEAM, WILD TURKEY 8Y

€ 14

JIM BEAM RYE, MAKER’S MARK, BULLEIT BOURBON, BULLEIT RYE

€ 15

KNOB CREEK, KNOB CREEK RYE, MITCHER’S SOUR MASH

€ 20

JACK DANIEL’S BLACK LABEL

€ 15

CANADIAN CLUB

€ 14

CROWNN ROYAL 

€ 16

JAMESON, TULLAMORE DEW

€ 14

WATERFORD IRISH SINGLE MALT

€ 20

NIKKA BLACK 8Y

€ 14

AKASHI BLENDED WHISKEY

€ 18

SUNTORY TOKI BLENDED WHISKY, 
SUNTORY SINGLE GRAIN THE CHITA, 

NIKKA FROM THE BARREL

€ 20

EAST LONDON SINGLE MALT  € 30
EAST LONDON THREADS  € 25
CHICHIBU RELEASE 24  € 45

PORT ASKAIG  € 20
YAMAZAKI RESERVE DISTILLER’S  € 34

OCTOMORE  € 38
MICHTERS BOURBON  € 22

MCALLAN 15Y  € 32
MCALLAN 18Y  € 46

COMPASS BOX ULTRAMARINE  € 40

P
re

zz
i e

sp
re

ss
i i

n
 €

 IV
A

 in
c

lu
sa

GIÒ GIÒ



B glutine	 C uova	 D pesce	 E arachidi	 F soia	 G latticini	 H frutta a guscio

I sedano	 J senape	 K semi di sesamo	 L molluschi	 M maiale	 N solfiti	 O crostacei

Allergeni

RUM

FLOR DE CANA GRAN RISERVA 7YO

€ 12

SAINT JAMES ROYAL AMBRÈ, J. BALLY AMBRÈ, 
DEPAZ CUVEE DES ALIZÈE

€ 14

NEISSON LE BIO PAR NEISSON, J. BALLY PYRAMIDE 7YO

€ 20

EL DORADO DEMERARA 5YO

€ 14

EL DORADO DEMERARA 15YO

€ 18

EL DORADO DEMERARA 21YO

€ 24

MARIE GALANTE RHUM AMBRÈ

€ 15

CLAIRIN VAVAL, BABANCOURT 3 ETOILLE 4YO

€ 14

VIEUX LABBE’ 10 YO

€ 18

PARANUBES

€ 14

DIPLOMATICO AMBASSADOR  € 38
EAST LONDON KILCHOMAN CASK 68.3%   € 25

TROIS RIVIERES  € 14
HAMPDEN ESTATE 8 YEAR OLD  € 20

CLARIN VAVAS  € 16
LONG POND STCE WHITE PURE SINGLE RUM  € 22

COGNAC

COURVOISIER VS.  € 14
HENNESSY VS.  € 14

REMY MARTIN VSOP  € 16
OTARD VSOP  € 16

HENNESSY XO  € 28
HINE ANTIQUE XO  € 28

MARTELL CORDON BLU  € 30 P
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B glutine	 C uova	 D pesce	 E arachidi	 F soia	 G latticini	 H frutta a guscio

I sedano	 J senape	 K semi di sesamo	 L molluschi	 M maiale	 N solfiti	 O crostacei

Allergeni

DELAMAIN PALE ‘S DRY   € 30
VALLEIN TERCINIER XO  € 28

VALLEIN TERCINIER   € 16

VALLEIN TERCINIER HORS D’AGE  € 36

CALVADOS ADRIEN CAMUT PAYS D’AUGE  € 22

COGNAC DELAMAIN RESERVA FAMILLE  € 38

CAFFETTERIA - COFFEES

ESPRESSO

€ 4

ESPRESSO DECAFFEINATO - DECAFFEINATED ESPRESSO

€ 4

ESPRESSO D’ORZO - BARLEY ESPRESSO

€ 4

LATTE CALDO O FREDDO - HOT OR COLD MILK

€ 5

CAFFÈ AMERICANO - AMERICAN COFFEE

€ 5

CAPPUCCINO

€ 6

CIOCCOLATA CALDA - HOT CHOCOLATE

€ 8

IRISH COFFEE

CAFFÈ, ZUCCHERO, WHISKEY IRLANDESE E CREMA DI LATTE
COFFEE. SUGAR, IRISH WHISKEY AND CREAM

€ 20

TEA SELECTION

SELEZIONE DI TÈ E INFUSI 
TEA AND INFUSION

€ 9

ACQUE MINERALI

MINERAL WATER

€ 3 (50 CL)        € 5 (75CL)
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