ROOFBAR

TERRAZZA

MONTEMARTINI



“We'll see the bright and hollow sky
We'll see the stars that shine so bright
Stars made for us tonight”

lggy Pop, “The Passenger”, 1977




ITALIAN STYLE

AMERICANO

Vermouth Martini Riserva Speciale Rubino,
Martini Bitter e soda

Vermouth Martini Rubino Special Riserva,
Martini Bitter and soda water

NEGRONI

Gin, Martini Bitter e Vermouth Martini Riserva
Speciale Rubino

Gin, Martini Bitter and Vermouth Martini
Rubino Special Riserva

HANKY PANKY

Gin, Vermouth Martini Riserva Speciale
Rubino e Fernet Branca

Gin, Vermouth Martini Rubino Special
Riserva and Fernet Branca

BOULEVARDIER
Bourbon Whisky, bitter e Vermouth Martini
Riserva Speciale Rubino

Bourbon Whisky, bitter and Vermouth Martini
Rubino Special Riserva

NEGRONI SBAGLIATO

Vermouth Martini Riserva Speciale Rubino,
bitter e prosecco

Vermouth Martini Rubino Special Riserva,
bitter and sparkling wine

MILANO TORINO

Vermouth Martini Riserva Speciale Rubino e
bitter

Vermouth Martini Rubino Special
Riserva and bitter

PIRLO

Bitter, vino bianco e soda

Bitter, white wine, soda water

€15,00

MARTINEZ

Old Tom Gin, Vermouth Martini Riserva
Speciale Rubino, Maraschino e Angostura
Bitter

Old Tom Gin, Vermouth Martini Rubino
Special Riserva, Maraschino liquor and
Angostura Bitter

CARDINALE
Gin, bitter e Vermouth Martini Extra Dry

Gin, bitter and Vermouth Martini Extra Dry
APEROL SPRITZ

Aperol, prosecco e soda

Aperol, sparkling wine and soda water

SOLERNO SPRITZ

Solerno, menta fresca, prosecco e soda

Solerno Blood Orange Liqueur, fresh mint,
sparkling wine and soda water

LEMON SPRITZ

Liquore alla salvia € limone, prosecco e Sprite
Sage liquor and lemon, sparkling wine and
Sprite

CHARTREUSE SPRITZ
Chartreuse, menta fresca, prosecco e soda

Chartreuse liquor, fresh mint, sparkling wine
and soda water

SPRITZ VENEZIANO

Vino bianco, Aperol e soda

White wine, Aperol and soda water

HUGO SPRITZ

Saint Germain Liquore di Sambuco, prosec-
co, menta fresca, lime e soda

Saint Germain Elderflower Liqueur, sparkling
wine, fresh mint, fresh lime and soda water



MARTINI VIBES

€15,00

MARTINI COCKTAIL
Vermouth Martini Extra Dry e gin/vodka
Vermouth Martini Extra Dry and gin/vodka

PASSION FRUIT MARTINI
Purea di frutto della passione, vodka, succo di
lime e frutto della passione fresco

Passion fruit puree, vodka, lime juice and fresh
passion fruit

LYCHEE MARTINI

Gin, succo di lychee e liquore al lychee

Gin, lychee juice and lychee liquor

FRENCH MARTINI

Succo d’ananas, liquore ai lamponi e vodka

Pinapple juice, chambord liquor and vodka

ESPRESSO MARTINI
Caffe’ espresso, Kalhua liquore al caffe, vodka
e zucchero

Espresso coffee, Kalhua coffee liqueur, vodka
and simple syrup

MONTEMARTINI
Vodka, rosmarino, Vermouth Martini Extra Dry
e succo di limone

Vodka, fresh rosemary, Vermouth Martini
Extra Dry and lemon juice

VESPER MARTINI

Vermouth Lillet Blanc, vodka e gin

Vermouth Lillet Blanc, vodka e gin

PEPPER MARTINI

Vermouth Martini Extra Dry, vodka e peperon-
cino

Vermouth Martini Extra Dry, vodka and fresh
chili pepper

SMOKY MARTINI
Ardbeg Ten Years Old Wisky e vodka

Ardbeg Ten Years Old Wisky and vodka
APPLE TINI

Cointreau, vodka, mela verde e liquore alla
mela verde

Cointreau, vodka, green apple juice, green
apple liquor



MONTEMARTINI’'S WAY

TOBAGO DAIQUIRI ZEN

Rum chiaro, succo di lime, zucchero aromatiz-
zato con cannella, lemongrass, zenzero,
basilico e Angostura Bitter

White rum, lime juice, liquid sugar aromatic
whit cinnamon, ginger and lemongrass, fresh
basil and Angostura Bitter

ABSOLUTELY STRAWBERRY
PASSION

Vodka, zucchero alla vaniglia, passion fruit
fresco, liquore Passoa, succo di lime, purea di
frutto della passione

Vodka, liquid sugar aromatic whit vanilla, fresh
passion fruit, Passod liqueur and passion fruit
puree

AMERICANO SMOKED
Bitter, Vermouth Martini Riserva Speciale
Rubino, Angostura Bitter con affumicatura

Bitter, Vermouth Martini Riserva Speciale
Rubino, Angostura Bitter with smoking

4YOU

Bitter, Vermouth Martini Riserva Speciale
Rubino, elixir di China e gin
Bitter, Vermouth Martini Rubino Riserva

Special, elixir of China and gin

OLD TRINIDAD

Rum Diplomatico, crema di cacao, sciroppo
d’agave e bitter al cioccolato

Diplomatico Rum, cacao liquor, agave syrup
and chocolate bitter

€ 15,00
PM 18

Vermouth Martini Riserva Speciale Rubino,
Cynar, bitter e soda

Vermouth Martini Rubino Special Riserva,
Cynar, bitter and soda water

NEGRONI HPM 19

Amaro Ramazzotti, Vermouth Martini Ambrato
Riserva Speciale, gin aromatizzato al pepe
rosa, vaniglia, agrumi e lemongrass

Ramazzotti bitter, Vermouth Martini Ambrato

Special Riserva and aromatic gin with pink
pepper, vanilla, citrus fruit and lemongrass



PRE DINNER

€15,00

AVIATION

Gin, succo di limone, Maraschino e liquore
alla violetta

Gin, lemon juice, Maraschino liquor and violet
liquor

MANHATTAN
Rye Whisky, Vermouth Martini
Speciale Rubino e Angostura Bitter

Riserva

Rye Whisky, Vermouth Martini Rubino Riserva
Special and Angostura Bitter

MEDIUM & LONG DRINK

COSMOPOLITAN
Vodka, Cointreau, succo di lime e succo di
mirtillo rosso

Vodka, lime juice, Cointreau and cranberry juice

DAIQUIRI

Bacardi Rum Carta Blanca, succo di lime,
zucchero e Maraschino

Bacardi Rum Carta Blanca, lime juice, sugar
and Maraschino liquor

PLANTER’S PUNCH

Rum scuro, succo d'arancia, succo d’ananas,
succo di limone, granatina, zucchero liquido e
Angostura Bitter

Dark rum, orange juice, pineapple juice,
lemon juice, grenadine, simple syrup and
Angostura Bitter

SINGAPORE SLING

Gin, cherry brandy, Cointreau, Dom
Benedectine, granatina, succo di limone,
succo d’ananas e Angostura Bitter

Gin, cherry brandy, Cointreau, Dom
Benedectine, grenadine, lemon juice, pineap-
ple juice, Angostura Bitter

MOSKOW MULE
Vodka, ginger beer, succo di lime e spicchio di
lime

Vodka, ginger beer, lime juice and slice of lime

€15,00

PASSION FOR PASSION

Succo di lime, rum, liquore al frutto della
passione, zucchero di canna bianco,

succo di frutto della passione e frutto della
passione fresco

Lime juice, rum, white sugar cane, passion
fruit juice, fresh passion fruit

DARK AND STORMY

Rum scuro, succo di lime, Angostura Bitter e
ginger beer

Dark rum, lime juice, Angostura Bitter and
ginger beer

GIN FiZZz

Gin, succo di limone, zucchero liquido e soda

Gin, lemon juice, simple syrup and soda water



TIKI COCKTAIL

MAI TAI

Rum bianco, rum scuro, succo d'ananas,
orzata, arancia essiccata e succo di lime

White rum, dark rum, pineapple juice, orgeat,

dry orange and lime juice

PINA COLADA

Rum chiaro, purea di cocco ed estratto
d'ananas

White rum, coconut puree and pineapple juice

MOJITO SELECTION

€ 15,00
RICKY TIKI

Bacardi Rum Carta Blanca, succo di lime,
orzata, purea di cocco e menta fresca

Carta Blanca Bacardi Rum, lime juice, orgeat,
coconut puree and fresh mint

€15,00

MOJITO

Rum, lime, zucchero di canna bianco, menta,
ghiaccio spaccato e soda

Rum, fresh lime, white sugar cane, fresh mint,
crushed ice and soda water

MOJITO PASSION

Rum, zucchero di canna bianco, menta, frutto
della passione, lime, succo di frutto della
passione, ghiaccio spaccato e soda

Rum, white sugar cane, fresh mint, fresh

passion fruit, fresh lime, passion fruit juice,
crushed ice, and soda water

MOJITO COCONUT

Rum, lime, zucchero di canna bianco, purea di
cocco, menta, ghiaccio spaccato e soda
Rum, fresh lime, fresh mint, white sugar cane,
coconut puree, crushed ice and soda water

MOJITO PRESTIGE

Rum, lime, menta, zucchero di canna bianco,
champagne e ghiaccio spaccato

Rum, fresh lime, fresh mint, white sugar cane,
champagne and crushed ice

MINT JULEP

Bourbon whisky, zucchero, menta e soda
Bourbon whisky, white sugar cane, fresh mint
and soda water

MOJITO GINGER

Rum, lime, zenzero, menta, zucchero di canna
bianco, ginger beer e ghiaccio spaccato

Rum, fresh lime, fresh mint, white sugar cane,
ginger fresh, ginger beer and crushed ice

€ 20,00



ANALCOLICI/ NON ALCOHOLIC

FLORIDA

Succo d'arancia, succo di pompelmo, succo di
limone, granatina e soda

Orange juice, grapefruit juice, grenadine,

lemon juice and soda water

MONTEMARTINI SOFT

Succo d’ananas, succo di cranberry e purea di
fragola

Pineapple juice, cranberry juice and strawber-
ry puree

SPARKLING COCKTAIL

€12,00

FRESH GREEN APPLE
Succo di mela verde, purea di cocco, succo
d'ananas e Sprite

Green apple juice, coconut puree, pineapple
juice and top of Sprite

SHIRLEY TEMPLE

Ginger Ale e granatina

Ginger Ale and grenadine

CHAMPAGNE COCKTAIL

Champagne, brandy, zolletta di zucchero,
Angostura Bitter, ciliegia maraschino e zeste
di arancia

Champagne, brandy, white sugar cube,
Angostura Bitter, maraschino cherry and
orange zest

PIMM’'S ROYAL

Pimm’s, champagne e cetriolo
Pimm’s, champagne and cucumber
HIBISCUS FLOWERS FlIZZ
Sciroppo d'ibisco, gin e champagne

Hibiscus syrup, gin and champagne

€ 20,00

BELLINI

Purea di pesca bianca e champagne
White peach puree and champagne
ROSSINI

Purea di fragole e champagne
Strawberry puree and champagne
MIMOSA

Succo d’arancia fresco e champagne

Fresh orange juice and champagne



GIN SELECTION

GIN ARTE €20 BLUE GIN €18
GIN MARE €20 GIN SILENT POOL €20
GIN BOMBAY DRY €18 OMG GIN €18
GIN BOMBAY SAPPHIRE €18 GIN DEL PROFESSORE €18
GIN BOMBAY EAST €18 MONSIEUR
GIN CAORUNN €18 GIN DEL PROFESSORE €18
GIN BOTANIC DRY €18 LAMADAME
GIN BOTANIC ULTRAPREMIUM €18 MALFY GIN €18
GIN MONKEY 47 €1 GIN MARTIN MILLER'S €20
GIN ELEPHANT €1 GIN TANQUERAY €18
GIN PINK PEPPER €1 GIN TANQUERAY TEN €20
GIN CITADELLE €1 GIN BROCKMANS €18
GIN MY FAR €1 GIN BEEFEATER 24 €20
GIN FILLERS 15 €25 GIN WHITLEY NEILL €18
GIN HENDRICK'S €20 GIN BOTH'S OLD TOM €18
GIN AVIATION €18
VODKA SELECTION
VODKA PURITY €20 VODKA STOLY ELIT €20
Bott. € 300 Bott. € 250
VODKA GREY GOOSE €15 VODKA KETEL ONE €15
Bott. € 200 Bott. € 200
VODKA GREY GOOSE VX €30 VODKA POTOKI €15
Bott. € 400 Bott. € 200
VODKA ROBERTO CAVALLI €20 VODKA KAUFFMAN €20
Bott. € 250 Bott. € 350
VODKA CRYSTAL HEAD €20 VODKA BELUGA SILVER €25
Bott. € 350

Bott. € 250



WHISKY SELECTION

ARDBEG 10 YEARS
BULLEIT BOURBON
BULLEIT RYE
BOWMORE

BUFFALO TRACE SAZERAC

CAOL ILA18 YEARS

CURIOSITAS PEATED
MALT 10 YEARS

CROWN ROYAL
CARDHU 12 YEARS
CUTTY SARK ORIGINAL
CANADIAN CLUB
CHIVAS 12

EDRADOUR 10 YEARS
GLENKINCHIE 10 YEARS
GLENFIDDICH 12 YEARS
GLEN GRANT 5 YEARS
LAGAVULIN 16 YEARS

RUM, RON & RHUM SELECTION

RUM CARONI TRINIDAD
RUM 17 Y.0

RHUM LIBERATION
OLD RUM GOSLIN'S
FIJI1 2001 SAMAROLI

BARBAJOS WEST INDIES 2004
AGRICOL DEPAZ TRES VIEUX VSOP

€18
€15
€15
€15
€15
€20
€15

€15
€15
€15
€15
€15
€15
€15
€15
€15
€18

€25

€25
€20
€25
€20
€20

LAPRHOAIG 10 YEARS €15
JACK DANIEL'S €15
JACK DANIEL'S SINGLE BARREL €18
JAMESON €15
MACALLAN (SIENNA) €25
MACALLAN (AMBER) €25
MILTONDUFF 10 YEARS €15
MAKER'S MARK €15
NIKKA THE BARREL BLENDED €25
NIKKA TAKETSURU €25
WEST OF KENTUKY €20
BOURBON N 2

SONOMA COUNTRY

WOODFORD RESERVE €18
OBAN 14 YEARS €15
PORTASKAIG 19 Y €30
RYE WHISKY SINGLE €18
BARREL KOVAL DISTILLERY
TULLAMORE DEW €15
CLEMENT VIEUXAGRICOLE10Y.O €20
DIPLOMATICO RESERVAEXCLUSIVA €15
DIPLOMATICO PLANAS €15
DIPLOMATICO MANTUANO €15
BACARDI CARTA BLANCA €15
GOSLING’S BLACK SEAL €15



COGNAC, GRAPPE, TEQUILA, MEZCAL & LIQUORI SELECTION

COURVOISIER X0 €30 SOLERNO €15
COURVOISIER V.S.0.P. €15 DISARONNO €15
MARTELL XO €35 COINTREAU €15
DROUET V.S.O.P. €25 PASSOA €12
P'TIT GOURMEL PREMIERS €20 BAILEYS €15
SAVEURS MARASCHINO €12
MEZCAL LOS SIETE MISTERIOS €18 MIRTO €12
MEZCAL NUESTRA SOLEDAD 2014 €18 LIMONCELLO €12
TEQUILA HERRADURA REPOSADO €15 AMARG MONTENEGRO €12
TEQUILA PATRON SILVER €15 AMARO DENTE DI LEONE €15
TEQUILA PATRON ANEJO €15 AMARO JAGERMEISTER €12
TEQUILA PATRON REPOSADO €15 AMARO DEL CAPO €12
TEQUILA PATRON COFFE €15 FERNET BRANCA €12
TEQUILA PATRON PLATINUM €25 BRANCAMENTA €12
PISCO MOSTO VERDE QUEBRANTA €15 SAMBUCA €12
CACHACA TATUZINHO €15 UNICUM €12
FRANGELICO €12 PORTOROSSO FONSECA €15
DRAMBUIE €15 GRAPPAPUNTO G €15
SOUTHERN COMFORT €15 GRAPPABARRIQUE FRANCOLI €18
SOFT DRINK SELECTION € 6,00
FEVER TREE TONICA TONICA CORTESE PREMIUM
FEVER TREE GINGER BEER TONICA SCORTESE
FEVER TREE MEDITERRANEAN SODA CORTESE
FEVER TREE LEMONADE SUCCHI DI FRUTTA

Pera — pesca - mela verde — ananas — arancia
TONICA SCHWEPPES PREMIUM Efair;e peach - green apple - pineapple -

TONICA CORTESE



VINI BIANCHI /| WHITE WINES

CASTORE I.G.T. Lazio 2018 - CINCINNATO
Bellone, Cori - (LT)
Vol. 13%

Glass €10

Bott. €40

POGGIO AL LUPO I.G.T. TOSCANA 2018 -
TENUTA SETTE PONTI

Vermentino, Castiglion Fibocchi — (AR)

Vol. 13%

Glass €12
Bott. €45
VINI ROSSI / RED WINES

CHIANTI RISERVAD.O.C.G VIGNADI
PALLINO 2015 - TENUTA SETTE PONTI
Sangiovese, Castiglion Fibocchi - (AR)
Vol. 14%

Glass €12

Bott. €50

MASSITIUM CESANESE DEL PIGLIO
D.0.C.G 2016 - PILEUM
Cesanese di Affile, Piglio - (FR)
Vol. 15%
Glass €11

Bott. €45

VETTE .G.T. TRENTINO 2018 -

SAN LEONARDO

SAUVIGNON BLANC, AVIO - TN

Vol. 12,5%
Glass €12
Bott. €45

CHARDONNAY D.O.C. ALTO AGIDE 2018 -
ALOIS LAGEDER
Cahrdonnay, Magré - (BZ)
Vol. 12,5%
Glass €12

Bott. €50

POLLUCE I.G.T Lazio 2017 - CINCINNATO
Nero Buono, Cori - (LT)
Vol. 13%

Glass €10

Bott. €40

DONNATA' D.O.C. 2017 — ALESSANDRO DI
CAMPOREALE
Nero d’Avola, Camporeale — (PA)
Vol. 14%
Glass €11

Bott. €40



BIRRE / BEERS € 8,00

MORETTI BAFFO D'ORO
ICHNUSA
Non filtrata / Not filtered

NASTRO AZZURRA
MORETTI ZERO

CHAMPAGNE, PROSECCO & FRANCIACORTA SELECTION

PROSECCO MARTINI FRANCIACORTA BRUT ROSE D.0.C.G. -
Vol. 11,5% RICCI CURBASTRO
Chardonnay e Pinot Nero, Capriolo - BS
Flite €10 Vol. 12,5%
Bot. €40 Flote €14
SPUMANTE CUVEE - ANDREOLA Bott. ~ €65
Vol. 11%
CARTE NOIRE BRUT - JEAN PAUL DE
Flite €10 VILLE BIO
Bott. €40 Pinot Nero e Chardonnay, Verzy - Reims, (FR)
Vol. 12%
VALDOBBIANE PROSECCO SUPERIORE Fiite €16
D.0.C.G.-DRUSIAN Bot c s
Glera, Bigolino di Valdobbiane -TV ot
0,
vol. 11,5% ROSE BRUT - JEAN PAUL DE VILLE BIO
Flite €10 Pinot Nero, Verzy - Reims, (FR)
Bt €40  Vol12%
Flate €18

FRANCIACORTABRUT D.O.C.G. - RICCI
CURBASTRO

Chardonnay, Pinot Bianco e Pinot Nero,
Capriolo - (BS)

Vol. 12,5%

Bott. €95

Flite €14
Bott. €55



MENU
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SNACKS SANDWICHES

Hamburger di Manzo di Fassona
Pane con sesamo fatto in casa, bacon, rucola,
Taleggio, pomodoro, maionese e senape

Fassona beef burger

Homade sesame bread, bacon, rochet salad,
Taleggio cheese, tomatoes, mayonnaise and
mustard

€22

Crostone di pane ai fichi e noci
Con salmone affumicato, burro di Normandia
e salsa acida

Walnuts and figs bread crust
With smoked salmon, Normandy butter and
sour cream

€22

Scrocchiarella
Con pomodori datterino, mozzarella di bufala
e pesto

Scrocchiarella crunchy focaccia
With datterino tomatoes, buffalo mozzarella
cheese and fresh basil

€18

Club sandwich

Pane tostato, pollo marinato nella soya, uovo,
insalata iceberg, maionese, pomodoro e bacon,
servito con patatine fritte

Club sandwich

Toasted bread, soy marinated chicken, egg,
iceberg salad, mayonnaise, tomatoes, bacon
and french fries

€24

Rosetta & mortadella
Con maionese leggera al limone e rughetta

Bread & mortadella
With lemon light mayonnaise and rocket
salad

€16

Insala mista
Misticanza, pomodori ciliegino, carote e funghi
champignon

Mix salad

Mix salad, cherry tomatoes, carots and
mushrooms champignon

€16

Insalata Siciliana
Insalata verde, pomodoro ciliegino, acciughe,
tonno, capperi e uovo

Sicilian salad
Green salad, cherry tomatoes, anchovies,
tuna, capers, boiled egg

€18

Insalata Caesar

Pollo marinato alla soya con agrumi e odori,
lattuga, salsa Caesar, Parmigiano, crescione
e crostini

Caesar salad

Chicken marinated in soy souce with citrus
and herbs, lettuce, caesar souce, parmesan
cheese watercress and croutons

€18

Burrata, pesto di basilico
Con olive taggiasche, pomodorini sott'olio,
pomodoro cuore di bue e acciughe Lasa

Burrata cheese, basil pesto
With black olives ‘taggiasche” cherry tomatoes
in olive oil, tomatoes and Lasa anchovies

€18

Insalata Caprese
Con mozzarella di bufala, pomodoro e basilico

Caprese Salad
With buffalo mozzarella, tomatoes and fresh
basil

€16



ANTIPASTI/ STARTERS

Insalatina di stracotto di vitello
Con arance e olive

Veal stew salad
With orange and olives

€20

Carpaccio di gambero rosso

Con mandarino candito, stracciatella di bufala
e bottarga di muggine

Arancinetti al ragu (3 pezzi)

Fried rice balls stuffed with meat
ragout (3 pieces)

€6

Baccala in tempura
Con salsa ai lamponi e misticanza

Salted cod fish in tempura

With raspberries sauce and misticanza salad

€8
Pane e panelle

Cheakpeas fried dought and bread
€6

Crocchette di vegetali
Con scamorza affumicata

Vegetable croquettes
With smoked scamorza cheese

Sushi croccante di tonno
Con salsa di peperoncino dolce

Crispy tuna sushi

With sweet chili sauce

€8

Humus di ceci
Con tartare di gambero rosso e cialda croccante

Chickpeas hummus
With shrimp tartare and crispy waffle

€10

Mini iris all’amatriciana

Fried iris stuffed like amatriciana sauce
€6

Red shrimps carpaccio
Candied mandarin, buffalo stracciatella
cheese and mullet bottarga

€30
Tagliere salumi e formaggi

Mixed cold cuts and cheese
€20

Aperitivo con lo Chef, dalle ore 19.30 alle ore
21.00

Aperitif with Chef, from 7.30 p.m. to 9.00 p.m.

Piatto creato dal nostro Chef

€6 Special dish made from our Chef
€10

DESSERT
Tagliata di frutta Selezione di mignon

] ] Cannolo Siciliano, tartelletta alla frutta e
Sliced fruit muffin
€15 Selection of mignon pastry
Tiramisil Sicilian cannolo, fruiti tartlet and muffin

€12

€10



