
COCKTAIL 
BAR & 

APERItiF

Bulldog & Tonic 10€

Gin Premium & Tonic 12€

Tanqueray Ten & Tonic
Hendricks & Tonic
Monkey 47 & Tonic
Bombay Gin & Tonic
GinMare & Tonic
Roku Gin & Tonic
Etsu Gin & Tonic
Malfy Gin (Classic / Grapefruit / Lemon / 
Orange) & Tonic
Mediterraneo Gin & Tonic

GIN TONIC CLASSIC  
COKTAILS
Negroni 10.00
Bulldog Gin, Campari, Vermouth

American 10.00
Campari, Professor’s Vermouth, soda

Margarita 10.00
Tequila Espolon, Cointreau, lime juice

Manhattan 10.00
Rye whiskey, Professor’s Vermouth, Angostura

Boulevardier 10.00
Wild Turkey, Campari, Vermouth

MARTINI DRY 10.00
Bulldog gin, Vermouth dry

PornStar Martini 10.00
Vodka, sugar, lime juice, passion fruit, vanilla,  
prosecco shots

Espresso Martini 10.00
Ketel one vodka, sugar, kalhua and espresso coffee

Paloma 10.00
Tequila Espolon, lime juice, agave, and grapefruit soda

PINA COLADA 10.00
Havana Club 3 Anos Rum,Coconut Cream,  
and Pineapple Juice

AMARETTO SOUR 10.00
Disharonno,lemon juice,sugar syrup, foamer

OLD FASHIONED 10.00
Bourbon/Rye whiskey,sugar and bitters

DAIQUIRI 10.00
Havana Rum Club 3 Anos,Lime Juice Sugar

Aperol Spritz 8,00
Aperol, Prosecco e soda

Campari Spritz 8.00
Campari, Prosecco e soda

Gregorio’s Spritz 8.00
Aperol, Cordial timo e lavanda, prosecco e soda al 
pompelmo

Hugo Spritz 8.00
Liquore al Sambuco, lime, menta, prosecco e soda

Cynar Spritz 8.00
Cynar, angostura, prosecco e soda

Amalfi Spritz 8.00
Limoncello, prosecco, basilico e soda al pompelmo

Spritz tropicale 8.00
Liquore frutto della passione, affresco frutto della 
passione, prosecco e soda al pompelmo

SPRITZ



TREATS
 
Vegetable tempura with sweet  
and sour sauce  5.00 / 1-8-12

Nachos with home made guacamole sauce  6.00 / 1

Fried chicken fillets with mayonnaise 6.00 / 1-3-8-11-12

Homemade French Fries with Home Made 
Sauces  7.00 / 1-11

THE PORCHETTONE 10.00 / 1-7-8
Porchetta, rosemary potato, fine milk

THE MARITIME 10.00 / 1-3-4-8-12
Breaded tuna cutlet, mayonnaise and songino

FROM THE GARDEN 10.00 / 1-3-7-8-12
Pumpkin cream, leek, smoked provola fondue,  
amaretto crumbs

BRUSCHETTONI:  
HOMEMADE 
BREAD  
120 / 160 G

PORCHETTOZZZO 8.00  /  1-3-7-11-12
Home made hubby with porchetta, mayonnaise,  
lemon thyme

CODE 8.00  /  1-3-7-9-11-12
Home-made maritozzo with vaccinara tail, chocolate, 
pecorino cheese

BUFFALOZZO 8.00  /  1-7-8
Home-made hubby with buffalo, mortise, pistachio kernels

SALTY  
MARITOZZI

APERI- 
GREGORIO

Drink + Fried Tapas  12.00  /  1-7-8-9-12

ALLERGENS
1 - CEREALS CONTAINING GLUTEN

2 - CRUSTACEANS

3 - EGGS

4 - FISH

5 - PEANUTS

6 - SOY

7 - MILK

8 - NUTS

9 - CELERY

10 - MUSTARD

11 - SESAME SEEDS

12 - SULPHUR DIOXIDE AND SULPHITES

13 - LUPINS

14 - MOLLUSCS

RED BASIL 8.00
Strawberry, basil, lemon juice, agave,  
grapefruit soda

Bitter & Fresh 8.00
Non-alcoholic bitters and grapefruit soda

EXOTIC FRUIT 8.00
Coconut, pineapple, passion fruit and lime juice

Hugo 8.00
Elderberry syrup, lime, mint, and soda

non- 
alcoholic 
cocktails

HABEMUS GREGORY 12.00
Aperol, orange liqueur, grapefruit juice, grapefruit 
cordial, rosemary

VATICAN CITY 12.00
Bulldog gin, lychee liqueur, elderflower liqueur, cordial 
cucumber and lemongrass, mint

THE GOOD POPE 12.00
Sky Vodka,Italicus,lemon juice,sugar syrup,basil leaves, 
foam

SAINT PETER 12.00
Jim Beam Whiskey,Frangelico,lemon juice, honey syrup

SEXY WOMEN 12.00
Kraen Spiced Rum,Elderberry Liquor,Lemon 
Juice,Agave, Mint, Angostura, Ginger Beer

SIGNATURE 
COCKTAIL


