
SIGNATURES
ELDERBERRIES............................................................................................................. 13.00
Bombay Sapphire gin, St. Germain, white mint liqueur, maraschino, lemon juice, raspberry salt

DOLCE VITA ................................................................................................................ 15.00
Santa Teresa 1796 rum, Martini Rsv Rubino, honey, cherry liqueur, lime juice

DREAM THYME............................................................................................................ 15.00
Aberfeldy 12yo whisky, thyme syrup, lime juice, Fentimans soda on top

JOLLY ROGER............................................................................................................... 14.00
Bacardi Blanco, cherry liqueur, green chartreuse, agave syrup, lime juice, black salt crust

OPIUM............................................................................................................................ 15.00
Patron Silver tequila, maple syrup, lime juice, salt crust and cloves

X-RYE.............................................................................................................................. 14.00
Bulleit rye bourbon, Martini Bitter Rsv, Lillet white vermouth, sugar, lemon juice, salt crust

LIL WENSDAY............................................................................................................... 14.00
Grey Goose vodka, h.m. basil and agave syrup, lime juice, soda and olive bitter on top

MADORICANO ............................................................................................................ 15.00
Martini Bitter Rsv, Amara and Ramazzotti digestives, pecorino syrup, Fentimans tonic on top

MARTY’S MARGARITA .............................................................................................. 14.00
Cazadores blanco tequila, Capel pisco, yellow chartreuse, rose syrup, Peychaud bitter, lime juice

PULCINELLA’S NEGRONI .......................................................................................... 14.00
Bombay Sapphire gin, h.m. cinnamon bitter, Amara digestive, cedrata, ricotta foam, barley sliver

‘O FAMO STRANO ....................................................................................................... 14.00
Mezcal, h.m. bacon fat-washed vodka, h.m pepper syrup, egg white, lemon juice

MR. 404 .......................................................................................................................... 14.00
Grey Goose vodka, St. Germain, Aperol, sugar, lemon juice

DEUS EX PRESSO......................................................................................................................13.00
Bacardi Oro rum, bitter mint, orgeat syrup, espresso Tierra Brasil Lavazza

SUPER MULE
MOSCOW MULE (DEUS’ WAY)................................................................................. 14.00
Grey Goose vodka, ginger extract, squeezed lime, sugar, fresh ginger, Fentimans ginger beer

ALEXANDRA MULE.................................................................................................... 14.00
Grey Goose vodka infused with cinnamon and cardamon, Bombay Sapphire gin, squeezed lemon, 
sugar, Kinley ginger ale and Kinley ginger beer

MILANO MULE............................................................................................................. 12.00
Bombay Sapphire gin, Martini Bitter Rsv, bitter mint, ginger, squeezed lime, sugar, Fentimans 
ginger beer

DARK ’N’ STORMY (DEUS’ WAY)............................................................................. 12.00
Bacardi Oro rum, sugar, ginger, peppercorns, squeezed lime, Fentimans ginger beer

DRINK LIST



BARMAN TIPS
PATRON PALOMA ....................................................................................................... 15.00
Lime, Agave, Patron Silver Tequila, Grapefruit soda on top

AMERICANO MARTINI ............................................................................................. 12.00
Martini  Rosso, Martini Bitter Rsv, Fentimans soda on top

BOMBAY SAPPHIRE & TONIC .................................................................................. 12.00

ST. GERMAIN HUGO .................................................................................................. 13.00
St. Germain, sparkling wine, fresh mint and a splash of soda water

LEAF IN PRAGA ........................................................................................................... 13.00
Martini  Rosso, infusion of Martini Bitter Rsv and juniper, Chinotto Lurisia on top

SWEET VALLEY ........................................................................................................... 13.00
Martini Bitter Rsv, Martini Rosso, yellow chartreuse, cherry liqueur, Fentimans soda on top

NON-ALCOHOLIC.............................................................. 10.00

SHIRLEY TEMPLE
Grenadine, Kinley ginger ale

GRAPEFRUIT DEUS
Lime, lemon and grapefruit squeezed, cranberry juice, Kinley tonic

JAZZIN’ ISLAND
Pineapple, orange, grapefruit and lemon juice, grenadine, maracuja

DREAMLAND VIRGIN COLADA
Pineapple pulp, coconut cream, pinch of salt, cinnamon

FLOREALE 
Martini non-alcoholic Floreale, pineapple juice, lemon juice and tonic water on top

VIBRANTE 
Martini non-alcoholic Vibrante, grapefruit juice and soda water on top

B OT TLED BEERS  ...... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6 . 0 0

C ORONA
L E F F E  B LON DE
DAU R A  ( G LU T E N  F R E E )  .... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7 . 0 0

BA SK E T  C ORONA  ( 5  B O T T. )  ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2 0 . 0 0



DRAFT BEERS ....... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 . 0 0

ST E L L A  A RTOI S
G O O SE  I SL A N D  I PA
F R A N Z I SKA N E R  W E I S S
L E F F E  B LON DE
L E F F E  ROU G E

WINES BY THE GLASS ............................................................................................................7.00

RED: Rosso Piceno, Sangiovese, Pinot nero

WHITE: Pecorino, Pinot grigio, bianco toscano

ROSE’: Nebbiolo rosato “Barlàn”

SPARKLING WINES BY THE GLASS

METODO CLASSICO “Io per Te” Prime Alture....................................................................... 10.00

CHAMPAGNE Chassenay d’arce Cuvée Premiére Brut............................................................. 13.00

PROSECCO Valdobbiadene DOCG “Sui Nui” Millesimato......................................................... 7.00

SOFT DRINKS.........................................................................................................5.00

FENTIMAN’S: Ginger Beer, Tonic water, Soda

KINLEY: Ginger Beer, Ginger Ale, Tonic water, Lemon

LURISIA: Chinotto, Bitter Orange ................................................................................................6.00


