


GRILLED COI-ADA

Pina Colada Clarified Nilk Punch Twist

(silky.nutty.sweet)

Velho Barreiro Gold Cachaca_Plantation OF TD_['eisson Qgricole Rum_
Crilled Pineapple_Cinnamon_Coriander Seeds_Cloves_Sugar_lime_
Coconut Nilk_Dry Pineapple



NIANZO" GNAN/U

\Whiskey Fizz Twist
(sweet & sour, full body, slightly frizzy)

Buffalo  Trace  Bourbon Cacoa  Butter_Lemon  Carrot  Juice_N\aple
Syrup_Amber _Beer_Orange Colfee Bitter_Celery | eaf



AGRES 10

Gimlet Twist
(gentle, lightly dry, vegetable, citrusy)

Stolichnaya Vodka \ild T'ennel_Bergamotto Fantastico |iquor_Green
Tea_Aloe Cordial_Citrus | eaf Button



LA PRAIA

Penicellin Twist
(sweet, fruity.sour)

Nonkey Shoulder Scotch_Peach_Smoked  Tropical Honey A\ix (passion
fruit. honey. smoked rosmary)_l emon Juice_Rosmary Spring



L INA LINA

Nargarita Twist
(slightly fruity. gentle dry)

tl Jimador Tequila_Cacoa [Mibs \Vatermelon - Cordial_Jasmine/Cacoa

Buds linture_tdible FHower



BEDDU PITRUSINO

Daiquiri Twist
(sour. fruity. apple ending)

(Germana Umburana Cachaca_Hor de Cana @y Rum_Banana_

Sugar_Parsley 1 eaves_Lime_Qbsinthe Drops_Dry Banana



FAVONIA

Rickey Twist
(tonic. fresh. vegetable)

Old Tom Gin_Skinos Nastiha_Acidified Celery/Cucumber Juice_
Flderflower Fever Tree Tonic_Blue Paint



MARSALATIO

Espresso Nartini [wist

(toffee, sillky. slightly dry)

Rum  Veritas_Green  Cardomom_MNarsala Curatolo - Qrini Superiore

10y_Fspresso_Sugar_Almond A\ilk_Salty Cocco Rock



MUCIARA

[legroni Twist
(exotic. hitter, enveloping flavour)

Gin Fmpire_Coconut Oil_Cap Corse Nattei Grande Reserve Blanc
(entiane  Bitter_Pandan Leaves_lonka Seaweed bitter Almond _Fried

Kombu Seaweed



TUNA TINI

Cocktail Nartini Twist
(dry, humami)

\odka Stolichnaya_MNarsala Vigna la Niccia de Bartoli_l actic Fermented

L emon_Pickled Narsala Tuna Cube_Soy Sauce



CIALOMA

(fresh, tonic. fruity. lightly smoky)
Paloma Twist

Tequila I Jimador_Qlipus N\ezcal_Cantalupo - Shrubb_Pink - Grapefruit

Fever Soda _Black Salt Crustas



CAV 2 ARTA

camparia s.f. - from the Sicilian term "campare", so named among the workers of the tuna

fishery because it gave work to the inhabitants of Favignana. The building, built by the architect
Almeyda in the 70s of the 1800s, was the place where the nets, tools and boats dedicated to the
practice of tuna slaughter were prepared and stored.

*ON REQUEST, WE MAKE ALL THE CLASSIC COCKTAILS BY OUR

KNOW HOW AND BY THE PRODUCTS IN USE.

AMARETTO SOUR

Amaretto Adriatico, Bourbon Buffalo Trace, Lemon Juice, Sugar, Veg Foam Agent

BASIL SMASH

Empire Gin, Lime, Sugar, Basil Leaves

CHRYSANTHEMUM

Dolin Dry Vermouth, Benedictine, Absinthe La Fee au Natural dashes

DAIQUIRI

Veritas Rum, Lime, Sugar

FRENCH TS5  *1seur

Empire Gin, Lime, Sugar, Champagne Nicolas Feuillatte

FRENCH PEARL

Empire Gin, Lime, Sugar, Absinthe La Fee, Mint Leaves

LAST ORDER

Alipus Mezcal, Green Chartreause, Maraschino, Lime

NAKED & FAMOUS

Alipus Mezcal, Yellow Chartreause, Aperol, Lime

MAITAI

House Rum Mix, Monin Triple Sec, Camparia’s Falernum, Lime

MOJITO cuban Style

Veritas Rum, Lime, Mint Leaves, Sugar, Soda

OXACA OLD FASHIONED

Tequila El Jimador Reposado, Alipus Mezcal, Agave Nectar, Orange Bitter, Angostura Bitter

OLD CUBAN *14eur

Flor De Cana 7y, Ginger Honey Mix, Lime, Mint Leaves, Champagne Nicolas



Feuillatte, Angostura

PALOMA

Tequila El Jimador Blanco, Pink Grapefruit Soda, Lime, Salt

PAPA DOUBLE (HEMINGWAY SPECIAL)

Veritas Rum, Maraschino Liqueur, Lime, Pink Grapefruit Juice

PENICELLIN

Scotch Monkey Shoulder, Lemon, Ginger, Honey, Smokey Scotch

TOM COLLINS

Berto Old Tom Gin, Lemon, Sugar, Soda

TOMMY'S MARGARITA

Tequila El Jimador Blanco, Agave Nectar, Lime

WHITE NEGRONI

Gin Empire, Gentian Bitter la Valdotaine, Cap Corse Mattei Reserva Blanc, Orange Aromatic

Bitter

COCKTAIL ALCOL FREE FRUIT OR VEGETABLE

ACQUE VERDI (ITA)

ARTE (ITA)

BERTO OLD TOM (ITA)
BOMBAY SAPPHIRE (ENG)

CANAIMA (VEN)
CAORUNN (SCO)

CITTADELLE (FRA)

CITTADELLE JARDIN D’ETE (FRA)
COLLESI AMARILLO HOP (ITA)

LE GIN DROUIN (FRA)

DUTCH COURAGE (HOL)

EDINBURG (SCO)

EDINBURG CANNONBALL NAVY (SCO)
ELEPHANT (GER)

EMPIRE (SCO)

10eur

10

10

10

10

10

15



ENGINE (ITA)

FAVIGNANA (Sicily)

FORDS (ENG)

GIL AUTHENTIC RURAL (ITA)
HENDRICK’S (SCO)

HENDRICK’S FLORA DORA (SCO)
HENDRICK’S ORBIUM (SCO)
HENDRICK’S NEPTUNIA (SCO)
INSULE (Sicily)

INSULE SALINO (Sicily)

JOLIE (Sicily)

MAJOR (ITA)

MARCONI POLI 46 DRY (ITA)
MARCONI 42 POLI MEDITERRANEO (ITA)
MARE (SPA)

MARE CAPRI (SPA)

N 209 (USA)

NESOS (Sicily)

NIKKA COFFEY (JAP)

OCCITAN BORDIGA (ITA)

PORCELAIN SHANGHAI DRY (CHINA)

13

10

12
12
12
11
12
10

10

11

15

13

10

PORCELAIN SHANGHAI MANDARIN (CHINA) 10

PORTOBELLO DRY (ENG)
PORTOFINO DRY (ITA)
SABATINI (ITA)

SILENT POOL (ENG)

UNCLE VALS (USA)

15
10
11

14

FEVER TREE INDIAN/MEDITERRANEAN/

SICILIAN LEMONADE 5 eur supplement

FEVER TREE LIGHT 6 eur supplement

FENTIMANS DRY/CONNOISSEURS 6 eur supplement



VODKA 45 ML

BELUGA (RUSS) 9
BELVEDERE (POL) 10
GREY GOOSE (FRA) 10
ROBERTO CAVALLI (ITA) 10
STOLICHNAYA PREMIUM (RUS) 7
TITO’S (USA) 8

FEVER TREE INDIAN/MEDITERRANEAN/
SICILIAN LEMONADE 5 eur supplement
FEVER TREE LIGHT 6 eur supplement

FENTIMANS DRY/CONNOISSEURS 6 eur supplement

RUM 45m1.
CLARIN LE ROCHER 6 RECOLTE 2019 (Sugar Cane Syrup — Haiti - 48.9°) 13
CLARIN SONSON 8 RECOLTE 2020 (Sugar Cane Syrup — Haiti — 51.1°) 13
CLEMENT SINGLE BATCH CHAUFFE EXTREME 14

(Agricole — Martinique — 46.5°)
COPALLI CACAO (Vesou — Belize — 40°) 13
DEPAZ XO HORS D’AGE (Agricole — Martinique — 45°) 30
Half portion 16

DIPLOMATICO RESERVA ESCLUSIVA 11
(Molasses/Sugar Cane Syrup Rum - Venezuela — 40°)

DAMOISEAU XO (Agricole — Guadalupe —42°) 18
Half portion 10
DORLY’S 14Y (Molasses-Barbados-48°) 19

Half portion 10



DON ESTEBAN 26Y (Molasses Rum — Panama — 40°) 32
Half portion 16
DON ESTEBAN 18Y (Molasses Rum — Panama — 40°) 22
Half portion 11
DORLY’S 14Y (Molasses Rum — Barbados — 48°) 19

Half portion 10

ELDORADO 12Y (Molasses Rum — Guyana — 40°) 12
ELDORADO 5Y (Molasses Rum — Guyana — 40°) 9
EXPLORER CHATEAU DU BREUIL 16

(Agricole — Marie Galante/Normandie — 44°)

FLOR DE CANA 7Y (Molasses Rum — Nicaragua — 37.5°) 8
GOSLING BLACK SEAL (Molasses Rum — Bermuda — 40°) 8
HAMPDEN ESTATE OWH 8Y (Molasses-Jamaica-46°) 11
NEISSON BLANC (Agricole-Martinique-52.5°) 11
PLANTATION GRANDE RESERVE (Molasses Rum — Barbados — 40°) 8
PLANTATION OFTD (Molasses Rum — Jamaica, Guyana, Barbados — 69°) 8
VERITAS (Molasses-Jamaica/Barbados-47°) 7
WORTHY PARK HABITATION 2007 (Molasses Rum — Jamaica — 59°) 33

Half portion 17

WORTHY PARK SINGLE ESTATE RESERVE 14
(Molasses Rum-Jamaica-45°)

WHISKY & WHISKEY ssm

BUFFALO TRACE (USA-American Oak-40°) 7
EAGLE RARE (USA-American Oak-45°) 11
LOT 40 RYE (Canada — American Oak — 43°) 10
MICHTER’S SOUR SMASH (USA-American Oak-43°) 17

Half portion 9
ANCNOC 18Y (Highland Single Malt — Bourbon/Sherry cask — 46°) 42

Half portion 21



FLORENTIS TUSCAN MALT (Italy-Super Tuscan Oak-48.3°) 16
GLENFIDDICH 12Y (Speyside Single Malt — Bourbon/Sherry cask —40°) 14
HIBIKI HARMONY SUNTORY (Japan Blended — Sherry/Mizunara cask —43°) 33

Half portion 17
MONKEY SHOULDER (Speyside Blended — Bourbon cask — 40°) 8
MONKEY SHOULDER SMOKEY (Speyside Blended — Bourbon cask — 40°) 10

NIKKA FROM THE BARREL (Japan Blended-Continental Oak-51.4°) 16
NIKKA MIYAGIKO no age (Japan Single Malt-Continental Oak-45°) 21
Half portion 11
NIKKA YOICHI no age (Japan Single Malt-Continental Oak-45°) 20
Half portion 10

PORT ASKAIG 100 PROOF PEATED 20
(Islay Single Malt — American Oak — 57.1°)

Half portion 10

THE BALVENIE DOUBLE WOOD 12Y 18
(Speyside Single Malt-Bourbon/Sherry Oak40°)

Half portion 9

THE BALVENIE CARRIBEAN 14Y 20
(Speyside Single Malt - Caribbean Rum cask - 43°)

Half portion 10

THE BALVENIE PORT WOOD 21Y 79
(Speyside Single Malt - Bourbon/Port cask - 40°)

Half portion 40

THE MACALLAN 12Y DOUBLE CASK 22
(Speyside Single Malt-American/Sherry Oak-43°)

Half portion 11



TEQUILA & MEZCAL sswi

CALLE 23 ANEJO (Mex — Weber Azul — 40°)
CASAMIGOS BLANCO (Mex - Weber Azul — 40°)

EL JIMADOR BLANCO (Mex — Weber Azul — 38°)
EL JIMADOR REPOSADO (Mex — Weber Azul — 38°)
HERRADURA REPOSADO (Mex — Weber Azul — 40°)
HERRADURA PLATA (Mex — Weber Azul — 40°)
OCHO REPOSADO (Mex — Weber Azul — 40°)
ALIPUS ST. ANA DEL RIO (Mex — Espadin —47.5°)
YUUBAL PECHUGA (Mex — Maguey Espadin — 40°)

ILLEGAL (Mex — Espadin — 40°)

GRAPE DISTILLATES 4smL

ARMAGNAC BARON GASTON LEGRAND 1980
(Ugni Blanc, Folle Blanche, Baco Blanc)

13

15

12
10
13
10
13

10

31

Half portion 16

ARMAGNAC BORDENEUVE MILLESIME 2010

(Ugni Blanc, Baco Blanc)

17

Half portion 9

COGNAC CAMUS BORDERIES XO (Borderies 6 Cru Blend — 40°)

28

Half portion 14

COGNAC GROSPERRIN CEPAGE GRANDE CHAMPAGNE
(Ugni, Colombard, Folle Blanche — 42°)

22

Half portion 11



COGNAC GROSPERRIN FINE BOIS 2001

(Millesime — Petite Chapelle — 48.4°)

COGNAC LHERAUD XO L’OUBLIE (Petite Champagne — 40°)

COGNAC PIERRE FERRAND 1840

(Premier Cru Grande Champagne — 45°)
CALVADOS LELOUVIER VIEUX ( European oak — 40°)

EAU DE VIE WILLIAMS POIRE MASSENEZ

PISCO FONTANA ITALIA

PISCO TABERNERO PURO ITALIA
MURE & COGNAC FRANCOIS PEYROT
POIRE & COGNAC FRANCOIS PEYROT
MICLO POIRE GRAPPA

MICLO VIELLE PRUNE

MIELE & GRAPPA POLI

MIRTILLO & GRAPPA POLI

GRAPPA BEN RYE DONNA FUGATA
GRAPPA POLI CLEOPATRA

GRAPPA POLI SARPA BIANCA
GRAPPA POLI SARPA ORO

GRAPPA OCCHIPINTI FRAPPATO

GRAPPA SASSICATA

37

Half portion 19

26

Half portion 13

15

12
14

10

10
10
12

11

12
14
7
7
14

17

Half portion 9



AMARI somy
7

AMARA DOC ETNA (Sicily - orange zest)
AMARA AGRICOLO (Sicily- broom flowers, orange zest) *9eur
AMARA BARK (Sicily-orange zest, bark) *9eur

AMARA CARONI (Sicily- Caroni cask) *15eur

“ “ Half portion  *8eur
FERNET BRANCA ( roots & erbs)
MONTEPOLIZO (Sicily - citrus & roots)
NEPETA (Sicily - lemon zest & mint)

RIZZA (Favignana — erbs, plants & roots)

ULIBBO (Sicily — carob, olive leaves & myrtle leaves)

BITTER som

BITTER APEROL

BITTER CAMPARI

BITTER LA VALDOTAINE ARTIGIANALE
BITTER LA VALDOTAINE GENTIANA

BITTER NATURALE

10



VERMOUTH & FORTIFIED WINE

S50ml

VERMOUTH BORDIGA (best 2024)

VERMOUTH CARPANO ANTICA FORMULA
VERMOUTH DOLIN DRY

VERMOUTH INSULAE MEDITERRANEO (Sicily)
VERMOUTH LA VALDOTAINE VERNEY ROSSO
VERMOUTH PUNT & MES

VERMOUTH ROSSO SCARPA ITALIA

VERMOUTH MARTINI RISERVA SPECIALE RUBINO
VINO FORTIFICATO CAP. CORSE MATTEI

GRAND RESERVE BIANCO CORSICA

VINO FORTIFICATO CAP. CORSE MATTEI
QUINQUINA ROSSO CORSICA

LIQUORI SOML

ABSINTHE LA FEE AU NATURAL
LIQUORE AMARETTO ADRIATICO
LIQUORE BENEDECTINE

LIQUORE BERGAMOTTO FANTASTICO
LIQUORE CHARTREAUSE VERT
LIQUORE CHARTREAUSE JAUNE
LIQUORE COINTREAU

LIQUORE CREME DE PECHE SATHENAY

LIQUORE DELL'ETNA FICO

11

13

12

10

10



LIQUORE DELL'ETNA LIMONE

LIQUORE DELL'ETNA MANDARINO

LIQUORE DRY CURACAO FERRAND

LIQUORE GRAND MARNIER

LIQUORE KAHLUA

LIQUORE MARASCHINO MARASKA

LIQUORE MONIN FIORI DI SAMBUCO
LIQUORE MONIN MARGARITA TRIPLE SEC
LIQUORE RATAFIA CILIEGIA LA VALDOTAINE
LIQUORE SAMBUCA MOLINARI

LIQUORE SKINOS MASTIHA

BIRRE 330mL
10

BIRRA MARCO ROVEDA WEIZEN BIO
BIRRA MARCO ROVEDA AMBRATA BIO

BIRRA MARCO ROVEDA LAGER BIO
BIRRA INDIEROCK IPA

SOFT DRINK

FENTIMANS TONIC CONNOISSEURS/PREMIUM INDIAN

FEVER TREE TONIC LEMON/INDIAN/MEDITERRANEA

FEVER TREE TONIC LIGHT/PINKGRAPREFRUIT/GINGER BEAR/ELDERFLOWER
NIASCA CHINOTTO/MANDARINATA/LIMONATA

KOHL JUICE BLUBERRY/APRICOT/CARROT/PINEAPPLE

TASSONI CEDRATA

COCA COLA/COCA COLA ZERO



APPETIZER

CAMPARIA

Crostino con burrata affumicata e acciughe del cantabrico
(Croutons with smoked burrata and Cantabrian anchovies)

Sarde in crosta e maionese al wasabi
(breadcrumbs sardines and wasabi mayonnaise)

Focaccina al sesamo con tonno rosso al vapore in olio aromatico e pomodori Confit

(Sesame focaccia with steamed red tuna in aromatic oil and confit tomatoes)

Arancini agli spinaci e provola
(Spinach and provolone arancini)

Polpette di scarola e patate
(Stuffed escarole and potato balls)

VEGAN

Focaccina al sesamo con panelle profumate al limone
(Sesame focaccia with lemon-scented chickpea fritter)

Pinzimonio di verdure
(Vegetable crudités)

Spiedino di sedano rapa in salsa wafu e mandorle croccanti
(Celeriac skewer in wafu sauce and crunchy almonds)

Giardiniera della casa
(House giardiniera)

Focaccina alle olive e maionese vegana al peporone
(Olive focaccia and vegan bell pepper mayonnaise)

CRUDO

Sashimi di ricciola greque aromatica ai lamponi
(Aromatic greque amberjack sashimi with raspberries) Gamberi rossi al

frutto della passione

(Red prawns with passion fruit)

Tartare di tonno rosso con maionese alla nocciola
(Tuna tartare with hazelnut mayonnaise)

Sgombro fumé
(Smoked mackerel)

Ostriche di San Teodoro

18

15

36





