
BAR MENU



METODO CLASSICO
SPARKLING WINES

Franciacorta Brut DOCG, Vezzoli	 10	 55 
Lombardia, Italia

Champagne Brut Origin, Mandois	 18	 95 
Epernay, Francia

Cremant de Bourgogne Brut Rosè, Patriarchè	 14	 78 
Borgogna, Francia

VINI BIANCHI
WHITE WINES

Pinot Bianco Villa Antinori IGT, Antinori	 9	 38 
Toscana, Italia

Sauvignon Blanc ‘Fusional’, Marlborough	 10	 48 
Marlborough, Nuova Zelanda

Etna Bianco DOC ‘Altamora’, Cusumano	 12	 52 
Sicilia, Italia

Chardonnay Bio DOCG ‘Pietra Bianca’, 	 14	 60 
Tenuta Bocca di Lupo 
Puglia, Italia

VINI ROSÈ
ROSE WINES

Pinot Nero DOCG Oltrepo Pavese 	 9	 38 
‘Margherita’, Frecciarossa 
Lombardia, Italia

Cote de Provance ‘Chateaux Des Sarrins’,	 15	 68 
Domaine de Sarrins 
Provenza, Francia

Bicchiere Bottiglia
Glass Bottle



VINI ROSSI
RED WINES

Dolcetto D’Alba, Mauro Veglio	 9	 38 
Piemonte, Italia

Etna Rosso DOCG “Altamora”, Cusumano	 12	 56 
Sicilia, Italia

Malbec Bodega Riserva, Alta Vista	 14	 60 
Mendoza, Argentina

Chianti Classico Riserva DOCG 	 16	 74 
‘Tenuta di Perano’, Frescobaldi 
Toscana, Italia

SAKE

Hatsumago Kimoto (Ginjo)	 11	 76
Dewanoyuki Kimoto (Junmai)	 10	 70
Konishi Hiyashibori Gold (Daiginjo)	 9	 60
Hatsumago Yukikoibana (Nigori Sparkling)	 10	 48
Kodakara Yuzu (Kodakara)	 14	 105
Kodakara Umeshu (Kodakara)	 14	 105

Bicchiere Bottiglia
Glass Bottle



VODKA 

Ketel One	 12
Grey Goose	 13
Belvedere	 13
VKA Organic Italian Vodka	 16
Tito’s	 12
Beluga Noble	 16
Absolut	 10
Absolut Elyx	 18
Konik’s Tail	 16
Altamura	 12

GIN

Tanqueray	 11
Tanqueray 10	 12
Plymouth	 12
Boatyard Double gin	 13
Sipsmith	 13
Hayman’s Sloe Gin	 12
Ginarte	 12
N3	 13
Hendricks	 13
Monkey 47	 16
Etsu Japanese Gin	 14
Roku	 13
Kinobi sei	 17
Malfy	 12
VII Hills	 13
Portofino	 16
Gin Mare	 13
Nordes	 13
Beefeater	 10
Beefeater 24	 12
Engine Gin	 14

Supplemento per tutti i soft drinks abbinati a distillati €3.00
Supplement for all mixers served with spirits € 3.00



RUM 

Havana Club 3y	 10
Havana Club 7y	 11
Zacapa xo	 25
Zacapa 23 yo	 18
Myers’s	 12
El Dorado 12 yo	 13
Clairin Vaval	 15
Bumbu Original	 14
Diplomatico Reserva Exclusiva	 13
Don Papa Baroko	 13
Trois Riviere Agricole Ambre	 12

TEQUILA - MEZCAL

Don Julio Blanco	 16
Codigo 1530 Reposado	 18
Don Julio 1942	 45
Ocho Reposado	 18
Casamigos Reposado	 18
Casamigos Anejo	 20
Altos Blanco	 11
Altos Reposado	 13
Codigo 1530 Blanco	 20
Fortaleza Reposado	 22
Clase Azul Plata	 32
Del Maguey Vida	 14
Alipùs San Juan	 14
Los Siete Misterios 	 16 
Joven Doba-Yej

Supplemento per tutti i distillati convertiti in Cocktails € 3.00
Supplement for all the spirits converted into Cocktails € 3.00



WHISKY

SCOTCH

Johnnie Walker Black Label	 11
Johnnie Walker Blue Label	 43
Caol ila 12 yo	 14
Balvenie Double Wood 12 yo	 20
Laphroig 10 yo	 13
Lagavulin 12 yo	 19
Oban 14 yo	 18
Macallan 12 yo Triple Cask	 22
Talisker Port Roighe Port Cask	 14
Highland Park 12 yo	 16
Caol ila 25 yo	 75

JAPANESE

Nikka From The Barrel	 18
Yoichi No Age	 22
Hibiki Harmony Suntory	 28
Akashi Meisei	 17
Super Nikka	 18

IRISH

Jameson	 10
Jameson Black Barrel	 11
Waterford Single 	 19 
the Organic Gaja

AMERICAN WHISKEY

Bulleit Bourbon	 10
Michter’s Bourbon	 20
Woodford Reserve	 15
Maker’s Mark Kentucky	 14
Jack Daniels Single Barrel	 15
Bulleit Rye	 12
Michter’s Single Barrel Rye	 20

Supplemento per tutti i soft drinks abbinati a distillati €3.00
Supplement for all mixers served with spirits € 3.00



COGNAC - ARMAGNAC

Martell Medaillon v.s.o.p.	 16
Martell xo	 42
Hennessy vs	 14
Hennessy xo	 40
Martell V.S.	 14
Darticalongue Bas 	 20 
Armagnac Horse d’Age
Darticalongue Bas 	 35 
Armagnac 1994

PORTO - CHERRY

Graham Porto 10 Anni	 15
Graham Porto 20 Anni	 18
Albala Pedro Ximenez 2021	 14
Lustav Almacenista Sherry 	 14 
Fino de Puerto
Tio Pepe Sherry	 12

GRAPPA

A.B. Moscato d’Asti	 15
A.B. Nebbiolo da Barolo	 15
A.B. Moscato 	 18 
Pantelleria Barrique
Capovilla Brunello	 18
Capovilla Traminer	 18
Capovilla Ribolla Gravner	 18
Berta Bimba	 10
Berta Mompra	 10
Berta Bric Del Gaian	 22

AMARI E LIQUORI  
DIGESTIVES AND LIQUORS

Formidabile	 8
Amara	 8
Fernet	 6
Yuntaku	 11
Jefferson	 8
Vecchio Amaro Del Capo	 6
Lucano	 6
Montenegro	 6
Cynar	 6
Amaro Locale	 8
Garbata	 8
Limoncello Villa Massa	 10
Mirto raro wild	 12

Supplemento per tutti i distillati convertiti in Cocktails € 3.00
Supplement for all the spirits converted into Cocktails € 3.00



BIRRE
BEERS

SPINA
DRAUGHT

Hausbier (Keller Pils, 5%), 	 7 
Ritual Lab (33CL)

Yezi Ale (Pale Ale, 5.5 %), 	 8 
Ritual Lab (33CL)

BOTTIGLIA
BOTTLED

Tsingtao Chinese Lager (33CL)	 7
Kirin Japanese Lager (33CL)	 8
Nastro Azzurro 0.0% (33CL)	 8

SOFT DRINKS

Coca Cola (33CL)	 5
Coca Cola Zero (33CL)	 5
Ginger Ale, 	 5 
London Essence (33CL)

Ginger Beer, 	 5 
London Essence (20CL)

Soda Water, 	 5 
London Essence (20CL)

Indian Tonic, 	 5 
London Essence (20CL)

Grapefruit Soda, 	 5 
London Essence (20CL)

Lemonade, 	 5 
London Essence (20CL)

SUCCHI DI FRUTTA 
JUICES
Selezione Di Frutta Bio	 5
Ananas, Mela, Pera,  
Pesca, Pomodoro, Mirtillo
Pineapple, Apple, Pear,  
Peach, Tomato, Blueberry

ACQUA PREMIUM
PREMIUM WATER

Filette Naturale/	 6 
Frizzante (66CL)	  
Filette Still/Sparkling (66cl)





SNACKS/SMALL PLATES

Edamame, Sale Affumicato / Salsa Piccante 5, 6, 10	 6 
Edamame Beans, Smoked Sea Salt / Spicy Sauce

Gamberi* Croccanti, Salsa Wasabi, Avocado, Menta 1, 2, 3, 7, 10	 14 
Wasabi Prawns*, Avocado, Mint

Frittura di Calamari*, Datterino, Salsa Tamarindo, Menta 1, 5, 6, 12	 12 
Fried Baby Squid*, Tamarind Dressing 

Croccante di Alga Nori, Salmone*,	 12 
Avocado, Aji Amarillo 1, 3, 4, 5, 6, 11 

Crispy Nori, Salmon*, Avocado, Aji Amarillo

SASHIMI SALAD

Manzo Tataki, Tartufo, Cipollotto, Ponzu, Miso Aioli 5, 6	 18 
Beef Tataki, Truffle Ponzu, Miso Aioli, Spring Onion

Salmone*, Arancia, Soya, Sesamo 4, 5, 6, 11	 18 
Salmon*, Orange, Soy, Sesame

SPIEDINI 
SKEWERS

Sedano Rapa Laccato, Tartufo, Nori, Sesamo 6, 11	 10 
Celeriac, Truffle, Nori, Sesame

Pollo, Salsa Coreana Gochujang, Cipollotto 6, 11	 10 
Korean Chicken, Spring Onion

Branzino* Cileno al Miso, Cipollotto 4, 6	 16 
Chilean Seabass*, Miso, Spring Onion



DIM SUM (AL VAPORE/STEAMED)

Rainbow Seafood, Raviolo di Har Gow, 	 14 
Frutti di Mare*, Pesce Bianco* (3pz) 1, 4, 6, 11, 13 

Rainbow Seafood Dumplings* (3pcs)

Shumai di Pollo e Foie Gras*, Shiitake, Tartufo (3pz) 1, 6, 7, 11	 14 
Chicken & Foie Gras* Shumai, Shiitake, Truffle (3pcs)

Bao di Funghi di Bosco, Tartufo, Yuzu (2pz) 1, 6	 12 
Foraged Mushrooms, Yuzu & Truffle Bao Bun (2pcs)

Har Gow di Gamberi* (3pz) 1, 2, 11, 13	 12 
Har Gow Prawn* Dumplings, Squid Ink (3pcs)

DIM SUM (ALLA PIASTRA/GYOZA)

Filetto di Manzo, Foie Gras*, Edamame, 	 16 
Salsa Teriyaki (4pz) 1, 6, 11, 14

Beef Fillet, Foie Gras*, Edamame, Teriyaki (4pcs)

Hong Kong Style di Gamberi* (4pz) 1, 2, 6, 11, 14	 14 
Hong Kong Style Prawn* (4pcs)

DIM SUM (FRITTI/FRIED)

Spring Rolls di Anatra, Salsa Hoisin (2pz) 1, 6, 11	 12 
Duck Spring Rolls, Hoisin Sauce (2pcs)

Toast di Gamberi*, Sesamo, Salsa Piccante (4pz) 1, 2, 3, 6, 11	 12 
Sesame Prawn* Toast (4pcs)



I prezzi sono in Euro e inclusivi di IVA. Le informazioni circa la presenza di sostanze o prodotti  
che provocano allergie o intolleranze sono disponibili rivolgendosi al personale di servizio.
Allergeni: 1 Glutine; 2 Crostacei; 3 Uova; 4 Pesce; 5 Arachidi; 6 Soia; 7 Latticini; 8 Frutta a guscio; 
9 Sedano; 10 Senape; 11 Semi di sesamo; 12 Anidride solforosa e solfiti; 13 Lupini; 14 Molluschi
* Prodotto/i surgelato/i o abbattuti a bordo

Per garantire freschezza, qualità organolettiche e ridurre gli sprechi alimentari, la maggior parte 
dei nostri ingredienti viene acquistata fresca, lavorata internamente e successivamente sottoposta a 
trattamento di abbattimento termico secondo normativa.

Prices are in Euro and inclusive of VAT. For further information about the presence of substances  
or products that cause allergies, please ask a member of staff.
Allergens: 1 Cereals containing gluten; 2 Crustaceans; 3 Eggs; 4 Fish; 5 Peanuts; 6 Soybeans;  
7 Lactose; 8 Nuts; 9 Celery; 10 Mustard; 11 Sesame seeds; 12 SO2; 13 Lupin; 14 Molluscs
* Frozen Produces or Blast Chilled on the Ship
To ensure freshness, preserve organoleptic qualities, and reduce food waste, most of our ingredients 
are purchased fresh, processed in-house, and subsequently blast chilled in compliance with current 
regulations.


