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Specialita Due Torri / Due Torri Special

Sparkling
Rossini
strawberry / prosecco
Bellini
white peach / prosecco / seasonal
Aida

wild berries puree/ prosecco

Negroni's / service 8 cl

%

Negroni
vermouth rosso / Campari/ gin

Boulevardier
campari / vermouth Carpano / Canadian club or bulleit rye

Nuvolari
Absolut / Campari / mirto sardo

Americano
italian Vermouth / bitter / seltz

Negroni sbagliato
vermouth rosso / Bitter / spumante

Old Pal
rye whiskey / bitter / dry vermouth

Cardinale
gin / Bitter / dry vermouth

Rabo de Galo

cachaga / Vermouth rosso / Cynar

Martini's / service 8 cl

*

Cocktail Martini
gin tanqueray or vodka absolut / vermouth noilly prat

Espresso Martini
Absolut / coffee liqueur / Espresso / sugar

French Marrtini
Absolut / Raspberry liqueur / pineapple juice

Pornstar Martini

Absolut Vanilla / passion fruit liqueur / fresh passon fruit puree / lime juice / shot champagne

Dirty Martini

absolut vodka / vermouth noilly prat / brine

Vesper martini
tanqueray gin / absolut vodka / kina d’avion or lillet

Lemon drop martini
citrus vodka / triple sec / lime

Apple martini
vodka / apple schnapps / cointreau

Chocolate martini

vodka chocolate cream [white or black on request ] (with premium spirits Euro 5 more)

20

20

€ 20

aod d d DD DD

o H d ddd D DD

20

20

20

20

20

20

20

20

20

20

20

25

20

20

20

20

20

1-4-5-14

1-3-5-7

1-3-5-7

14

Birre / Beers

%

Narnia artigianale (Blonde Ale)
Menabrea (Lager)
Baladin, Birra nazionale artigianale (Blonde Ale)

Warsteiner (Lager)

Spizzicando / Snaking
%

Mini fritto di calamari e gamberi con lime e peperoncino dolce

Mini fried calamari and shrimp with lime and sweet chili

Tortellini di Valeggio fritti, parmigiano e pepe
Fried Valeggio tortellini with parmesan and pepper

Baguette francese servita con culatello e pomodori
French baguette served with culatello and tomatoes

Pizzetta margherita con Bufala D.O.P e basilico al padellino
Margherita pizzetta with buffalo mozzarella D.O.P. and basil
(pan-baked)

Falafel vegetariani con salsa yogurt (8pz)
Vegetarian falafel with yogurt sauce (8 pcs)

Grissini artigianali con prosciutto crudo di Parma (4pz)
Artisanal breadsticks with Parma ham (4 pcs)

Ostrica Gillardeau (al pz )
Gillardeau oyster (per piece)

Vegano / Vegan \0’ Vegetariano / Vegetarian

e

VEGAN

Per eventuali intolleranze, si prega di richiedere la lista degli allergeni al personale di sala.
For any intolerances please request the allergen list from the wait staff.

Prodotto Locale / Local Product

€ 9
€ 9
€ 9
€ 9
€ 15




Selezione Porto e altri vini speciali
Selection of Port wine and some other special wine

%

Offley porto Tawny
Grham'’s Tawny 10 y.o.
Graham’s 30 y.o.
Marsala Florio

Sherry fino

Barolo chinato Pio Cesare
fortified italian wine

Caffetteria / Coffee

%

Espresso

Decaffeinato / Decaffeinated coffee
Caffé Americano / American Coffee
Cappuccino

Latte macchiato

Cioccolata / Hot chocolate

Te, infusi, tisane- Tea & infusion

Hot coffee
Irish coffee / French coffee / Grand Marnier French coffee

Acqua / Water

x
S.Pellegrino / Panna 0,20 Lt.

S.Pellegrino / Panna 0,75 Lt.

Bibite / Soft Drink

*

Spremuta Agrumi / fresh squeezed citrus juice
Succhi di frutta / Fruit juices
Soft Drink

Bitter analcolici / Non-alcoholic bitters

OCENOENOENOENOENG!

o odhododd D DD

Q)

[CENOENORNO

10
13
18
10
12
15

© N N N o oo

16

10

COCKTAILS

Predinner / service 8/12 cl

k

Bloody mary

spicy tomato juice / Absolut vodka

Gin Gimlet
Cordial lime juice / Gin Tanqueray

Old Fashoned

sugar / angostura / Canadian Club

Manhattan
vermouth Carpano / angostura / Canadian Club

kyr Royal

champagne / creme de cassis

Kyr Imperial

champagne / creme de framboise

Margarita
lime juice / triple sec / tequila herradura

Sours

lime / sugar / vodka Absolut-whiskey canadian club-other
Caipirina

cachaga 51 / fresh lime / sugar

Vieux Carre
Whisky / cognac / sweet vermouth / benedictine / peychaud

Bramble
tanqueray / lime / sugar / blackberry cream

Italian Fling
barman S. Calabrese: barolo chinato / marsala / scotch whisky

Parisian
Gin / vermouth dry / creme de cassis

After dinner / service 8/12 cl

k

Black russian
absolut vodka / kahlua

White spyder

absolut / creme de Menthe white

Pink squirrel
creme de noyaux / creme de cacao / cream

Cosmopolitan
vodka / cranberry juice / lime / triple sec

Tropical Mango
Dark rum / Mango pureé / vanilla syrup /Coco rum / Coffeé
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Long Drink / service 15/20 cl

*

Gin Tonic
gin tanqueray / gordon’s / Bombay / Plymouth

Aperol / Campari / Select / Hugo Spritz
Gin or Vodka Fizz

Mojito
rum bacardi / lime / sugar / soda

Roger
Vodka / fresh orange juice / peach juice

Paloma
tequila / lime / grapefruit soda
Pimm’s
ginger ale and seasonable fruit

Cape Code

vodka / cranberry

Moscow Mule
vodka / ginger beer / lime

Long island iced tea
vodka /gin / rum / triple sec / sour mix

Screwdriver
fresh orange juice / vodka

Campari orange
Campari / orange juice / strawberry syrup

Chartreuse swizzle
chartreuse / pineapple / lime juice / Falernum

Montecarlo
fresh basil / fresh lime / sugar / gin / tonic water

Mocktail

K

The flower king
martini floreale / gin O alcool

Nala
gin 0 alcol / cordial lime / bitter O alcol

Passionate woman
gin 0 alcoo I/ purea passon fruit / fresh citrus

Menta per piacere
gin 0 alcool / lime / sugar / filtered mint leaves

Funkylady

Vermouth O alco / raspberries pureé / ginger beer

El vice presidente
rum O alcoo I/ italian vermouth O alcoo I/ grenadine

We accept off-list request
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Non Alcoholic

x
Shirley Temple € 15
grenadine / ginger ale
Mango blast € 15
mango / ginger ale
Cape codder € 15
cranberry / grapefruit
Charlene € 15
fresh strawberry puree / soda lemon / pepper

Vini al bicchiere / Wine by glass / service 10 cl

x
Soave € 10
Lugana € 10
Chardonnay € 10
Pinot Grigio € 10
Valpolicella Classico € 10
Valpolicella Ripasso € 13
Amarone € 17
Prosecco € 10
Franciacorta € 13
Champagne € 20

Liquori / Liqueurs

kK
Liquori Italiani / Italian liqueurs € 10
Liquori Esteri / Foreign liqueurs € 15

Spumanti & Champagne
x

consultare la lista separata / see the separate list

Distillati Base / Spirit
%

consultare la lista separata delle riserve / see the separate list of reserve






