
Full drink list to be provided upon request

bar

BVLGARI COCKTAIL – 28
Gin Aperol, pineapple, orange, lime 

BELLAVISTA GARDEN – 28
Gin, Ancho Reyes, celery , fake lime,  

Bellavista Dosaggio 0

RASPBERRY PEAK – 28
Vodka, Everleaf Mountain, cocoa, raspberry soda

MEDITERRANEAN HEART – 28
Rosolio di Bergamotto, anchovy sauce, tomato,  

pineapple, oregano

SALTY SILK – 28
Sakè, mandarin sakè, salted yuzu, Sherry Fino

MISO HIGHBALL – 28
Michter’s Bourbon, miso, fake lime, 

Match Floral Tonic

AGRUMADA – 28
Tequila, humo, lime, orange, 

Tassoni sparking cider

mocktails

NO WHITE NEGRONI – 25
Tanqueray 0.0, Roots divino bianco, Everleaf marine, 

 fake lime, pink grapefruit soda

AMERICANO 00 – 25
L’Ambrogio, Everleaf forest,  

cordial lime, zero tonic

ADRIATICO DREAMIN’ – 25
Adriatico 00, Everleaf marine,  

passion fruit, lime

starters

CARPACCIO DI RICCIOLA – 40
Amberjack carpaccio with lemon, parsley and chili

CARPACCIO DI FILETTO  
DI RAZZA PIEMONTESE – 36

Piedmont beef carpaccio with arugula,                                                         
Parmigiano Reggiano and balsamic vinegar

pizza

MARGHERITA DOP – 22
Roasted San Marzano tomatoes, mozzarella «treccia»,  

parmesan, basil, Seu mixed peppers

SUPER CAPRICCIOSA – 28
Black olive cream, �or di latte, roasted ham, roasted  

artichokes, �or di latte «treccia», soft-boiled egg, semi dried 
cherry tomatoes, mushroom cream, olive powder, coral mizuna 

VARIAZIONE DI ZUCCHINE – 26
Zucchini cream, roasted zucchini, provola cheese,   

zucchini �owers, scapece sauce, parmesan cheese, mint 

INDIAVOLATA – 28
San Marzano with nduja, ventricina, stracciatella,  

mediterranean green sauce, peperoncino compote, olive powder 

FORMAGGI E LIMONE – 30
Parmigiano cream, bu�alo mozzarella, blue cheese,   

goat cheese, lemon and champagne jam,   
30-month-aged parmesan cheese, Sorrento lemon 

COCKTAIL DI GAMBERI – 45
San Marzano stew and shrimp bisque,   

Mazara del Vallo shrimp tartare, roasted lettuce cream,  
 pink sauce, baby leaves, Taggiasca olive powder 

 add Oscietra Caviar – 40

TARTARE – 44
Onion and beetroot stew, �or di latte, Fassona beef tartare, 
savory zabaglione, fried capers, micro leaf, pickled onion,  

mixed peppers and lemon thyme

desserts

TIRAMISÙ – 18

FIOR DI FRAGOLA – 22
Caramelized pizza, ricotta cramed with sugar and lime,  

strawberries in osmosis, strawberry puree, strawberry compote, 
sanded almonds and mint 

Full wine list to be provided upon request

by the glass

BELLAVISTA – 28
Assemblage Alma Non Dosato Magnum

BELLAVISTA – 28
Assemblage Alma Rosé

FORADORI – 27
Nosiola Fontanasanta 2024 

MARIA ERNESTA BERUCCI – 28
Mola da Piedi

ANTINORI – 25
Conte della Vipera, Sauvignon

bottle

BELLAVISTA – 100
Assemblage Alma Non Dosato 

BELLAVISTA – 130
Assemblage Alma Rosé 

BELLAVISTA – 280
Riserva Vittorio Moretti

EMIDIO PEPE – 170
Montepulciano d’Abruzzo

FORADORI – 130
Nosiola Fontanasanta 2019 

MARIA ERNESTA BERUCCI – 130
Mola da Piedi


