
The right time 
to drink well.



HOUSE WINE
In collaboration with Cantina Tasi

WHITE

Garganega - Valpop 3,5 / 15 / 28

RED

Molinara - Rondinella, Valpop 3,5 / 15 / 28

BOLLICINE

Garganega - Moon Nature 6 / 30

WHITE WINES
Vittorini - Marche Bianco 4 / 24

Riesling - Koelher-Ruprecht 6 / 30

Gautheron - Bourgougne Blanc 8 / 35

RED WINES
Corte Scaletta - Cabernet 5 / 30

Soripa - Valpolicella Superiore 6 / 35

Tasi - Valpolicella Ripasso 5 / 30

SPARKLING WINES
Tasi - Prosecco Bio 4 / 21

Pedrotti - Trento Doc Brut Nature 7 / 35

Moltès - Cremant d’alsace brut 7 / 35



WHITE
Graziano Prà - Staforte, Soave Classico Doc  28

Suavia - Massifitti, Trebbiano di Soave 28

Sylvie Spielmann - Riesling 38

Monte Cimo - Tre vie, Sauvignon 42

Domaine Grand - Savagnin de Jura 2022 62

Nicolas Maillet - Macon Verzè 2021 68

RED
Brigaldara - Case Vecie, Valpolicella Superiore 28

Brezza - Langhe Nebbiolo 35

Scarzello - Barbera 40

Domaine Lequin - Santenay Vieilles Vignes 60

Soripa - Amarone della Valpolicella 2017 65

Brezza - Barolo Sarmassa 80

SPARKLING
Casa Coste Piane - Prosecco di Valdobbiadene 24 

Tenuta la cà - Biso 24

Margaine - le Brut Premiere Cru, Champagne 60

Pascal Mazet - Cuvee Nature, Champagne 70

Marion Perseval - Extra Brut Blanc de Blanc Champagne 80

Hugues Godmè - Grands Jardins extra brut Champagne 95

A small selection of bottles
from our cellar.



You deserve it. After work, in the early afternoon,

in the morning or late at night. Whenever you want.

AMARO AMERICANO 6

Amaro Bitter Blend, Volume Primo, Soda

AMERICANO BIANCO 7

Suze, Bergamotto Italicus, Americano Cocchi, Soda

ITALIA NOVANTA  7

Cynar, Gajardo, Punt e mes, Amaro Nazionale, Soda

GARIBALDI 7

Campari, Select, bergamot, fresh orange juice

DOPOLAVORO 7

Verouth Volume Primo, fig leaf soda, green olive

FURFANTELLO 7

Campari, Limoncello Nazionale, cucumber, grapefruit soda

MALANDRINO 7

Select, Luxardo Aperitivo, cherry liqueur, orange, lemon, passion fruit

SHAKERATO AGRUMATO 7

Campari, mandarin liqueur, grapefruit sherbet



CLASSICO 5

Aperol, Campari, Select, Cynar, Vermouth, China, Gajardo, 

Luxardo, a vostra scelta.

DELLA CASA 6

Select, Campari, rhubarb, passion fruit, brut, soda

FRANCESE 6

Elderflower, Suze, mint, cucumber, brut, soda

ROSATO 6

Aperitivo Gajardo, Cocchi Rosa, Palo Santo, pink grapefruit, soda



It doesn’t get more bitter than this…

AMARO 10

Campari, Volume Primo vermouth, gin, perfectly stirred

NEGRONI BUONANOTTE 10

Suze, Venturo, Williams pear, chamomile, Americano Cocchi, gin

NEGRONI MEZCAL 10

Campari, Fusetti Cacao, chipotle, Punt e Mes, Volume Primo, mezcal

BOULEVARDIER 10

DEL PONTE
Campari, Mezzo e Mezzo Nardini, pomegranate, dry vermouth,

Palo Santo, cocoa beans, Wild Turkey 101

NEGRONI TASTING 15

Seasonal selection

Why choose just one when you can try all three?



For this season, we present a small selection of classics,

to which we have added one ingredient to reintroduce

these drinks in a new form.

We are always available for a good gin and tonic or

any other classic you may have in mind.

GIMLET + YOGURT  10

Tanqueray Ten, elderflower, Limoncello Nazionale, grapefruit, yogurt, 

lime, basil

SERAFIN + GREEN APPLE 10

Altamura vodka, green apple, bergamot, pear, lime, ginger beer

PALOMA + JALAPEÑOS 10

Jalapeño-infused agave, Espolòn tequila, fino sherry, lime, pink 

grapefruit soda

TONIC + OLIVE 10

Tanqueray Ten, Oleato, Castelvetrano olive cordial, hibiscus, tonic

FIZZ + GINGERBREAD 10

Gin, cinnamon, Marsala, citrus, coconut milk, egg whites, soda



TOMMY’S MARGARITA 10

+ COCCO
Espolòn tequila, mezcal, coconut oil, Cointreau, agave, lime

MATADOR + CHILI 10

Mezcal, tequila, passion fruit, pineapple, lime, spicy amaro sauce

MAI TAI + MANGO 10

Mango, lemongrass, green cardamom, Appleton rum, Rumpublic Origin, 

Orancio Savoia, lime

WHISKY SOUR 10

+ OLIVE OIL
Wild Turkey 101, oloroso sherry, Banane du Brésil, extra virgin olive oil, 

lemon, nutmeg

OLD FASHIONED 10

+ PALO SANTO
Wild Turkey 101 bourbon, Palo Santo, tonka bean

MANHATTAN + MISO 10

Wild Turkey Rye, miso, Volume Primo vermouth, Italian sake, 

peanut butter



ZERO AMERICANO 6

Amarico Bitter, non-alcoholic vermouth, soda

ZERO GARIBALDI 6

Amarico aperitif, mandarin marmalade, fresh orange juice

ZERO PALOMA 6

Amarico Bitter, Palo Santo, lime, pink grapefruit

GINGER BEER 6

House ginger beer, lemon, soda

ZERO PENSIERI 6

Mango, passion fruit, coconut milk, pineapple



Coffee by Torrefazione Gli Ormesini, even at night

ESPRESSO MARTINI  10

Tia Maria, vodka, Ormesini espresso, tonka bean

SALTY RUSSIAN 10

Vodka, Tia Maria, salted caramel cream, espresso

CARRIBEAN HOT COFFEE  10

Rumpublic Origin, mezcal, amaro syrup, Ormesini American coffee, 

cream, cinnamon

IRISH COFFEE 10

The Busker Irish Whiskey, Ormesini American coffee, cream, nutmeg

CA L D O

CA L D O



BIRRA
Weisenhoer Glocken Hell 3,5 / 6

Guinness 6,5

Moretti Zero 4

CAFFETTERIA
Espresso “gli Ormesini” 1,50

Espresso deka 1,50

Macchiatone 1,80

Cappuccino 2

Barley coffee 1,80

Ginseng 1,80

Cappuccino with barley or ginseng 2,50

Plant-based milk available 0,30

American coffee “gli Ormesini” 2

Shaken coffee 3

Latte macchiato 3,50

Water 0,25 1

Water 0,75 3,50

Fruit juice 3,50

Soft drinks from 3,50€ to 5

Fresh orange juice 4,50

Brioches from 1,50 to 2,50



@amaroverona


