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WE ARE CASHLESS

Coppa Cocktails ~ 14

Passion Fruit Martini
Vodka, Passion Fruit, Lime, Vanilla

Strawberry Daiquiri
White Rum, Strawberry, Lime, Sugar

Sex on The Beach
Vodka, Peach, Pinapple, Cranberry, Lime

Pinacolada
White Rum, Pineapple, Coconut Cream, Lime

Mojito
White Rum, Mint, Lime, Sugar

Margarita
Tequila Blanco, Orange Liquor, Lime, Salt

Cosmopolitan
Vodka, Orange Liquor, Cranberry, Lime 

Negroni
Gin, Campari Bitter, Vermouth 

Aperol Spritz
Aperol, Prosecco, Soda

Spirits & Mixers ~ 15

Spirits

Ketel One Vodka, Tanqueray Ten Gin, Casamigos Tequila, Havana 3 Rum, 

Havana 7 Rum, Bulleit Bourbon Whiskey, Bulleit Rye Whiskey,

Johnnie Walker Black Label

Mixers

 Tonic Water, Soda, Coca Cola, Coca Cola Zero, Grapefruit Soda,

Bitter Lemonade, Pinapple Soda



WE ARE CASHLESS

Beers ~ 11

Biova Project Pasta - Lager

Biova Project Integrale - Amber Beer

Soft Drinks & Juices ~ 11

Water 33 cl ~ 3

Wine By the Glass

Spumanti

Barone Pizzini - “Golf 1927” - Extra Brut ~ 18

Luca Ricci - Prosecco - Brut DOC ~ 12

 Laurent Perrier - Champagne - Brut ~ 22

White Wines

Jermann - Chardonnay - 2022 ~ 15

Barone di Villagrande - Etna Bianco Superiore - 2021 ~ 14

Villa Collepere - Verdicchio di Matelica “Grillì” - 2021 ~ 12

Rose Wines

Alois Lageder - Lagrein Rosè - 2022 ~ 12

Red Wines

Pio Cesare - Nebbiolo - 2020 ~ 16

Musella - Valpolicella Superiore Ripasso - 2020 ~ 14

Hofstätter - Pinot Nero “Meczan” - 2022 ~ 12

Dessert Wines

Donnafugata - Passito di Pantelleria “Ben Ryé” - 2021 ~ 18

Tommasi - Recioto della Valpolicella Classico “Fiorato” - 2018 ~ 12



WE ARE CASHLESS

The dishes or ingredients marked with “ * “ are frozen or deep-frozen at the origin by the manufacturer or they can be subjected to negative 
temperature blast chilling on site to guarantee their quality and safety, as described in the HACCP Plan procedures pursuant to Reg. CE 
852/04. The dining room staff is available to provide any information regarding the nature and origin of the foods served. “For the protection 
of consumer health, fishery products served raw or practically raw in this establishment (e.g. raw, marinated, smoked) are subjected to rapid 
temperature reduction for health purposes, pursuant to EC Reg. 853/ 04 and the Ministry of Health Circular 17/02/2011”.

Dessert

Tiramisù ~ 15

Fruit Salad ~ 15

Starters & Salads

Chicken Caesar Salad, Parmesan Cheese, Bread Croutons and Bacon ~ 26

Chicken Caesar Salad Bacon Free ~ 26

Caprese Salad with Buffalo Mozzarella and Basil ~ 24

Beef Tartare, Herbs Mayo and Corn Crisps ~ 28

Burger, Sandwich & Pizza

Sofia Burger, with Lettuce, Tomato, Cheddar, Pickled Cucumber and 
Mustard Scented Mayo ~ 29

Vegetarian Burger, with Beyond Meat, Lettuce, Tomato, Cheddar, Pickled 
Cucumber and Mustard Scented Mayo ~ 28

Quinosa Salad with Vegetables and Basil Pesto ~ 24

Club Sandwich ~ 29

Club Sandwich Bacon Free ~ 29

Royal Salmon Club Sandwich ~ 32

Smoked Salmon, Avocado, Tomato, Herbs Créme Fraiche

- All the Sandwich are served with Fries -

 

“Pinsa” Margherita ~ 21

Additional Ingredient Upon Choice: Cooked Ham, Salame, Smoked 

Cheese, Grilled Veg, Buffalo Mozzarella ~ 2 Each


