
 

 

 
 
 
 
 
 
 

Our project was born to make the excellencies of Tuscany 
known to the world. 

 
Here you will find: 

Tuscan specialties typical of our region. 
A very well-supplied wine cellar. 

An exclusive selection of made-in-Tuscany products. 
Cocktail mixology with Tuscan wines and spirits. 

…and you can also book exclusive spaces  
for your private events. 

 
 

   Enjoy! 
 
 
 
 
 
 
 
 
 

For information on substances and allergenics that cause allergies or intolerances the staff can 
provide special documentation upon request. 

 



 

 

 

 

  

Mixology cocktails  
 

 

  
Very Fine Tuscan Spirits 

Extracts of flowers and herbs, essences of fruits and spices. 
This is mixology, the science of Alchemy 

which is transforming the world of cocktails in a continuing search for 
original and delicious combinations and for careful and rational 

drinking. 
 

 

  

 
 

 TOSCANINO 
Pink grapefruit and apricot jam, red wine, 
homemade with elderflowers, black aromatic 
toscanello tea, apple liqueur, topped with chinotto. 
Served with dried orange and rosemary.  
 
FLORENTINE NEGRONI  
Gin, red Prato vermouth, red Bitter. 
Served in a glass flavoured with rhubarb and 
nutmeg-dried orange. 
 
TUSCAN SPRITZ 
Aperit, bubbles, cucumber-flavoured soda. 
Served with dried orange. 
 
MULE THE MAGNIFICENT  
Vodka, fresh lime juice, drops of homemade 
“amaro” and ginger beer. 
Served with mint and cucumber. 
 
ORBETELLO TIKI TAKA 
Gin artigianale agli agrumi, succo di limone, succo 
di pesca, homemade di cannella e pepe.  
Servito con ananas essiccato e stecca di cannella. 
 
BLOODY CATERINA 
Vodka, succo di pomodoro biologico, pepe nero, 
succo di limone, sale nero con carbone vegetale, 
Carolina reaper, Worcestershire sauce. 
Served with dried lemon and celery. 
 
 

10 
 
 
 
 
 
12 
 
 
 
 
10 
 
 
 
12 
 
 
 
 
13 
 
 
 
 
10 
 
 
 
 
 
 

 
 
 
 
 

 
 



 

TUSCAN NIGHT 
Crushed orange and lime, Leghorn punch, 
Red vermouth topped with chinotto. 
Served with dried orange and fresh mint leaves 
flavoured with ginger. 
 
FORTE DEI MARMI 
Aperit, bitter red Bitter, bubbles, cedrata. 
Served with dried lemon.  
 
SIENALO’ 
Lime crushed with mint, brandy, ginger beer. 
Served with ginger. 
 
SANTA MARIA NOVELLA 
Bitter red Bitter, red vermouth, orange bitter, 
Angostura. Served with cinnamon flavoured dried 
cinnamon.  
 
BELLIN BOBOLI 
White peach pulp and bubbles. 
 
STRAWBERRY FIELDS 
Strawberry pulp and bubbles. 
 
TOSKA LEMON / TOSCA TONIC 
Vodka, bitter lemon / vodka, tonic water, lemon. 
 
NINO LEMON / NINO TONIC 
Gin, bitter lemon / gin, tonic water, lemon. 
 
CIAO BELLA 
Non-alcoholic cocktail 
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Welcome to our guests! 
Classic cocktails, mixed with both Tuscan and Non-Tuscan ingredients 

 

 

 AMERICANO 

MARTINI 

MANHATTAN 

COSMOPOLITAN 

DAIQUIRI 

MOJITO 

VIRGIN MOJITO 
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