
D O N T  F O R G E T !    I F  Y O U  D I D N ’ T  P O S T  I T ,  
I T  D I D N ’ T  H A P P E N  -  T A G  U S  @ M I L A N O A R C A D I A N



A P P E R E T I F S 

N E G R O N I 
Complexion of dry gin, Campari & vermouth

8 . 4 5

B E L L I N I 
A marriage of Prosecco & white peach puree

7 . 4 5

A P E R O L  S P R I T Z
Citrus mix of prosecco with aperol & soda

8 . 4 5

R O S S I N I
Prosecco & sweet strawberry puree

7 . 4 5

K I R  R O Y A L E
Prosecco & Crème De Cassis

7 . 4 5

Signature 
C O C K T A I L S

L I M O N C E L L O  S P R I T Z   8 . 4 5
Limoncello, prosecco,  

fresh rosemary & lemon

F ’ R O S E   8 . 9 5
Strawberry vodka, rose wine, 

strawberries & flowers 

E L D E R F L O W E R  F I Z Z   8 . 9 5  
Gin, elderflower, prosecco,  

lemon & cucumber

A M A L F I  B R E E Z E   8 . 4 5 
Vanilla vodka, lychee, rose,  

peach & lavender

R A S P B E R R Y  S O U R Z   8 . 4 5                                                                                             
Raspberry vodka, sourz,  
fresh orange & flowers

H I B I S C U S  K I S S   8 . 4 5  
Vodka, lychee, pineapple & grapefruit,  

hibiscus flowers

P A S S I O N F R U I T  L E M O N A D E   7 . 9 5                                                                                             
Lemon, passionfruit,  

vodka & lemonade

A L B I C O C C O   7 . 4 5                                                                                             
Apricot brandy, peach schnapps,  

pineapple & blue curacao



C lassic C O C K T A I L S   

M O J I T O 
Rum, lime & mint

C L A S S I C ,  S T R A W B E R R Y  O R  P A S S I O N  F R U I T 

8 . 9 5

S T R A W B E R R Y  D A I Q U I R I 
Rum, lime & strawberry 

8 . 9 5

P I N A  C O L A D A 
White rum, coconut cream & pineapple

8 . 9 5

F R E N C H  M A R T I N I 
Vodka, Chambord & pineapple

8 . 9 5

C O S M O P O L I T A N  
Vodka, Cointreau, cranberry & lime

8 . 9 5

Z O M B I E 
Malibu, Wray rum, spiced rum, pineapple & passionfruit

9 . 9 5

M A R T I N I 
Choose gin or vodka, with dry vermouth & olive

7 . 9 5

M A I  T A I  
Coconut rum, spiced rum, pineapple juice, 

orange juice & grenadine 
8 . 9 5

W O O W O O 
Vodka, peach, cranberry & lime 

7 . 9 5

O L D  F A S H I O N E D 
Bourbon, brown sugar, bitters & orange

8 . 4 5

M A R G A R I T A 
Tequila, Cointreau & lime

8 . 9 5  

C O C K T A I L S  B E L O W  T W O  F O R  £ 1 0  
E V E R Y  E V E N I N G  7 P M  T I L L  C L O S E

S A T U R D A Y S  7 P M  -  1 0 P M

P I N K  M A R T I N I                                                                                
Pink gin, raspberries & red berries 

7 . 4 5

P O R N  S T A R  M A R T I N I                       
Vanilla vodka, passion fruit & prosecco shot

7 . 4 5

E S P R E S S O  M A R T I N I                                                                                
Creamy coffee liqueur, espresso & vodka

7 . 4 5

W H I T E  W I N E  
 1 7 5 M L  2 5 0 M L   B O T T L E
C A R N E V A L E  V E N E T O  C H A R D O N N A Y  I T A L Y   5 . 9 5   6 . 9 5  2 2 . 5 0
Subtle fruit nose, dry & full bodied with a dry  
mellow finish.

S A U V I G N O N  B L A N C  P R I M I  S O L I  I T A L Y     6 . 4 5   7 . 8 5  2 3 . 5 0
A stylish wine that boasts oodles of citrus fruit &
elderberry on the finish. SWA Silver Award.

P I N O T  G R I G I O  P R I M I  S O L I  I T A L Y      6 . 9 5   8 . 5 5  2 5 . 0 0
Dry, crisp & fruity with a wonderful hint of lemon.  
SWA Silver Award.

I  C A S T E L L I  S O A V E  D . O . C  I T A L Y    2 7 . 0 0
Soft and balanced with light notes of fresh fruit.

A M A T O R E  B I A N C O  V E R O N A  I T A L Y           2 8 . 0 0
Intense citrus & tropical fruit aromas. SWA Gold Award.

V E R M E N T I N O  D O C  S A N T ’  I L A R I O  I T A L Y           3 0 . 0 0
Scents of apple, citrus & exotic fruit. A fresh fruity  
taste that is complemented in the finish with pleasant  
mineral overtones.

3  P A S S O  B I A N C O  -  V E G A N  I T A L Y           3 4 . 0 0
Fresh, balanced, soft & round with light fruity notes.  
SWA Commended.

G A V I  D I  G A V I  I L  P O R T I N O  I T A L Y           3 6 . 0 0
Fruity & aromatic with just a hint of mineral notes  
& a mouth watering citrus finish. SWA Commended.

S A N C E R R E  D O M A I N E  D A  L A  P E R R I E R E  S A G E T  F R A N C E          3 9 . 0 0
Well-balanced flavours of white flowers, peach & acacia  
with an underlying streak of cleansing minerality from  
well-established vineyards.

P O U I L L Y  F U I S S E  L E S  D E U X  T E R R O I R S  F R A N C E           4 6 . 0 0
A light golden green with a floral & citrus fruit focussed  
nose evolves in to a silky smooth palate with toasty  
undertones & almond flavour.

C H A B L I S  1 E R  C R U  L E S  V A U C O P I N S  J  M O R E A U  F R A N C E          5 5 . 0 0
Grown by the river Serein, a complex nose of grapefruit  
zest & brioche with a pleasant citrus freshness & beautiful  
smoked mineral character.



R E D  W I N E
 1 7 5 M L  2 5 0 M L   B O T T L E
C A R N E V A L E  V E N E T O  M E R L O T  I T A L Y          5 . 9 5   6 . 9 5  2 2 . 5 0
A well rounded, medium bodied soft wine, deep ruby  
red that boasts lively aromas of soft red berries & plums.

C A B E R N E T  S A U V I G N O N  P R I M I  S O L I  I T A L Y          6 . 4 5   7 . 8 5  2 3 . 5 0
Ruby red with hints of summer fruits & violets.  
A balanced flavour with a pleasantly lingering,  
distinctive black-cherry aftertaste.

M O N T E P U L C I A N O  D ’ A B R U Z Z O  C A N A L E T T O  I T A L Y   6 . 9 5  8 . 5 5  2 5 . 0 0
A deep purple with rich aromas of damson fruit &  
morello cherry with a robust concentration, beautifully  
layered, rich & extremely smooth.

A M A T O R E  R O S S O  V E R O N A  I T A L Y      2 5 . 0 0
Over-ripe fruit flavours with soft tannins & a long,  
intriguing finish. 

B A R B E R A  D ’  A S T I  D O C G  C O N T I  B U N E I S  I T A L Y              2 7 . 0 0
Full & intense with scents of cherry & spices in the finish.

P R I M I T I V O  M A S S E R I A  S E T T E A R C H I  I T A L Y               2 8 . 0 0
Strong scent of very ripe, jammy red & black fruits.  
Beautifully smooth & textured on the palate.

3  P A S S O  R O S S O  -  V E G A N  I T A L Y               3 4 . 0 0
Intense notes of ripe fruit on the nose. A powerful palate,  
showing rich fruit aromas & slight notes of vanilla.  
SWA Gold Award.

V A L P O L I C E L L A  R I P A S S O  D O C  E X C E L L E N T I A  I T A L Y              3 6 . 0 0
Dry with a notable structure. This wine has a rich taste  
of red fruits, with light traces of sour cherry preserve &  
elegant spicy tones.

C H A T E A U  C I S S A C  C R U  B O U R G E O I S  H A U T  M E D O C  F R A N C E     4 2 . 0 0
Spicy red fruit with nuances of leather, earth & wood.  
Medium bodied with generous length.

C H A T E A U N E U F  D U  P A P E  C H A T E A U  B E A U C H E N E  F R A N C E   4 6 . 0 0
A flagship wine with a firm structure & full, rich  
flavours & harmonious tannins. 65% Grenache,  
25% Syrah & 10% Mourvedre.

A M A R O N E  D E L L A  V A L P O L I C E L L A  D O C G  M O N T E C I  I T A L Y    5 0 . 0 0
Clear, ruby red with garnet reflections. Intense aroma,  
scented with spices, cherry jam & red berry fruit.  
Very persistent, velvety to broad structure.

B A R O L O  D O C G  M A N F R E D I  I T A L Y               5 5 . 0 0
The Barolo wine, of ancient & noble origins, is aged in  
Slovenian oak barrels & it turns intensely ruby red with 
a rich bouquet.

R O S E  W I N E
 1 7 5 M L  2 5 0 M L   B O T T L E
P I N O T  G R I G I O  R O S É  P R I M I  S O L I  I T A L Y    6 . 4 5   7 . 9 5  2 4 . 0 0
A very easy style of wine with a soft, refreshing burst  
of summer red fruits. 

V I R T U O S O  C A S A  G I R E L L I  P I N K  Z I N F A N D E L  I T A L Y    6 . 7 5   8 . 2 5  2 6 . 0 0
Lovely fresh aromas of strawberries and red berries  
with a palate bursting with sweet summer fruit married  
to an understated acidity.

C H A T E A U  M I N U T Y  M  P R O V E N C E  R O S E  F R A N C E      4 4 . 0 0
A lively and tasty wine that is enjoyable for its  
purity & finesse.

W H I S P E R I N G  A N G E L  F R A N C E      4 6 . 0 0
Iconic multi award winning provence rosé. Salmon  
coloured with aromas of red currant & raspberry

S P A R K L I N G  W I N E  
&  C H A M P A G N E
  1 2 5 M L   B O T T L E
P R O S E C C O  I T A L Y   7 . 9 5   2 9 . 9 5
Fresh & crisp Pinot Noir Italian classic 

R O S E  P R O S E C C O  I T A L Y    3 3 . 9 5
Pinot Noir sparkling brut rose, fresh red fruit & cream,  
perfect match for cakes

M O E T  &  C H A N D O N  B R U T  F R A N C E    9 0 . 0 0
This classic blend boasts notes of green apple & citrus fruits

M O E T  R O S E  I M P E R I A L  F R A N C E    1 1 0 . 0 0
Intense aromas of fresh red summer berries  
(strawberry, raspberry & red currant) with floral notes

C U V E E  R O S E  L A U R E N T - P E R R I E R  F R A N C E    1 2 9 . 9 5
This iconic rosé Champagne has great depth  
& freshness with hints of fresh strawberries

M O E T  N I R  F R A N C E      1 9 5 . 0 0
Intense, fruity and versatile with a vibrant style.  
Enjoy the fruitiness & freshness with ice for a  
more a lighter yet balanced sensation. 

M O E T  N I R  M A G N U M  F R A N C E     2 9 5 . 0 0



G I N  
 S I N G L E  D O U B L E  B O T T L E
B O M B A Y  S A P P H I R E  7 0 C L  4 . 2 5  8 . 0 0  1 1 0
G O R D O N ’ S  P I N K  G I N  7 0 C L  3 . 9 5  7 . 5 0  1 0 0
H E N D R I C K S  G I N  7 0 C L  4 . 9 5  9 . 5 0  1 3 5
M A L F Y  B L O O D  O R A N G E  G I N  7 0 C L  5 . 2 5  1 0 . 0 0  1 3 0
M A L F Y  G I N  R O S A  7 0 C L  5 . 2 5  1 0 . 0 0  1 3 0
M A L F Y  L E M O N  G I N  7 0 C L  5 . 2 5  1 0 . 0 0  1 3 0
M A L F Y  O R I G I N A L  G I N  7 0 C L  5 . 2 5  1 0 . 0 0  1 3 0

L I Q U E U R  /  I T A L I A N
A M A R O  M O N T E N E G R O  7 0 C L  3 . 9 5  7 . 5 0  1 0 0
A N T I C A  A M A R E T T O  S A M B U C A  7 0 C L  3 . 9 5   1 0 0
A N T I C A  S A M B U C A  7 0 C L  3 . 9 5   1 0 0
A P E R O L  7 0 C L  3 . 9 5  7 . 5 0  
A R C H E R S  7 0 C L  3 . 9 5  7 . 5 0  9 0
B A I L E Y S  7 0 C L   3 . 9 5  7 . 5 0  9 0
C A M P A R I  7 0 C L  3 . 9 5  7 . 5 0  
C H A M B O R D  7 0 C L  4 . 5 0  8 . 5 0  1 1 0
C O I N T R E A U  7 0 C L  4 . 2 5  8 . 0 0  
D I S A R O N N O  7 0 C L  3 . 9 5  7 . 5 0  1 0 0
F R A N G E L I C O  7 0 C L  3 . 9 5  7 . 5 0  
G A L L I A N O  5 0 C L  3 . 9 5  7 . 5 0  
G R A N D  M A R N I E R  7 0 C L  4 . 9 5  9 . 5 0  
G R A P P A  J U L I A  7 0 C L  4 . 2 5  8 . 0 0  1 0 0
I T A L I C U S  7 0 C L  4 . 9 5  9 . 5 0  
K A H L U A  7 0 C L  3 . 9 5  7 . 5 0  
L U X A R D O  L I M O N C E L L O  7 0 C L  4 . 2 5  8 . 0 0  1 0 0
L U X A R D O  S A M B U C A  7 0 C L  3 . 9 5   1 0 0
M I D O R I  7 0 C L  3 . 9 5  7 . 5 0  
P I M M S  7 0 C L  3 . 9 5  7 . 5 0  
S O U T H E R N  C O M F O R T  7 0 C L  3 . 9 5  7 . 5 0  1 1 0
S T R E G A  L I Q U E R  7 0 C L  5 . 5 0  1 0 . 0 0  1 3 0
T I A  M A R I A  7 0 C L  3 . 9 5  7 . 5 0  
V O L A R E  L I M O N C E L L 0  7 0 C L  3 . 9 5  7 . 5 0  9 0

T E Q U I L A
J O S E  C U E R V O  G O L D  3 . 9 5   1 1 0
C A Z C A B E L  C O F F E E  4 . 5 0   1 1 0
P A T R O N  S I L V E R  T E Q U I L A  7 0 C L  5 . 9 5   1 5 0
T E Q U I L A  R O S E  3 . 5 0   8 0 

R U M
 S I N G L E  D O U B L E  B O T T L E
B A C A R D I  R U M  7 0 C L  3 . 9 5  7 . 5 0  1 0 0
B A C A R D I  A N E J O  7 0 C L  3 . 9 5  7 . 5 0  1 0 0
K O K O  K A N U  R U M  7 0 C L  4 . 2 5  8 . 0 0  1 1 5
K R A K E N  S P I C E D  R U M  7 0 C L  4 . 2 5  8 . 0 0  1 2 0
M A L I B U  7 0 C L   3 . 9 5  7 . 5 0  
S A I L O R  J E R R Y  7 0 C L  3 . 9 5  7 . 5 0  1 1 0

C O G N A C
H E N N E S S Y  7 0 C L  5 . 5 0  1 0 . 0 0  1 4 5
H E N N E S S Y  X O  7 0 C L   1 8 . 0 0  3 2 5
M A R T E L L  7 0 C L  4 . 2 5  8 . 0 0  1 2 0
R E M Y  M A R T I N  V S O P  7 5 C L  6 . 7 5  1 2 . 5 0  1 5 0
V E C C H I A  R O M A G N A  I T A L I A N  C O G N A C  7 0 C L  4 . 2 5  8 . 0 0  1 3 0
 

V O D K A
F I N L A N D I A  7 0 C L  3 . 9 5  7 . 5 0  1 0 0
A B S O L U T  R A S P B E R R Y  7 0 C L  3 . 9 5  7 . 5 0  1 0 0
A B S O L U T  V A N I L L A  7 0 C L  3 . 9 5  7 . 5 0  1 0 0
A U  V O D K A  B L A C K  G R A P E  7 0 C L  5 . 5 0  1 0 . 0 0  1 3 5
A U  V O D K A  C H E R R Y  5 . 5 0  1 0 . 0 0  1 3 5
A U  V O D K A  F R U I T  P U N C H  5 . 5 0  1 0 . 0 0  1 3 5
B E L V E D E R E  V O D K A  7 0 C L  5 . 7 5  1 0 . 5 0  1 5 0
C I R O C  A P P L E  7 0 C L  4 . 9 5  9 . 5 0  1 3 0
C I R O C  M A N G O  7 0 C L  4 . 9 5  9 . 5 0  1 3 0
C I R O C  P I N E A P P L E  7 0 C L  4 . 9 5  9 . 5 0  1 3 0
C I R O C  R E D  B E R R Y  7 0 C L  4 . 9 5  9 . 5 0  1 3 0
C I R O C  V O D K A  7 0 C L  4 . 9 5  9 . 5 0  1 3 0
G R E Y  G O O S E  7 0 C L  5 . 5 0  1 0 . 0 0  1 5 0

W H I S K E Y  /  B O U R B O N
G L E N F I D D I C H  1 2  Y R S  7 0 C L  5 . 5 0  1 0 . 0 0  1 5 0
J A C K  D A N I E L S  7 0 C L  3 . 9 5  7 . 5 0  1 1 0
J A C K  D A N I E L S  H O N E Y  7 0 C L  3 . 9 5  7 . 5 0  1 1 0
J A M E S O N S  I R I S H  W H I S K Y  7 0 C L  3 . 9 5  7 . 5 0  1 1 0
J O H N N I E  W A L K E R  B L A C K  L A B E L  7 0 C L  3 . 9 5  7 . 5 0  1 1 0
M A C A L L A N  1 2  Y E A R S  7 0 C L  6 . 7 5  1 2 . 5 0  1 6 0
M A K E R S  M A R K  W H I S K Y  7 0 C L  5 . 2 5  1 0 . 0 0  1 5 0
N I K K A  F R O M  T H E  B A R R E L  5 0 C L  6 . 7 5  1 2 . 5 0  1 6 0
W O O D F O R D  R E S E R V E  7 0 C L  4 . 9 5  9 . 0 0  1 3 0

B O T T L E  P R I C E S  I N C L U D E  M I X E R S



S O F T  D R I N K S 

P E P S I  D R A U G H T  4 . 2 5
P E P S I  D I E T  D R A U G H T  3 . 9 5
C O C A  C O L A  B O T T L E  4 . 9 5
C O C A  C O L A  D I E T  B O T T L E  4 . 7 5
A P P L E T I S E R  3 . 5 0
S T I L L / S P A R K L I N G  W A T E R  3 3 0 M L  2 . 9 5
S T I L L / S P A R K L I N G  W A T E R  7 5 0 M L  4 . 9 5
A P P L E  J U I C E  2 . 9 5
O R A N G E  J U I C E  2 . 9 5
P I N E A P P L E  J U I C E  2 . 9 5
C R A N B E R R Y  J U I C E  2 . 9 5
R E D B U L L  4 . 5 0
J 2 O  A P P L E  &  M A N G O  3 . 9 5
F E V E R  T R E E  I N D I A N  T O N I C  3 . 5 0
F E V E R  T R E E  M E D I T E R R A N E A N  L I G H T  3 . 5 0
F E V E R  T R E E  G I N G E R  A L E  3 . 5 0
F E V E R  T R E E  G I N G E R  B E E R  3 . 5 0

M I L K  S H A K E   6 . 9 5
Vanilla l Strawberry l Caffe l Chocolate  
Pistachio l Mint Chocolate

Lemon l Rum & Raisin l Tiramisu

Wild berries l Caramel l Hazelnut

Lemon Sorbet l Raspberry Sorbet

H O T  D R I N K S

A M E R I C A N O  4 . 4 5
C A P P U C C I N O  4 . 9 5
E S P R E S S O  3 . 9 5
D O U B L E  E S P R E S S O  4 . 4 5
M A C C H I A T O  4 . 2 5
D O U B L E  M A C C H I A T O  4 . 7 5
F L A T  W H I T E  4 . 7 5
L A T T E  4 . 9 5
M O C H A  5 . 4 5
H O T  C H O C O L A T E  4 . 9 5

B R E A K F A S T  T E A  4 . 4 5
C A M O M I L E  T E A  4 . 4 5
P E P P E R M I N T  T E A  4 . 4 5
E A R L  G R E Y  T E A  4 . 4 5
G R E E N  T E A  4 . 4 5

L I Q U E U R  C O F F E E  7 . 9 5
Jamesons l Tia Maria l Kahlua l Baileys 
Chambord l Grand Marnier l Disaronno 
Cointreau l Frangelico l Martell

I C E D  C A P P U C C I N O  4 . 9 5
I C E D  L A T T E  4 . 9 5

A P P L E  &  G I N G E R  M O J I T O  
Apple juice, lime, mint & sugar  

with ginger beer 

5 . 4 5

S T R A W B E R R Y  D E L I G H T 
Fresh cream & strawberry puree blended with  

grenadine & served with a sliced strawberry  
5 . 4 5

I N N O C E N T 
Cucumber & elderflower mixed with  

apple juice & lemon 

5 . 4 5

M O C K T A I L S

O N  D R A U G H T
P E R O N I     1 / 2  P I N T  3 . 9 5 
 P I N T  6 . 4 5
A S A H I           1 / 2  P I N T  3 . 9 5 
 P I N T  6 . 4 5

B O T T L E D
C O R O N A    4 . 9 5
D E S P E R A D O   4 . 9 5
P E R O N I  4 . 9 5
P E R O N I  L I B E R A  4 . 5 0
P E R O N I  G L U T E N  F R E E  4 . 9 5

C I D E R
M A G N E R S  I R I S H  C I D E R    5 . 9 5
K O P P A R B E R G  M I X E D  F R U I T S   5 . 9 5 
K O P P A R B E R G  S T R A W B E R R Y  &  L I M E  5 . 9 5

B I R R A


