AL MERCATO

APERITIF



TAPAS

AMBERJACK TACO“"7"2

chipotle bean cream, jalapeio cheddar, avocado cream, Hamachi
amberjack*, mango pico, creme fraiche

TUNATACO 472

chipotle bean cream, jalapefo cheddar, avocado cream, tuna* tataki,
mango pico, katsuobushi, créme fraiche

ALPASTORTACO'-4-6-7-10-2
chipotle bean cream, jalapeio cheddar, avocado cream, pulled pork
and pineapple, pico de gallo, homemade BBQ sauce

SHRIMP TACO 27" 2
chipotle bean cream, jalapefo cheddar, avocado cream, shrimp*,
mango pico, creme fraiche

CHICKENTACQ'-6-7-1-2
chipotle bean cream, jalapefio cheddar, avocado cream,
marinated chicken, pico de gallo, teriyaki sauce

AL MERCATO NACHOS '-3-4-6-7-10-12
nachos*, chili meat*, cheddar and jalapefo sauce, chipotle bean cream,
guacamole, creme fraiche and Al Mercato house sauce

NEGIMA YAKITOR] '~3-4-6-7-1

chicken skewer marinated in yogurt, glazed in teriyaki sauce, grilled
with spring onion, sesame garnish, and served with roast chicken
mayonnaise

OZAKI WAGYU GYOZA''-4-6-1-4
grilled Ozaki Wagyu gyoza* garnished with teriyaki sauce,
katsuobushi, and sesame seeds

PATA NEGRA 100% BELLOTA AND PAN TOMATE'

OYSTERS SERVED RAW OR GRILLED 2-*
(subject to availability)
served with mignonette sauce and cognac sauce



SIGNATURE COCKTAILS

SARDINIAN NEGRONI
extra dry gin, Campari, "Zedda Piras” myrtle and Cinzano 1727

VENTO DEL MEPITERRANEO
“Professore - A la Madame” gin, lemon, rosemary syrup and “Thomas

Henry” pink grapefruit

SALE E SCHIUMA
vodka, lime, creamy coconut , “Thomas Henry” ginger beer and salt

PORTO CERVO 75

“Bulldog” gin, violet flower syrup, lemon and prosecco
HAZELNUT ESPRESSO MARTINI

vodka, Frangelico, coffee and sugar

MACCHIA MEDITERRANEA

“Bulldog” gin, lemon, Hierbas, aromatic sugar and soda
FRAGRANCE OF SMOKE

mezcal, red Vermouth, Campari e Cynar-ancho

UMAMI SOUR

Nikka whisky, miso, lemon and sugar syrup

MITO 20.7

Campari bitter infused with citrus and herbs, and “Professore” Vermouth

CLASSIC COCKTAILS

NEGRONI
Campari, Vermouth and “Bulldog” gin

NEGRONI SBAGLIATO
Campari, Vermouth and prosecco

AMERICANO
Campari, Vermouth and soda

SHAKEN CAMPARI COCKTAIL

PALOMA ESPOLON
tequila, lime and agave nectar

TOM COLLINS
“Bulldog” gin, lemon, sugar syrup and soda



SPRITZ SELECTION

APEROL SPRITZ
prosecco, Aperol and soda

CAMPARI SPRITZ
prosecco, Campari and soda

HUGO SPRITZ
prosecco, Mondoro and soda

SARTI ROSA SPRITZ
prosecco, Sarti and soda

CYNAR SPRITZ
prosecco, Cynar and soda

MOCKTAILS

NON GIN-GINTO
zero-gin and “Thomas Henry” tonic

LA DOLCE VITA
orange juice, passion fruit syrup, lemon and “Thomas Henry”
ginger ale

MAESTRALE
lemon, agave nectar, fresh basil and “Thomas Henry” grapefruit

TEEN SPRITZ
crodino, “Thomas Henry” lemon and soda

BEERS

BROOKLYNLAGER * O2L
BROOKLYNLAGER * O4 L

BROOKLYNEASTIPA - O2L
BROOKLYNEASTIPA - O4 L

CARLSBERG PILSNER - O.2 L
CARLSBERG PILSNER * O4 L

BROOKLYN SPECIAL EFFECTS * 0% ALCOHOL - 33 CL

PORETTI 4 HOPS - GLUTEN FREE ° 33 CL



GIN SELECTION

ORDINARY GIN TONIC
“Bulldog” gin and tonic

PREMIUM GIN TONIC
Professore “Monsieur” - Italy
Professore “A La Madame” - Italy
Malfy - Italy

Mare * Spain

Tanqueray 10 - England
Bombay Saphire + England
The Botanist - Scotland
Hendrick’s + Scotland

Roku * Japan

Kinobi Kioto * Japan

VODKA SELECTION

GREY GOOSE ° France
BELVEDERE ° Polond
BELUGA GOLD ° Russia
CIROC « France

TEQUILA - MEZCAL

SELECTION

ESPOLON BLANCA * Mexico
ESPOLON REPOSADO * Mexico

ESPOLON ANEJO * Mexico
MONTELOBOS ESPADIN MEZCAL * Mexico

SOFT DRINKS

COCA COLA | COCA COLA ZERO | FANTA | SPRITE
TONIC

ACQUA PANNA | ACQUA SAN PELLEGRINO * O5L



PORTO CERVO
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