—T10R de SAL

COCKTAILIL LIST

SIGNATURE COCKTAILS

FLOR DE SAL MARTINI 28
Gin or Vodka, Aperol, Lillet Blanc, Tio Pepe, Pickle Cordial

CLEMENTE 24
Campari, Cynard, Cucumber Syrup, Soda

LA SALINA 24
Tequila Blanco, Fresh Pineapple, Kaffir lime leafs & Mint,
Lime Juice

COAST TO COAST 24
Gin, Aperol, Coconut Water, Ginger Beer

DOPO CAFFE 24
Diplomatico Ex Reserva, Amaro Nonino, Coffee Syrup,
Chocolate Bitters

ROSITO 22
Vodka, Rose Wine, Framboise Liquor, Strawberries

COCKTAILLS

PORTA SPRITZ 24
Aperol, Luxaro Cherry Liquor, Tropical Lemoncello, Champagne,
Soda

EL BEHIQUE 24
Amaro, Dark Rum, Pineapple Juice, Cinnamon Syrup, Lime Juice

SPIAGGIA BLUE 22
Mezcal, Luxardo Marachino, Aperitive Orange, Lime Juice

COSTA DORADA 22
Lemoncello, Lemon Juice, Ginger Beer, Strawberry, Basil Leaves

SUNSET PARADISE 22
Tequila Blanco, Vodka, Triple Sec, Peach Brandy,
Orange and Cranberry Juice

LICHINE COLLINS 26
Gin, Lemon Juice, Lavender Syrup, Honey, Butterfly Tea, Soda

BEERS

I'TALIAN BEERS

“PINK"” PEPPERCORN IPA 12
Apricot color with golden reflections, hints of passion fruit,
pink grapefruit and peach

BALADIN “SITRO” CIDER 12
Made with Italian apples

BALADIN “BIRRA BALADIN ISAAC” 12
A hay-yellow blanche, with a slightly hazy and cloudy
appearance and moderate, fine head

BALADIN “L'IPPA” 12
Notes of melon and mango complement distinct citrusy

notes of tangerine

BALADIN “NAZIONALE” 12
Balance between the fruity, herbaceous and malty components

BALADIN “WAYAN” 12
Evoke flower fields and make you gently land on a sea of thyme

and rosemary

BIRRIFICIO DEL DUCATO “TORRENTE"” ALE 12
Notes of ripe citrus, peach, tropical fruit and pine

SAN GABRIEL BIONDA 12
Bright golden yellow color with elegant foam

VERTIGA “GOOD LUCK” 12
High fermentation, full-bodied, flavors of tropical fruit,
resinous and biscuit notes

INPORTED BEERS

Heineken 8
Stella Artois 8

Corona Extra 8

LOCAL

Medalla Light 8



