FRANKIE £ DARIA SONO LIETI DI PRESENTARVIIL
PRIMO LOCALE PARTENOBRITISH AL MONDO!

FRANKIE £ DARIA ARE PLEASED TO INTRODVCE
T0 0v THE FIRST NEAPOLITANENGLISH
RESTAVRANT In THE WORLD (OR AT LEAST WE

THINK 1T 18) ﬁ :

Pizza rigorosamente Napoletana con 2 giorni di
lievitazione ad alta idratazione. Stesura classica, cotta
Su pietra.

Don't worry, we haven't messed with the Neapolitan
traditional pizza recipe...we follow it by the T. We've just
had a little fun with the toppings...but hold your horses!
We still refuse to put pineapple on pizza!!! SORRY

Our dough is highly hydrated and ferments for 2 days,
allowing for the yeast to work it's magic. Then we adopt
a classic dough stretching technique and cook it on
stone at 420 degrees celsius. Uala ready in 90 seconds!
The dough stays soft and light, with pockets of air in the
crust. The middle is very thin and moist. Ask your
server for a crispy pizza if you're not accustom with
this type of dough, but when in Rome...(or in this
case Naples!)

ATTENTIONE

Se sei celiaco, intollerante o
allergico, informa subito il nostro
staff, ti sapranno consigliare.

If you are celiac, intollerant or
allergic, please inform you server

before ordering.
COPERTO |
COVER CHARSE € 2,00 PER PERSON

In Italy it is customary to pay for the usage of a table, under the form of a fee per person, called coperto.
Take outs are not subject to cover charge. Please respect the local customs, as one should when
visiting a country which adopts policies different from what you are used to.

Gratuity on the other hand is totally to your discretion and it is not included in the bill.

*PRODOTTO SVRGELATO



SENLA LATTICIN - N0 DAIRY

POMODORO, AGLIO ED ORIGANO
TOMATO SAUCE, GARLIC & OREGANO

PVTTANESCA 1,00 €

POMODORO, ACCIUGHE, CAPPERI, OLIVE NERE
TOMATO SAUCE, ANCHOVIES, CAPERS, B OLIVES

1,006

EL PESCATORE - SEAFo0D (1) 12,00 €

POMODORO, FRUTTI DI MARE* E CROSTACEI*
TOMATO SAUCE, SHELL FISH & CRUSTACEANS

CLASSICHE - TIMELESS

—

POMODORO, FIOR DI LATTE E BASILICO
TOMATO SAUCE, MOZZARELLA & BASIL

ROMANA

MARGHERITA CON ACCIUGHE ED ORIGANO
MARGHERITA WITH ANCHOVIES & OREGANO

POMODORO, MOZZARELLA DI BUFALA MESSA A CRUDO!
TOMATO SAUCE & BUFFALO-MOZZARELLANOT MELTED!

DIAVOLA

MARGHERITA CON SALAME PICCANTE
MARGHERITA WITH.SPICY/SALAMI (PEPERONI)

CAPRICOIOSA

MARGHERITA, FUNGHI, COTTO E CARCIOFINI
TOMATO SAUCE, MUSHROOMS, HAM & ARTICHOKES

MARGHERITA CON MELANZANE A FUNGHETTO, ZUCCHINE
ALLA SCAPECE E CARCIOFINI

MARGHERITA WITH DICED AUBERGINES, SLICED ZUCCHINI
& ARTICHOKES

MARGHERITA CON MELANZANE E RICOTTA
MARGHERITA WITH AUBERGINES & RICOTTA

PARLIONARO

MARGHERITA CON PROSCIUTTO CRUDO E RUCOLA
MARGHERITA WITH CURED HAM & ARUGOLA

BOSCAIOLA

MARGHERITA, FUNGHI, SALSICCIA E PATATE AL FORNO
MARGHERITA MUSHROOMS, SAUSAGE & ROAST POTATOES

§,00
150 ¢

150 €

150 €

150 €

150 ¢

150 ¢

150 ¢

150 €

CREALATVARILLA!

(REATE YOVR OWN
PILLA!

*PRODOTTO SVRGELATO
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LE BlAn_gHE - N0 SAVCE

4\\ ]
CARRETTIERA - THPICALLY ORDERED BY NEAPOLITANS

FIOR DI LATTE, PROVOLA, SALSICCIA E FRIARIELLI
MOZZARELLA, SMOKED CHEESE, SAUSAGE & BROCCOLI
RABE

TARTVEATA

veqAningitt 11,00 6
FIOR DI LATTE, FUNGHI, RUCOLA E TARTUFO NERO
MOZZARELLA, MUSHROOMS, ARUGOLA & BLACK TRUFFLE

AVATTRO FORMASA

FIOR DI LATTE, PROVOLA, RICOTTA E GORGONZOLA
MOZZARELLA, SMOKED CHEESE, RICOTTA & BLUE CHEESE

THE BI4 BIRD

11,50 ¢
FIOR DI LATTE, BRIE, TACCHINO, CIPOLLA CARAMELLATA, m

PATATE AL FORNO

MOZZARELLA, BRIE, TURKEY, CARAMELIZED ONION &

ROAST POTATOES

CAMPASNOLA vesaningitt 1,006
FIOR DI LATTE, POMODORINI, RUCOLA E SCAGLIE

MOZZARELLA, CHERRY TOMATOES, ARUGOLA & PARMESAN

FLAKES

150 ¢

P14¢4 150 ¢
FIOR DI LATTE, BACON E PATATINE*

MOZZARELLA, ITALIAN BACOK & FRENCH FRIES

(ROCCO PILLA 150€

FIOR DI LATTE, CROCCHE*, PANNA E PROSCIUTTO COTTO
MOZZARELLA, CROQUETTE POTATOES; HAM & CREAM

LACONTADINA VESANEiH Tl 1,50 €
FIOR DI LATTE, MELANZANE, ZUCCHINE E PEPERONI

GRIGLIATI

MOZZARELLA, GRILLED EGGPLANT, ZUCCEHININ& BELE

PEPPERS

kRAKEN sl 12506

PROVOLA, CREMA DI PATATE VIOLA, TENTACOLI DI POLPO¥,
SCORZA DI LIMONE E PROVOLONE DEL MONACO

SMOKED CHEESE, CREAM OF PURPLE POTATO, OCTOPUS
TENTACLES, LEMON ZEST AND PROVOLONE 'CHEESE

COD FATHER

12,00 £
FIOR DI LATTE, CREMA DI PISELLI, BON BON DI BACCALA, m

SALSA TARTARA E PATATE DIPPERS FRITTE*

MOZZARELLA, PUREE OF PEAS, COD, TARTAR SAUCE &

FRIED POTATO WEDGES

All pizzas can be gluten

Tutte le pizze sono
disponibili in versione
gluten free, tranne la

A'Mamma

free, a part from the
A'Mamma

Tutti gli affettati sono
contaminati con frutta a
guscio per via di
un'unica affettatrice
Due to a single slicer all
cured hams are
contaminated with nuts



PILLE OVRMET

FRANKESBAR.

SALSA DI POMODORO, PROVOLA, CIPOLLA ROSSA DI
TROPEA, SALSICCIA, NDUJA E RUCOLA

TOMATO SAUCE, SMOKED CHEESE, RED ONION, SAUSAGE,
NDUJA (SPICY CREAMY SAUSAGE) & ARUGOLA (ROCKET)

AMO ITALIA

3 GUSTI: MARINARA - 4 FORMAGGI - PESTO GENOVESE
3 FLAVOUR PIZZA: MARINARA - 4 CHEESE - GREEN PESTO

PILLA\CE £ FIRE

POMODORO, PROVOLA, NDUJA, STRACCIATELLA DI BUFALA
TOMATO SAUCE, SMOKED CHEESE, NDUJA (SPICY CREAMY
SAUSAGE) & CREAMY BUFFALO MOZZARELLA

A MAMMA'

PROVOLA, SALSA BOLOGNESE, MELANZANE A FUNGHETTO:
CORNICIONE RIPIENO DI RICOTTA E POLPETTE

SMOKED CHEESE, BOLOGNAISE SAUCE, DICED EGGPLANT:
CRUST FILLED WITH RICOTTA AND MEATBALLS

SAPORE DEL SVD - nO SAVCE

FIOR DI LATTE, DATTERINI GIALLI, POMODORINI,
STRACCIATELLA DI BUFALA, CAPOCOLLO E BASILICO
MOZZARELLA, RED & YELLOW CHERRY TOMATOES,
CREAMY BUFFALO MOZZARELLA & CURED APULIA HAM

LORENLO - noSAVCE

FIOR DI LATTE, PROVOLA, PANNA, PISTACCHIO E
MORTADELLA

MOZZARELLA, SMOKED CHEESE, CREAM, PISTACHIO &
MORTADELLA HAM

AVTVNNALE - no SAVCE

PROVOLA, PESTO DI NOCI, FUNGHI E CAPOCOLLO
SMOKED CHEESE, WALNUT SAUCE, MUSHROOMS & CURED
APULIA HAM

NERANO - no SAVCE

FIOR DI LATTE, PESTO GENOVESE, ZUCCHINE ALLA
SCAPECE E CHIPS DI PARMIGIANO

MOZZARELLA, GREEN PESTO, SLICED ZUCCHINI &
PARMESAN CHEESE FLAKES

CICCIOBOMBA - n0 SAVCE

FIOR DI LATTE, PESTO DI FRIARIELLI, BACON, CHIPS DI
PARMIGIANO E PATATE AL FORNO

MOZZARELLA, RAPINI PESTO, ITALIAN BACON, PARMESAN
CHIPS & ROAST POTATOES

LACARBONARA - noSAv(E

FIOR DI LATTE, GUANCIALE, CHIPS DI PECORINO ROMANO,
SALSA CARBONARA E PREZZEMOLO

MOZZARELLA, PORK JOWL, PECORINO CHEESE CHIPS, EGG
SAUCE & PARSLEY

| mm CELIACA
GLVTEN FREE

Impasto fresco senza
glutine
Fresh gluten free dough
Ask your server




CALLON - +OLDED PILLAS

CALLONE CLASSICO - m

FIOR DI LATTE E PROSCIUTTO COTTO -"SENZA SALSA"
MOZZARELLA & REGULAR HAM -"NO SAUCE"

NAPOLETANO

RICOTTA, SALAME E POCO POMODORO
RICOTTA, SALAMI & A LITTLE TOMATO SAUCE

(I0ILIANG

POMODORO, FIOR DI LATTE E MELANZANE A FUNGHETTO
TOMATO SAUCE, MOZZARELLA & DICED AUBERGINES

+OCACCE - vnCOOKED TOPPINGS
FOCACOIA CLASSICA x;mmo:’

PLAIN DOUGH WITH SALT, PEPPER & A LITTLE OREGANO

HOCACCIA CAMPAGNOLA

RUCOLA, POMODORINI E SCAGLIE DI PARMIGIANO
ROCKET, CHERRY TOMATOES & PARMESAN FLAKES

+OCACOIA DEL PARLONARO

PROSCIUTTO CRUDO E RUCOLA
CURED HAM & ROCKET SALAD

PIZLE VESANE - VEGAN PILLAS

Z\-

PRINCIPE
FORMAGGIO VEGANO, CREMA DI PATATE VIOLA, DATTERINI
GIALLI E PROSCIUTTO VEGANO

VEGAN CHEESE, PURPLE POTATO, YELLOW CHERRY
TOMATOES & VEGAN HAM

It SOMBRERO

POMODORO, FORMAGGIO VEGANO, FUNGHI, CIPOLLA ROSSA,
MAIS E PEPERONCINO

Il formaggio vegano
contiene frutta a guscio.
L'affettato vegano contiene

150 € il glutine ed i lupini!
! Vegan cheese contains nuts
Vegan ham contains gluten
& lupins

A

VESANILLA
VESANISET

Vegan Cheese +2€
Vegan Ham +2€
Vegan Pesto +2€

12,00

11,00

TOMATO SAUCE, VEGAN CHEESE, MUSHROOMS, RED ONION, f:i Vegan cheese contains nuts

SWEETCORN & CHILLY

BuCKINGHAM PALACE

FORMAGGIO VEGANO, PESTO DI BASILICO VEGANO,
ZUCCHINE GRIGLIATE, RUCOLA E SCAGLIE DI LIMONE
VEGAN CHEESE, VEGAN BASIL PESTO, GRILLED ZUCCHINI,
ROCKET SALAD & LEMON ZEST

ALEREDO In LONDON

PANNA VEGANA, FORMAGGIO VEGANO, AGLIO, FUNGHI ED
OLIVE NERE

VEGAN ALFREDO, VEGAN CHEESE, GARLIC, MUSHROOMS &
BLACK OLIVES




ROSTICCERIA - ANTIPASTI
HRIED STARTERS £ GIDES

‘C\\ ]
OLIVE MISTE - MIXED OLIVES

ANELLIDI CIPOLLA™ - $RIED ONION RINGS
LEPPOLINE D'ALSHE™ - FRIED SEAWEED DVMPLINGS
ALETTE DI POLLO MESSICANE™ - MEXICAN CHICKEN WIngS

ARANCING CACIO E PEPE™ ~ CHEESE £ PEPPER RICE BALL
ARANCING ROSSO DI CARNE™ - BEEF, CHEESE, PEAS RICE BALL
CROCCHE™ - MASHPOTATO CROAVETTE WITH HAM

STRACCETTIDN PILLA FRITTA ALLA MARINARA
FRIED PILLA STRIPS WITH MARINARA SAVCE

MONTANARINE AL POMODORO E PARMIQANOG - 3 PELL
FRIED MINI PALLAS WITH SAVCE £ PARMESAN CHEESE - 2 PIECES

MOLLARELLA FRITTA™
FRIED MOLLARELLA STICKS

PEPITE DI CHEDDAR € TALAPENOS™
CHEDDAR BITES WITH VALAPENO PEPPERS

TALAPENOS FARCITI AL FORMAS10™* _
TALAPENO PEPPERS STVHED WITH CHEESE ¢ Peati =S PibcEs

NVESETS DI POLLO ALLA BRITISH*
CHICKEN Nv44ETS BRITISH STYLE

BRVSCHETTA CON AGL10, 0010 € H10R DI LATTE

§ PE12i - § PiECES

t Pei - 3 PifCEs

1 P62i - 3 Pi€CEs

CHEESY GARLIC BREAD . ‘
MAIONESE ALL'AGLIO st
GARLIC MAI0 DIP . )

SALSA MARINARA

MARINARA SAVCE DIP WITH ¢ARLIC AND OREGANO

PESTO SENOVESE

BASIL PESTO DIP

150¢
6,50 €
6,50 €
6,50 €

150¢

t50€ -
1,00¢
1,006

1,00 ¢

1,00¢




FRANKIE'S PAINY

‘q\\ ]

NOTTINGHAM

MORTADELLA, STRACCIATELLA DI BUFALA, PATATE AL FORNO,
GRANELLA DI PISTACCHIO E PESTATO DI POMODORI SECCHI
MORTADELLA HAM, SOFT CREAMY BUFFALO MOZZARELLA, ROAST
POTATOES, PISTACHIO GRANELLA & SUN-DRIED TOMATO PESTO

GLAséOW

COTOLETTA DI POLLO*, BACON, CHEDDAR E PATATINE DIPPERS*
BREADED CHICKEN, BACON, CHEDDAR & FRIED POTATO DIPPERS

BI§ fRANK

CHEDDAR VEGANO, VEGAN BURGER FATTO IN CASA, VEGAN
BACON, LATTUGA, CIPOLLA E POMODORO

VEGAN CHEDDAR, HOME-MADE VEGAN BURGER, VEGAN BACON,
LETTUCE, ONION & TOMATO

Lonbon
HAMBURGER?*, CHEDDAR, LATTUGA, POMODORO E PATATINE*
HAMBURGER, CHEDDAR, LETTUCE, TOMATO & FRENCH FRIES

NEW CASTLE

SALSICCIA, PROVOLA, FRIARIELLI E PATATINE*
SAUSAGE, SMOKED CHEESE, RAPINI BROCCOLI & FRENCH FRIES

B4 BEN

PROVOLA, POLPETTE E PARMIGIANA DI MELANZANE
SMOKED CHEESE, MEATBALLS IN SAUCE & EGGPLANT PARM

THANKS 4V Ing

TACCHINO, BRIE, CIPOLLA CARAMELLATA E PATATE AL FORNO
TURKEY, BRIE, CARAMELIZED ONION & ROAST POTATOES

THE BASILISK

COTOLETTA DI POLLO*, PESTO DI BASILICO E BURRATA
BREADED CHICKEN BURGER, BASIL PESTO & BURRATA CHEESE

40D SAVE THE MEAT

TACCHINO, CAPOCOLLO, SALAME PICCANTE, SALAME NAPOLI E
PROVOLONE DEL MONACO
TURKEY, HAM, SPICY SALAMI, NAPOLI SALAMI & PROVOLONE

HUMUS, BRIE, OLIVE NERE E PEPERONI
HUMUS, BRIE, BLACK OLIVES & BELL PEPPERS

00% BOND @

POLPO*, OLIVE NERE, PATATE AL FORNO, BURRATA E PISTACCHIO
OCTOPUS, BLACK OLIVES, ROAST POTATOES, BURRATA &
PISTACHIO

GREAILTVO
PANING!
BVILD Y0vR
PANIN

150 ¢

150 ¢

12,00

11,00 €

10,00
ik 11,00
Sk 10,00

Hlk 10,00 €
Hlk 11,00 €

3k 1,00 €

10 VEGANILE!
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LOU’'S GARDEN

ANTIPASTI/STARTERS

PULP FICTION- 12€ @

tentacolo di polpo™ alla griglia su un letto di crema di patate viola e terra di olive nere
grilled octopus tentical on a bed of cream of purple potatoes and black olive dust

DA TRIESTE IN GIU- 11€

prosciutto crudo, marmellata di prugne, burrata e noci
parma ham, plum marmalade, Burrata and walnuts

BUBBA GUMP- 12€

gamberi’, lattuga, salsa rosa, cetriolo
prawns, lettuce, marie rose sause, cucumber

CHICKP- 10€

cianfotta e hummus servito con la focaccia della casa
typical neapolitan stewed seasanol vegetables and hummus with house focaccia

BRUSCHETTE 4 FETTE - 4 SLICES
CLASSICA POMODORINI, AGLIO, BASILICO - 6,5€

cherry tomatoes, basil, garlic

VERDE PESTO GENOVESE, POMODORI SECCHI - 7€
basil pesto, sun dried tomatoes

ROSSA PESTO ROSSO, ACCIUGHE - 7€
pesto rosso, acciughe

ESTIVA HUMMUS, POMODORINI GIALLIZ/ROSSI, PREZZEMOLO- 7€
hummus, red and yellow cherry tomatoes, parsley

MISTO BRUSCHETTE DEI GUSTI DESCRITTI SOPRA - 8 O 12 PEZZI - 13€/18€
mixed bruschette flavours described above - 8 or 12 slices

COVER CHARGE €2 PER PERSON
*INGREDIENTI ACQUISTATI SURGELATI



LOU’'S GARDEN

INSALATONE/LARGE SALADS

CAPRESE DI BUFALA: POMODORO, BASILICO, MOZZARELLA DI BUFALA - 10€

tomatoes, buffalo mozzarella, basil

GRECA- 10€

lattuga, olive miste, pomodoro, cetriolo, cipolla, feta
lettuce, mixed olives, tomatoes, cucumber, onion, feta cheese

TONNO- 120€

lattuga, rucola, tonno, mais, pomodoro
lettuce, arugola, tomato, sweetcorn, tuna

CEASAR- 10€ POLLO*/CHICKEN 14€ GAMBERI"/PRAWN 15€

lattuga, crostini, scaglie di parmiggiano, salsa Ceasar
lettuce, croutons, parmesan flakes, ceaser dressing

INSALATE DA CONTORNO/ SIDE SALADS

LATTUGA E POMODORO - 5€ RUCOLA, POMODORINI E SCAGLIE- 5,5€
lettuce & tomato arugola, cherry tomatoes & parmesan flakes

POMODORO E CIPOLLA ROSSA-5,5€ LATTUGA, RUCOLA E POMODORO - 5,5€
tomato and red onion lettuce, arugola & tomato

CONTORNI - SIDE ORDERS
PATATINE FRITTE" - FRENCH FRIES - 5€

PATATE DIPPERS FRITTE" - FRIED POTATO WEDGES - 6€
FUNGHI SALTATI - MUSHROOMS SAUTE GARLIC & HERBS - 5€
MELANZANE A FUNGHETTO - DICED EGGPLANT IN TOMATO - 5€

ZUCCHINE ALLA SCAPECE - SLICED ZUCCHINI IN VINAIGRETTE - 5€
FRIARIELLI - SAUTE RAPINI WITH CHILLY - 5€

CARCIOFINI - BABY ARTICHOKES -5€

CIANFOTTE DI VERDURE DI STAGIONE/STEWED SEASONAL VEGETABLES - 8€
PEPERONATA /7 SAUTEED BELL PEPPERS - 8€



PANTA SENZA GLUTINE 1e? 50 LOU'S GARDEN
GLUTEN FREE PASTA ’

PRIMI PIATTI/PASTA DISHES

ALFREDO A SORRENTO- 15€

spaghetti con crema di pecorino e parmigiano, aglio, perle di limone, scorza di limone
di Sorrento e prezzemolo

spaghetti with lemon Alfredo sause, lemon pearls, Sorrento lemons zest and parsley

SPAGHETTI CARBONARA GUANCIALE, TUORLO D'UOVO, PECORINO E PEPE- 15€
spaghetti with pork jawl, egg yolk sauce, black pepper and pecorino cheese

SPAGHETTI CON LE POLPETTE- 15€
spaghetti with home-made meatballs in tomato sauce

PACCHERI ALLO SCOGLIO"*- 18€ @
. paccheri with mixed shell fish and crustaceans

PACCHERI CON GAMBERI* LIMONE E CREMA DI ZUCCHINE- 18€
paccheri with prawns, lemon and cream of zucchini

GNOCCHI ALLA SORRENTINA- 120€

Potato dumplings with tomate sauce and mozzarella baked in the oven
SPAGHETTI BOLOGNESE- 13€

LASAGNA DI MANZO BEEF LASAGNA- 13€

SECONDI PIATTIZ/MAIN COURSES

PARMIGIANA DI MELANZANE- 12€
Eggplant parmiggiana (eggplant, tomato sauce, mozzarella)

WHEN LOU MET ALLY- 15€

Bocconcini di baccala’, patatine’, piselli, salsa tartara

Fried battered cod bon bons, chips, peas, tartar sauce

ROAST DINNER NEAPOLITAN STYLE- 20€

Roast beef, petto di pollo”, polpette, piselli, patate al forno inglesi, cianfotta

Roast beef, chicken breast, meatballs, peas, roast potatoes, mixed stewed vegetables
POLPETTINE DI DARIA AL SUGO- 15€

Daria’'s famous meatballs in tomato sauce

FRANKIE'S CHICKEN® PARM- 15€

Eggplant parmigiana (eggplant, tomato sauce, mozzarella) with breaded chicken
parmigiana



RANKIE

VEGAN

LOU'S GARDEN

CAPRESE SENZA COLPA- 15€

pomodoro, mozzarella fresca vegana, basilico
tomato, vegan fresh mozzarella, basil

DA TRIESTE IN GIU- 15€
prosciutto vegano, marmellata di prugne, mozzarella fresca vegana € noci

vegan ham, plum marmalade, vegan fresh mozzarella and walnuts
GRECA VEGAN- 15€

lattuga, olive miste, pomodoro, cetriolo, cipolla, feta vegan violife
lettuce, mixed olives, tomato, onion, cucumber, vegan feta violife

VEGAN CARBONARA- 15€
pancetta vegana, salsa “carbonara” vegana, pepe
vegan pancetta vegan "carbonara” sauce, pepper

FRANKIE'S PACCHERI- 15€

pesto genovese vegan, pomodori secchi e olive nere
vegan basil pesto, sun dried tomatoes and black olives

PACCHERI SORRENTO- 15€

pesto di noci, funghi, besciamella vegan
walnut sauce, mushrooms, vegan besciamelle sauce

LASAGNA VEGAN- 15€

bolognese di melanzane, besciamella vegan, mozzarella vegan, sfoglie di lasagna
eggplant bolognese, vegan bescaimelle sauce, vegan mozzarella, lasagna sheets

PARMIGIANA VEGAN- 15€

Eggplant parmigiana (eggplant, tomato sauce, vegan mozzarella, basil)

VEGAN ROAST DINNER NEAPOLITAN STYLE- 20€

seitan, piselli, patate al forno inglesi, cianfotta di verdure di stagione
seitan, peas, roast potatoes, mixed stewed seasonal vegetables

*INGREDIENTI ACQUISTATI SURGELATI



s FRANIKIES

COCKTAIL MENU

SPRITZ €9

THE SPRITZ

Select, prosecco, soda water

APEROL SPRITZ

Aperol, prosecco, soda water

HUGO SPRITZ

elderflower liquer, peppermint bitters, prosecco, soda water

CAMPARI SPRITZ

Campari, prosecco, soda water

LILLET SPRITZ WHITE/ROSE/RED

Lillet Blanc/Rosé/Rouge, prosecco, soda water

CHAMBORD SPRITZ

Chambord, prosecco, vanilla bitters, soda water

TOKYO SPRITZ

Midori, prosecco, soda water

SORRENTO SPRITZ

Limoncello, prosecco, lemon soda, lemon bitters

VIOLETTA SPRITZ

Violet Quaglia liqueur, prosecco, cherry bitters, soda water

PALOMA SPRITZ

Tequila, prosecco, mediterranean bitters, grapefruit soda

PRINCE SPRITZ

Iovem Liqueur, prosecco, soda water

HELLAS SPRITZ

Ouzo, grapefruit soda, prosecco

OAXACA CHERRY SPRITZ

Mezcal, cherry liqueur, tonic water, cherry bitters

ITALICUS SPRITZ

Italicus rosolio al bergamotto, prosecco, soda water

ANDREW'S SPRITZ

P 31 liqueur, prosecco, soda water

CHERRY SPRITZ

Quaglia cherry liqueur, prosecco, soda water




FRAN|KIE"S

COCKTAIL MENU

NEGRONI €10

CLASSIC NEGRONI

gin, red vermouth, Campari

PINK NEGRONI

Malfy rosa gin, Rolosolio al bergamotto, Lillet rosé, tonka beans liqueur

| WHITE NEGRONI

Biancosarti, dry Mancini vermouth, Malfy lemon gin, walnut bitters

GREEN NEGRONI

Glendalough gin, Green Chartreuse, Midori, dry Mancini vermouth

PURPLE NEGRONI

Biancosardi, lovem liqueur, Lillet Blanc

SORRENTO NEGRONI

Limoncello, Malfy lemon Gin , Mancini dry Vermouth

MEZCAL NEGRONI

Mezcal, Campari, Carlo Alberto vermouth

APERITIF DRINK/APERITIVI €9

APERISPRESSO

Aperol, grapefruit juice, tonic water, espresso

AMERICANO

Campari, Carlo Alberto vermouth, soda water

BICICLETTA

Sorrento dry white wine, Campari, soda water

LE GRAND FIZZ

vodka, elderflour liqueur, fresh lime juice, soda water

PALOMA DEL CAPO

Amaro del Capo, grapefruit juice, fresh lime juice, grapefruit soda

SORRENTO MARMALADE MULE

vodka, ginger beer, fresh lime juice, mint leaves, lemon marmalade

WITHOUT FEAR

Whiskey, Apricot Brandy, lemon juice, Angostura bitters, Agave syrup

MEXICAN FEVER

Mezcal, passion fruit juice, mango juice, orange juice, elderflower syrup, Cointreau, Angostura
bitters
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COCKTAIL MENU

MARGARITAS €10

FROZEN /JON THE ROCKS
CLASSIC MARGARITA
tequila, lime juice, Cointreau

SKINNY MARGARITA

tequila, fresh orange juice, lime juice

STRAWBERRY MARGARITA

tequila, strawberry pulp, lime juice, Cointreau

AMARETTO MARGARITA

Disaronno, tequila, lime juice, Cointreau

MERMAID MARGARITA

Blue curacao, tequila, lime juice, Cointreau, agave syrup, Parfait Amour, edible gold glitter, lemon
bitters

SPICY MANGO MARGARITA

tequila, mango juice, lime juice, Cointreau, chilly flakes

SORRENTO MARGARITA

tequila, Limocello, Cointreau, lime juice, lemon bitters

MELON MARGARITA

tequila, Midori, lime juice, Cointreau, agave syrup

LAVANDER MARGARITA

tequila, lavender syrup, lime juice, Cointreau

STRAWBERRY MARGARITA

tequila, strawberry pulp, lime juice, Cointreau

FRANKIES MARGARITA

Disaronno, tequila, lime juice, Cointreau
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MARTINI €10

MARTINI
Vodka/Gin/Tequila/Rhum/Mezcal, Mancino dry vermouth

DRY MARTINI

dry gin, Mancino dry vermouth

SORRENTO MARTINI

vodka, Limocello, Mancino dry vermouth, Mediterranian bitters

VESPER MARTINI

gin, vodka, Lillet Blanc

BREAKFAST MARTINI

gin, Cointreau, lemon juice, lemon marmalade

ESPRESSO MARTINI

vodka, coffee liqueur, simple cane syrup, espresso

PORNSTAR MARTINI
vanilla vodka, passion fruit, fresh lime juice, prosecco

FRENCH MARTINI

vodka, Chambord, pineapple juice

APPLE MARTINI

vodka, Cointreau, apple liqueur

SOURS €12
PINEAPPLE MEZCAL SOUR

Mezcal, agave syrup, pineapple juice, lemon juice, egg-free foamer

ERMANNOS STYLE SOUR

Mezcal, Lillet blanc, Rosolio al bergamotto, Fave di tonca liqueur, egg-free foamer

AMARETTO SOUR

Disaronno, lemon juice, agave syrup, egg-free foamer

APEROL STRAWBERRY SOUR

Aperol, Campary, Strawberry pulp, lime juice, egg-free foamer

NEW YORK SOUR

Whiskey, lemon juice, symple syrup, red wine, egg-free foamer

WHISKEY PASSION SOUR

Whiskey, Passoa, fresh lemon juice, grapefruit juice, vanilla syrup, egg-free foamer

MIDORI SOUR

Midori, Vodka, Symple syrup, Lemon juice, soda water, egg-free foamer

COCKTAIL MENU



FRAN|KIE"S

COCKTAIL MENU

DAIQUIRI €11

FROZEN /SHAKEN

FRUIT DAIQUIRI

Strawberry/Cherry/Watermelon, White Rum, lime juice,

BANANA DAIQUIRI

banana liqueur, mango infused rum, lime juice, cane sugar syrup

HEMINGWAY DAIQUIRI

white rum, lime juice, grapefruit juice, Maraschino liqueur

WHITE NEGRONI DAIQUIRI

white rum, Lillet Blanc, Biancosarti, lemon juice, simple syrup, orange bitters

DAIQUIRI N.4

gold rum, Maraschino liqueur, lime juice, sugar syrup

DERBY DAIQUIRI

white rum, orange juice, lime juice, simple syrup
PASSIONFRUIT DAIQUIRI

Passod, white rum, lime juice, simple syrup

VIOLETTA DAIQUIRI

Quaglia Violetta, white rum, lime juice, sugar syrup

ICED TEAS €12

PASSION ICED TEA

Passod, vodka, gin, white rum, Chambord, lime juice, simple syrup, Kinley Lemonade

LONG ISLAND ICED TEA

vodka, gin, white rum, tequila, Cointreau, lemon juice, Coca Cola

LONG BEACH ICED TEA

vodka, gin, white Rum, tequila, coffee liqueur, lime juice, cranberry juice

MALIBU BARBIE ICED TEA

Limoncello, vodka, white rum, apricot brandy, Cointreau, lemon juice, strawberry pulp, Lemon soda

ELECTRIC ICED TEA

gin, white Rum, tequila, vodka, Blue Curacgao, Sprite, lemon juice, simple syrup

TOKYO ICED TEA

vodka, white rum, tequila, Cointreau, gin, Midori, lime juice, simple syrup, Sprite
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COCKTAIL MENU

ALL TIMES CLASSICS / | CLASSICI

MANHATTAN

rye whiskey, sweet vermouth, cherry, Abbotts bitters // €10,00

OLD FASHIONED

‘ cane sugar cube, angostura bitter, bourbon // €9

TOM COLLIN'S

dry gin, lemon juice, simple syrup, soda water // €9.00

MARTINEZ

gin, Sweet vermouth, Marschino liqueur, Angostura bitters €9

BELLINI
peach juice, prosecco // €8

BIJOU

dry gin, red vermouth,green Chartreuse, orange bitters //€9

BLOODY MARY

vodka, tomato juice, lime juice, Worcestershire sauce, Tabasco, black pepper, celery // €11

CAPIRINHA

lime, cachaca, white sugar // €10

COSMOPOLITAN
lemon vodka, Cointreau, cranberry juice, lime juice // €10

TIPPERARY

Irish whiskey, sweet red vermouth, Green Chartreuse, Angostura Bitters // €10

GARIBALDI
Campari, fresh orange juice // €9

GOD FATHER
Scotch whiskey, Disaronno// €9

GREYHOUND
vodka, grapefruit juice // €9
LAST WORD

dry gin,green Chartreuse, lime juice, Maraschino liqueur // €9

MINT JULEP

bourbon, soda water, sugar, fresh mint // €9

MOIJITO

lime juice,rum,fresh mint // €10
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ALL TIMES CLASSICS / |

EL BURRO
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COCKTAIL MENU

Mezcal, lime juice, passion fruit, ginger, Cedrata // €9

PEGU CLU

dry gin, Cointreau, lime juice, Angostura bitters, orange bitters // €9

PINA COL

rum, pineapple

ROSSINI

SCREWDR

SIDECAR

WHITE RU

TUXEDO

WHITE LA

gin, Cointreau,

ADA

juice, lime juice, coconut cream // €10

strawberry pulp, prosecco // €8

IVER

vodka, fresh orange juice // €9

SEX ON THE BEACH

vodka, cranberry juice, orange juice, peach schnapps //€9

brandy, Cointreau, lemon juice // €9
TEQUILA SUNRISE
tequila, orange juice, Grenadine syrup // €9

BLACK RUSSIAN
vodka, coffee liqueur // €9

SSIAN

vodka, coffee liqueur, cream // €10

MARY PICKFORD

white rum, pineapple juice, Maraschino, grenadine syrup // €10

gin, dry vermouth, Maraschino, absinthe, orange bitters // €10

DY

gin, lemon juice, Cointreau // €9

MONKEY GLAND
dry gin, fresh orange juice, absinthe, grenadine syrup // €10

AVIATION

gin, Maraschino, lemon juice, Creme de Violette // €9

CORPSE REVIVER # 2

Lillet blanc, absinthe, lemon juice // €10

CLASSICI
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LE NOSTRE CREAZIONI / OUR CREATIONS €9

LEMON BLUSH

Limoncello, cranberry juice, soda water

BLUBERRY LEMON

‘ myrtle liqueur, Limoncello, Sprite, mint

SORRENTO SUNRISE

Limoncello, vodka, Aperol, orange juice

COMUNIST & TONIC

vodka, Limoncello , tonic water

BASIL REVIVER

gin, absinthe, Lillet Blanc, Cointreau, lemon juice, lime cordial, mint leaves

NIRVANA

White rum,Passoa, Cranberry Juice, Absinthe

IGUANA DISCO

cachaca, Midori, kiwi, simple syrup, lime juice
ANTONIO FA' CALDO
Malfy gin, Aperol, Cointreau, lime juice, orange bitters

CHERRY STRANGER

gold Rum, cherry Quaglia liqueur, tonka beans liqueur

MATTHEW'S FRESH

watermelon pulp, white rum, lemon juice, simple syrup, egg-free foamer

ANNIE ARE YOU OK?

gin, vanilla syrup, soda water, Wine Must

UNICORN BLOOD

tequila, elderflower liqueur, lemon juice, edible glitter

PHOENIX FEATHER

red vermouth, Campari, grapefruit soda, grapefruit slice, cane sugar, cinnamon

POLIJUICE

Midori, Green Chartreuse, gin

VOLDEMORT'S DARK SERUM

Mezcal, Chambord, orange bitters, lemon juice, sage leaves, ginger beer, grenadine

AMORTENTIA

vodka, cranberry juice, grenadine, edible glitter
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PICK ME UP/HAIR OF THE DOG €9

THE RED EYE

olive oil, tomato juice, egg yolk, pepper

THE HAIR OF THE DOG

whiskey, cream, honey

ABLUTION

lemon juice, soda water, white wine

GERMAN SUNRISE

lager, egg yolk, tomato juice

SLEEPY BOY

fresh orange juice, lemon, honey

PICKLEBACK

whiskey, brine

ALCOO

L F BUT NOT FUN
MOCKTAIL

GIN & TONIC

Memento Gin, tonic water

GIN PALOMA

Memento Gin, grapefruit soda, lemon juice

CONVIV SPRITZ WHITE/RED

Conviv red/White, soda water

NEGRONI SBAGLIATISSIMO

Amaric americano, Red Conviv, memento gin, soda water

VIRGIN MOIJITO

mint, cane sugar, lime juice

MIMOSA

fresh orange juice, White Conviv, Soda water

RED WINE-NOT-WINE GIN SOUR

Memento gin, Wine Must, egg-free foamer, lime juice

FREE/
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/ BIRRE ALLA SPINA - DRAUGHT BEERS
25CL - 45CL
PERONI BIANCA WEISS BEER 5,1% 3,50 € - 6,00 €
PERONI ROSSA - ITALIAN RED BOCK VIENNA STYLE 5,2% 3,50 € - 6,00 €
PERONI ITALIAN LAGER 4,7% 3,50 € - 6,00 €
ST BENOIT TRIPLE - BELGIAN TRIPLE 8% 3,50 € - 6,50 €

BIRRE IN BOTTIGLIA -BOTTLED BEERS €5

TENNENT'S STRONG LAGER 9% 33CL //

CORONA MEXICAN BEER 4,6% 33CL //

PERONI ITALIAN LAGER 4,7% 66CL //€6

NASTRO AZZURRO ITALIAN LAGER 5,1% 33CL //
PERONI SENZA GLUTINE - GLUTEN FREE 5,1% 33CL//
PERONI ZERO- NON ALCOHOLIC BEER 33CL//

PERONI CHILL LEMON - ITALIAN LEMON LAGER 2% //
MAGNERS SIDRO DI MELE - IRISH CIDER 4,5% 33CL //

BIRRE ARTIGIANALI-BOTTLED CRAFT BEERS

BIRRIFICIO ITALIANO SAN GABRIEL ITALIAN BREWERY

f\ AMBRA ROSSA 5,5% VIENNA-STYLE RED LAGER (IBU 20)// €10
O BIONDA 5,0% HELLES LAGER (IBU 21)// €10

\/ BUSCHINA 6,5% DOPPIO MALTO HELLER BOCK (IBU 20)// €7

/ DEL TEMPIO 5,5% BELGIAN STYLE BLANCHE (IBU 15)// €7
ESPORTAZIONE 6,5% IPA (IBU 40)// €7
DELL'APOSTOLO 6,0% DOLCE AUTUMN GARDEN BEER (IBU 18)//€7
NERA OPITERGIUM 5,5% STOUT (IBU 21)// €7
HERBARIUS 5,9% CANAPA SATIVA NEW STYLE IPA (IBU 38)// €7

UVAE 5,4% IGA MOSTO D'UVA ITALIAN GRAPE ALE (IBU 20)// €7
BIRRIFICIO KARMA ITALIAN BREWERY €7

LEMON ALE 5,5% ITALIAN LEMON BLANCHE (IBU 15)//
ROXY 3,5% ITALIAN SAISON (IBU 20)//

CARMINIA 6 % AMBER IPA (IBU 35)//
AMBER DOLL 5,7% AMBER HONEY ALE (IBU 25)//
SAN DIEGO 7,2% WEST COAST GLUTEN FREE IPA (IBU 40)//
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DRINKS MENU

BIBITE - DRINKS

ACQUA MINERALE 0,5/1 LT BOTTLED WATER// €2/€3
COCA COLA, COCA ZERO, SPRITE, FANTA, LEMON SODA// €3
THE FREDDO ALLA PESCA/LIMONE ICE TEA PEACH/LEMON// €3

PREMUTA D'ARANCIA/LIMONE
FRESHLY SQUEEZED ORANGE OR LEMON JUICE // €5

CEDRATA FIZZY LEMON DRINK// €3
GINGER ALE - GINGER BEER // €3

SUCCO DI MIRTILLI ROSSI CRANBERRY JUICE// €3
SUCCO IN BOTTIGLIA -GUSTI: ARANCIA /A ANAS/PESCA
BOTTLED JUICE -FLAVOURS: ORANGE/PINEAPPLE/PEACH // €3

AQUA TONICA TONIC WATER// €3

SMOOTHIES - ADD A SHOT! €6

BERRY BLAST (FRUTTI DI BOSCO, BANANA E SUCCO D'ARANCIA)

wild berries, banana & orange juice // 7.50

BANANA COLADA (BANANA, SUCCO D'ANANAS E COCCO)

banana, pineapple juice & coconut // 7.50

GREEN IS GOOD (MELA, KIWI, SUCCO DI LIMONE E BANANA)
apple, kiwi, lemon juice & banana // 8.00

FROZEN CHERRY (SCIROPPO DI CILIEGIE, BANANA E SUCCO
D'ARANCIA)

cherry syrup, banana & orange juice // 8.50
AGGIUNGI UNO SHOT!! - ADD A SHOT!! €+1,5

Malibt, Vodka, Gin, Bacardi, Tequila, whiskey, campari, etc...

MOKA - HOT DRINKS

ESPRESSO // €2

ESPRESSO DECAFFEINATO // €2
DOPPIO ESPRESSO// €3,50
AMERICANO CAFFE (ONE SHOT) // €3

MUG AMERICANO CAFFE (TWO SHOTS) // €4
CAPPUCINO// €3

MUG CAPPUCINO(TWO SHOTS) // €4
LATTE E CAFFE (HALF MILK HALF COFFEE)// €3

MUG LATTE E CAFFE (HALF MILK HALF COFFEE 2 SHOTS) // €4

AL

CIOCCOLATA CALDA HOT CHOCOLATE// €4
MUG CIOCCOLATA CALDA HOT CHOCOLATE// €5

LATTE CALDO GLASS OF HOT MILK// €2,50
MOKACCINO (ICE LATTE WITH CHOCOLATE)// €5
FRAPPUCCINO (ICE CAPPUCCINO WITH AGAVE SYRUP)// €5

THE CALDO/TISANA HOT TEA/HERBAL TEAS// €3
TAKE-AWAY COFFEE !!!




SWEET RED WINE// €10

DRINKS MENU

WINE BY THE GLASS

FRANKIE'S

VINO AL BICCHIERE
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