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CAFFETTERIA

@%}% cugine

HERBAL INFUSION
Lemon & Ginger
Verbena & Mint

Coffees & teas are sustainably sourced. Ask your server for more!

Espresso 130 € 200€
Filter coffee Origin The Hoxton Blend 350€ 400€
Americano 250€ 3,00€
Double espresso 250€ 300€
Caffelatte 250€ 3.00€
Ginseng 160 € 250€
Orzo 160 € 250€
Marocchino 200€ 3,00€
Cortado 160€ 250 €
Hot Chocolate 350€ 500€
-
(.
Matcha Latte 500€
Golden Latte 500€
Betroot Latte 500€
-
TEAS AND INFUSIONS ¢35/ ¢5
-~
BLACK TEAS
Rare Tea Co. Speedy Breakfast
Rare Tea Co. Earl Grey
GREEN TEAS
Jasmine
Matcha

Caffe, Cocktail e tutto il resto




BREAKFAST BAKERY D
e

~
SWEET €15/ € 3 mg w

Plain Croissant
Chocolate croissant
Marmelade croissant
Danish pastry

Pain au chocolat
Krapfen alla crema

SAVOURY CROISSANT € 6

Ham & cheese paL sp g

Salmon, avocado & poached egg j aL sp.e]
Bacon, avocado & poached egg /L sp e
Roasted courgette, cream cheese ppat g

- /

LUNCH (available from 12:00)

SANDWICHES

Ciabatta con zucchine marinate, rucola e limone candito fse arj va€7,00
Ciabatta with marinated zucchini, rocket and candied lemon fse, cjva

Treccia all'olio, salumi locali e formaggio fresco [z o c7€7,50
Olive oil braided bread, local cured meats and cream cheese [ o a1

Focaccia bianca farcita mortadella e rucola pay€7,00
Stuffed white focaccia with mortadella and rocket p, L

&
PIZZA \/‘%\

Pizzette rosse €3,50 con mozzarella €450 paij
Mini tomato pizzette €350 topped with mozzarella cheese €450 p.a

SALAD
Chicken caesar Salad €9 paL £ sp. A+ ms.cs]
Chicken caesar Salad p.ai E sp.FH us cs]

‘ . All prices in euros- €/ ALLERGY KEY:
We do our best to serve up dishes using seasonal

and locally sourced produce where possible. For MOLLUSCS [MS], Celery [CY], DAIRY [D], EGGS [E],
any additional info on allergens please ask one of FISH [FH], PEANUTS [PN], GLUTEN [GLJ, LUPIN [L],
our friendly team. TREE NUTS [TN], MUSTARD [MD], SOYA [SY],

SULPHITES [SP], SESAME SEEDS [SE], DRY FRUIT

o Caffe, Cocktail e tutto il resto o



cuging

SPARKLING WINES Glass/ aperitivo/ bottle

<
Scintilla Metodo Classico €14/ €18/ €86
Briltis, Lombardia
Franciacorta DOCG Alma Assemblage €20/€24 ] €125
Bellavista, Lombardia
Franciacorta Rosé Alma Assemblage €24 [ €28/ €146
Bellavista, Lombardia
Franciacorta DOC Satén €30/ €34/ €180
Bellavista, Lombardia
Franciacorta DOCG Pas Operé €33/ €37/ €200
Bellavista, Lombardia
Aperitivo promo is served with a selection of focaccia, cheese and charcuterie of the day. Extra selection available for €5.
ROSE Glass/ aperitivo/ bottle

~
Rusada €7/ €11/ €44
Sangiovese, Tenuta Casteani, Toscana
Ruginella €75/ €11,5/ €46
Pinot Grigio, La Mugilla, Lazio
Alieé €8/ €12/ €48
Syrah/Vermentino, Frescobaldi, Toscana
M de Minuty €9,5/€13,5/ €56
Grenache/Syrah, Chateau Minuty, France
Aperitivo promo is served with a selection of focaccia, cheese and charcuterie of the day. Extra selection available for €5

J

Caffe, Cocktail e tutto il resto o




WHITE WINES Glass/ aperitivo/ bottle

4 N
Signina €75/ €11,5/ €46
Bellone, La Mugilla, Lazio
Spirito Libero €9/ €13/ €54
Vermentino, Tenuta Casteani, Toscana
Pietracalda €10 / €14/ €60
Fiano, Feudi di San Gregorio, Campania
Benefizio €18/ €22/ €110
Chardonnay, Frescobaldi, Toscana
Uccellanda €20/ €24/ €120
Chardonnay, Bellavista, Lombardia
Aperitivo promo is served with a selection of focaccia, cheese and charcuterie of the day. Extra selection available for €5.

_ J

RED WINES Glass/ aperitivo/ bottle

4 N
Lajetto €8,5/€12,5/ €50
Pinot nero, Rovero, Piemonte
Maso Reiner €14/ €18/ €84
Pinot Nero, Kettmeir, Alto Adige
Quercegobbe €16 / €20/ €96
Merlot, Petra, Toscana
Lucente €18 / €22/ €110
Merlot/Sangiovese/Cabernet, Frescobaldi, Toscana
Siro Pacenti €18 / €22/ €110
Rosso di Montalcino DOC, Siro Pacenti, Toscana
Aperitivo promo is served with a selection of focaccia, cheese and charcuterie of the day. Extra selection available for €5.

\_ J

Caffe, Cocktail e tutto il resto o
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BIRRE

Hoxton Lager

Coallition Mexican Lager

Hoxton Pale Ale
Baladin 4.8%
Baladin L'IPPA
Baladin Isaac
Brooklyn IPA

Blushing Bride Session APA

AMARI & APERITIVI

Amaro del Capo
Pernod

Ricard

Italicus
Aperitivo Select
Amaro Locale
Brancamenta
Campari

Cynar

Fernet Branca
Suze
Jagermeister
Amaro Nazionale
Jefferson
Martini Bitter
Martini Fiero

VERMOUTH

Lillet Blanc
Lillet Rosé
Lillet Rouge

Martini Bianco, Rosso
Martini Riserva Ambrato
Martini Riserva Rubino

Martini Fiero

€9
€9
€9
€8
€85
€85
€8
€8

€6
€6
€6
€8
€6
€7
€6
€6
€6
€6
€6
€6
€7
€6
€6
€6

€6
€6
€6
€6
€6
€6
€6




cugine

SPIRITS

CGIN

Bombay Sapphire
Ford’s Gin
Mirabeau Roseé Gin
Monkey 47
Hendrick’s

Gin Mare
Plymouth

The Botanist

VVODKA

Reyka

Grey Goose
Belvedere
Absolut Elyx
Tito’s

RHUM

Santa Teresa

Bacardi Carta Blanca
Havana Club 7
Bacardi Ocho

TEQUILA

Cazadores Blanco
Altos Reposado
Altos Anejo
Patron Silver
Patron Reposado
Patron Anejo

€8

€9
€14
€14
€10
€12
€15
€12

€8
€12
€12
€12
€9

€10
€8
€8
€9

€8
€9
€18
€15
€17
€19




cuging

SPIRITS

WHISKEY

Chivas 12

Chivas 18

Jack Daniel’'s
Laphroaig 10

The Glenlivet 12
Jameson
Jameson Black Barrel
Woodford Reserve
Dewars 12
Aberfeldy 12

BRANDY

Remy Martin VSOP
Hennessy XO
Martell VSOP
Vecchia Romagna

GRAPPA

Libarna Bianca

Libarna Moscato

Capovilla Amarone Barrique
Capovilla Barolo

LIMONCELLO & AMARETTO
Limoncello Nazionale
Amaretto Adriatico

SOFT DRINKS

Red Bull / Red Bull Sugar free / Red Bull Red Edition
Coca Cola / Coca Cola Zero

Lurisia Limonata / Aranciata / Chinotto / Gazzosa
Fever tree soft drinks

€12
€23
€8
€12
€12
€8
€10
€9
€10
€12

€14
€34
€15
€6

€8
€9
€20
€18

€6
€8

€5
€5
€5
€5

Caffe, Cocktail e tutto il resto




