





. SPECIALITY
"~ COCKIAILS

Auggy Negroni

A bitter palate cleanser with
Cocchi vermouth, Campari and
Seatrus Gin. Balsamic adds some

sweetness and provides more

floral notes

Campari = Cocchi vermouth * Balsamic
syrup * Seatrus gin * orange garnish

Carribean Negroni

More balanced than a classic
negroni, fruity and bitter
The Coffee is more of an

aftertaste and adds a delicate

layer of flavour

Pineapple infused rum + Campari *
Cocchi vermouth < splash of coffee liquer

Bray 75

Our signature cocktail from Caldesi
in Bray, a spin on the French 75.
With the addition of St Germain

elderflower liquor a more floral and

refreshing drink is served

Seatrus gin * lemon * St Germain ©
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Dov’é Turo

A plum and whisky spritz.
Super light and easy, similar to
a Japanese highball

Bourbon  lemon juice * soda water *
Plum liquor




Gondo Brucciato
Spicy, floral and fruity, a refreshing
short drink with a red chilli kick

Raspberries * egg white * lemon
o Seatrus Gin * chilli * st germain

Smooth Operator

Sweeter, smoother and silkier
than its red counterparts, slightly
floral and citrus

Seatrus Gin * Cocchi white vermouth
* Bergamont liquer

Q-cumber Choo-cumber

Super light and refreshing,
possibly the most drinkable drink

ever!

Cucumber * vodka * lemon juice
s Cocchi white vermouth

Ginfusion and Tonic

We infuse seatrus gin in house with
seasonal herbs and flowers
(ask waiter for this months flavour)

Infused seatrus gin * seasonal garnish
* lonic




Tesoro

Created specifically for Caldesi in
Belsize Park, this drink is
a tropical breeze. A smooth
and easy drink

Coconut infused rum - pineapple -
vanilla - Cointreau - contains dairy

Oranges in bloom

A long drink that’s sweet and fruity
at first with, follwing with
a herbal aftertaste

Seatrus gin * Cocchis vermouth * orange
Juice * orange syrup * Grand Marnier
Verjus

Dopo le otto

Desert in a drink, chocolate and
mint not overly heavy but has a
depth of flavour

Branca Mentha * Cassoni Cioccolatosa
Vodka * cream

Zeus Azul

A cross between a Paloma and
a picante, a spicy ginger kick
and a hint of basil

Clase Azul Tequila < grapefruit = lime
ginger * ginger beer * basil




> 1 CLASSICI
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Old fashioned

Bourbon ¢ Angostura bitter ® Brown sugar

Red or white vermouth spritz

Campari or grapefuit® Cocchi vermouth ¢ soda water ® prosecco

Tommi’s margarita
Tequila ¢ lime juice * Cointreau ® agave syrup
Spicy margarita
Tequila » Cointreau © lime juice © chilli

Nixta margarita

Nixta corn liquer ® lime juice ® tequila ® Cointreau

Cosmopolitan
Vodka ¢ Cointreau ® cranberry juice ® lime

Clover club

Seatrus gin ® raspberry juice ® lime juice ® egg white

Gin/Vodka martini
Gin or vodka ¢ Cocchi dry vermouth

Lychee Martini

Lychee ¢ vodka e lime juice ® white vermouth

Pornstar martini £15
Vodka ¢ Passoa © passion fruit puree ® gomme syrup © shot of prosecco
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Amaretto sour

Cassoni amaretto ® egg white ® lemon juice ® maraschino cherry

Bourbon Negroni

Campari * Cocchi vermouth ¢ Bouron

Mojito/Peach mojito

Rum ¢ lime juice * brown sugar ¢ fresh mint leaves — peach

Paloma Nero

Tequila ¢ grafruit ¢ lime juice ® black salt ¢ carbon powder

Moscow mule

Vodka ¢ ginger beer ¢ lime * mint

Italicus spritz
Italicus ® tonic water ® prosecco ® soda

Cassoni spritz

Seatrus gin ® raspberry juice ® lime juice ® egg white

Rum Daiquin

Dark rum e fresh lime * brown sugar

Espresso martini

Espresso ® house infused vodka ¢ khalua ¢ Tia maria
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SPIRITS
" & DIGESTIF

Our finest spirits 25ml

Kentucky Owl
Bourbon #12

Palate: Butter, vanilla, slightly
spiced, oaky, caramel
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Delord 1975
Bas armagnac

Palate: Slightly floral, buttery,
thick and smooth.
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J. Bally millésime
2002 Rhum

Palate: Dried fruit, raisins,
Christmas pudding, very smooth

Azul reposado tequila

Palate: Muscovado, slightly
smokey, brown butter.
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. 50ml
Gin Vodka
Tanqueray — 8 Absolut — 9

Bombay Sapphire — 8
Seatrus Gin — 13
Hendrik’s — 10
Tanqueray — 12

Zubrowka Bison Grass — 10
Stolichnaya — 10
Belvedere — 12
Grey Goose — 12
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Whisky
Glenlivet — 10
Glenfiddich 12YO — 12
Macallan 12YO (double cask) — 17
Glenmorangie 10YO — 12
Talisker 10YO — 12
Oban 14YO — 13
Laphroaig 10YO — 12
Lagavulin 16YO — 14
Johnnie Walker Black Label — 8
Jack Daniels — 8
Jameson Irish — 8
Maker’s Mark — 8
Bushmills Irish — 10
Canadian Club — 10
Woodford Reserve Kentucky — 12
Chivas Regal 12YO — 12
Nikka from the barrel — 12
Hibiki — 20
Yamazaki 12YO — 20

Amari & Digestif
Amaretto di Saronno — 8
Amaro Averna — 8
Amaro del Capo — 8
Fernet Branco — 8
Limoncello — 8
Sambuca — 8
Cassoni cioccolatosa — 8
Cassoni limoncello — 8
Cassoni amartto — 8
Cassoni nocino — 8
Cassoni fig and cherry liquer — 8
Cassoni wild berry liquer — 8




Grappa | Rum

Sarpa di Poli — 9 Bacardi Carta Blanca — 8
Sarpa Barrique di Poli — 16 Havana Club 3YO - 8
Tignanello — 16 Havana Club 7YO -9

Kraken Spiced — 9
Black Goslings — 10
Plantation 3 Stars — 12

Ron Zacapa — 13

> MOCRIAILS

A little thyme off Zinger

Thyme syrup and ginger beer. A zingy and zesty mocktail, floral
Slightly sweet, herbal with a non- and refreshing. Popping candy

alcoholic kick from the ginger Soda water ¢ lemonade * lime zest and

Thyme syrup * ginger beer * Juice = elderflower syrup
Jresh lemon * thyme garnish




Aperitifs & liqueur

Aperol — 8
Baileys — 8
Campari — 8

Cointreau — 8
St Germaine — 8

Frangelico — 8

Tequila
Montezuma — 8
Fortaleza Blanco — 12

Fortaleza Reposado — 14

Soft drinks

Coca Cola -5
Fever Tree Ginger Ale — 4
Fever Tree Ginger Beer — 4
Fever Tree Lemonade — 4
Fever Tree Soda — 4
Fever Tree slimline tonic — 4
Fever Tree tonic — 4
Cedrata — 5
Pinapple juice — 4
Tomato juice — 4
Cloudy apple juice — 4
Cranberry juice — 4

Orange juice — 4
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