
{ natural mixology } 
JUICES
Orange
Sicilian Citrus
Daily Fruit Mix

SMOOTHIES
Red (mixed berries*, greek yogurt, agave syrup)
Green (green apple, baby spinach, kiwi, greek yogurt, agave syrup) 

MILKSHAKES
Coffee Milkshake – Specialty Blend #84 ice cream + 
whole milk, topped with whipped cream
Fruit Milkshake – daily fruit ice cream + 
whole/lactose-free/plant-based milk

BIBITE MADRE SABADÌ
Orange
Bergamot
Lemon
Ginger
Organic, natural preparations for sparkling drinks made from fruit juice or spices, 
served with ice and soda (vegan & gluten-free).

FRUIT JUICES
Organic pineapple
Organic pear
Organic peach
Organic blueberry 
Organic tomato

ORGANIC ICED TEA
Peach & melon tea – Tomarchio
Lemon & mandarin tea – Tomarchio
Green tea & mint – Tomarchio

SOFT DRINKS
Gazzosa – Tomarchio
Chinotto – Tomarchio
Blood Orange – Tomarchio
Cola – Tomarchio
Cola Zero – Tomarchio
Lemonade Zero Sugar – Tomarchio 
Tonic Water Zero Sugar – Schweppes

WATER
Still / Sparkling in glass bottles** 
Still / Sparkling in 0,33L cans 
 

6€

6€

4€

5€

4€

4€

2€
1,50€

3,50€

*I prodotti, se non reperibili secondo stagionalità, potrebbero essere abbattuti 
o congelati all’origine seguendo la catena del freddo come normative vigenti.
**La nostra acqua è pura e arricchita di magnesio, riempita alla fonte e servita 
in vetro nel rispetto dell’ambiente.

DRINK LIST
DAY



{ beers } 
BRUNO RIBADI
Bruno Ribadi Special Red Ale
Bruno Ribadi India Pale Ale 
Bruno Ribadi Gluten-Free White Ale 

BLONDE
“Pupi Siciliani” Blonde Ale
Blonde Zero - Alcohol Free 0% 

7€
6€
6€

6€
6€



SICILIAN NEGRONI
Natural red Vermouth, Natural wine bitter, Sale Gin,
2 Drops Bitter Violento

ITALIAN NEGRONI 
Red Vermouth, Campari Bitter, Alpestre Gin

PALERMO MULE
White Grappa, Homemade Sweet N’sour, Top Ginger Beer

AMERICANO ANCHO
Ancho Verde, “Mare” Fusetti Bitter, Natural red Vermouth

APPLE PISCO
Pisco, homemade green apple Cordial, Honey Drop

HUGO FLOWER
St. Germain, Vodka, mint and Prosecco

PALOMA MEZCAL
Mezcal espadín, pink grapefruit juice, lemon juice, agave syrup,
and a splash of pink grapefruit soda

IBA DRINK

PREMIUM DRINK

12€

10€

10€

10€

10€

12€

10€

10€

{ mixology } 
SICILIAN SPRITZ
Natural orange Vermouth, Sicilian sparkling wine, Angostura and Soda

ITALIAN SPRITZ
Aperol, Prosecco and Soda

12€

10€

15€



{ alcohol-free mixology } 
SPRITZ ZERO
Orange zero Vermouth and Soda

GIN TONIC / LEMON ZERO ALCOL
Tanqueray 0.0% Alcohol / Sugar-free Tonic

MOJITO ZERO
Mascobado raw cane sugar, mint, lime juice and Soda

TRAMONTO AL MOLO
Strawberry, plum and mint blend, lemonade and passion fruit purée 

ANALCOLICO SICILIANO
Chinotto, homemade mint and sage syrup, lemon juice

POMODORO CONZATO
Organic pachino tomato juice, lemon juice, Worcestershire,
pepper, Pantelleria caper salt, Tabasco, celery, and caper leaf

CRODINO SICILIANO 
Prickly pear and blood orange Tomarchio

10€

10€

8€

8€

7€

7€

5€



WHITES
ERUZIONE BIANCO 1614 - PLANETA
Grape: Carricante 
Area: Castiglione di Sicilia – Catania

GRILLO DELLA TIMPA - FEUDO MONTONI
Grape: Grillo
Area: Cammarata – Agrigento

LA FUGA - DONNAFUGATA
Grape: Chardonnay
Area: Tenuta di Contessa Entellina – Sicily

SP68 - ARIANNA OCCHIPINTI (BIODYNAMIC)  
Grapes: Moscato di Alessandria and Albanello 
Area: Vittoria – Ragusa

ISESI - CANTINE PELLEGRINO
Grape: Zibibbo 
Area: Tenuta Sinà, isola di Pantelleria – Trapani

7€30€

38€

30€

{ wines } 
SPARKLING
ALMERITA BRUT - METODO CLASSICO 
Grape: Chardonnay
Area: Tenute Regaleali, Sclafani – Palermo

PLANETA BRUT - METODO CLASSICO
Grape: Carricante
Area: Castiglione di Sicilia – Catania

PROSECCO EXTRA DRY - TORRESELLA DOC 
Grape: Glera
Area: Eastern Veneto

7€

9€

45€

40€

25€

35€

28€

ROSÉS
ETNA ROSATO - PIETRADOLCE
Grape: Nerello mascalese
Area: Solicchiata – Mount Etna Northern Slope – Catania

REDS
CERASUOLO DI VITTORIA - COS (BIODYNAMIC) 
Grapes: Frappato and Nero d’Avola
Area: Vittoria – Ragusa

ETNA ROSSO - PIETRADOLCE
Grape: Nerello Mascalese 
Area: Solicchiata – Mount Etna Northern Slope – Catania

LAGNUSA - FEUDO MONTONI
Grape: Nero d’Avola
Area: Cammarata – Agrigento

SYRAH - SALLIER DE LA TOUR
Grape: Syrah
Area: Tenuta Sallier de la Tour, Camporeale – Palermo

FRAPPATO - AKRILLE CUTRERA BASTIANICH
Grape: Frappato
Area: Vittoria – Ragusa

35€

32€

32€

30€ 7€

30€ 7€

35€



IF YOU LIKE
MORETTINO LAB,

PLEASE LEAVE A REVIEW ON
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OUR WINE LIST TELLS EXTRAORDINARY 
STORIES OF THE PEOPLE AND TERRITORIES 
OF SICILY. EACH SIP IS A JOURNEY 
THROUGH SUNNY VINEYARDS, 
VOLCANIC SOILS, AND LUSH 
COUNTRYSIDES, THE RESULT OF 
THE PASSION AND TIRELESS WORK 
OF SICILIAN WINEMAKERS.

LET YOURSELF BE CARRIED AWAY BY 
AUTHENTIC FLAVORS AND THE STORIES 
EACH BOTTLE TELLS, DISCOVERING 
THE GENUINE AND VIBRANT SOUL 
OF THIS WONDERFUL ISLAND.


