
SENSUS BAR

Il Sensus Bar del Metropole Hotel è destinato al piacere
dell’eccletticismo che appaga tutti i cinque sensi. 

A strapiombo sul mare, sospeso nell’azzurro, cattura lo
sguardo l’orizzonte di un mare cristallino che si fonde con il

mistero del vulcano. 
 

Al centro del Sensus Bar si trovano emozioni e sensazioni
vissute con profondità: la musica, la brezza del mare, la vista
di un infinito, la versatilità della nostra realtà gastronomica,

il perlage dei nostri champagne, la mineralità che
contraddistingue i vini dell’Etna. 

 
Unione ed unicità per i nostri “capolavori alchemici”,

realizzati con particolari ed inconsuete botaniche miscelate
con i profumi e i sapori dei prodotti siciliani.  La varietà dei
nostri gin costituisce un’altra avventura del Sensus Bar del

Metropole Hotel.
 
 
 

The Sensus Bar at the Metropole Hotel is designed for the
pleasure of eclecticism that satisfies all five senses.

Overhanging the sea, suspended in the blue, the horizon of a
crystal clear sea merges with the mystery of the volcano. 

 
At the core of the Sensus Bar lies emotions and sensations

experienced in depth: music, the sea breeze, the view of
infinity, the versatility of our cuisine, the perlage of our

champagnes, the minerality that distinguishes the Etna wines. 
 

Union and uniqueness for our "alchemic masterpieces", made
with particular and unusual botanicals mixed with the scents
and flavours of Sicilian products.  The variety of our gins is
another adventure of the Sensus Bar at the Metropole Hotel.

 
 



SIGNATURE COCKTAILS

Bellevue
Limoncello, Liquore al basilico, Miele dell’Etna al Pepe Nero, 

Acido citrico, Bollicine Siciliane
Limoncello, Basil liquor, Sicilian Black Pepper Honey, 

Citric Acid, Sicilian Bubbles
 

25

 
 

Metropole Spritz
Etna Bitter, Fiori d’Arancio, Liquore al Ciliegio dell’Etna, Bollicine Siciliane

Etna Bitter, Orange Flowers, Cherry Liquor from Etna, Sicilian Bubbles
 

25

 
 

Taormina Mule
Vodka al Rabarbaro, Aperol, Mandarino, Lime, Soda allo Zenzero

Rhubarb Vodka, Aperol, Clementine, Lime, Ginger Beer
 

25

 
 

Sunshine Negroni
Gin Siciliano, Etna Bitter, Amaro al carciofo, Fiori d’Arancio
Sicilian Gin, Etna Bitter, Artichoke amaro, Orange Blossom 

 

25

 
 

Sensus 154
Elixir di China, Liquore al Sambuco, Soda al Pompelmo Rosa, Rosmarino

China, Elderflower Liquor, Pink Grapefruit Soda, Rosemary 
 

25

 
 

Metropole Sensation
Liquore al Fico d'India Paesano, Cordiale Ibisco & Menta, Zenzero, Bollicine

Prickly Pear Liquor, Hibiscus & Mint Cordial, Ginger, Bubbles
 

25

 
 

Taurus
Liquore Pesca, Purea Lamponi, Salvia, Tintura Pepe Sichuan, Champagne

Peach Liquor,  Raspberry Puree, Sage, Sichuan Pepper Tincture, Champagne
 

25

  

Smoked Fashioned
Mezcal, Whisky Torbato,  Zucchero speziato, Aphrodite Bitter 

Mezcal, Islay Whisky, Spiced Sugar, Aphrodite Bitter
 

25

 



UNFORGETTABLE CLASSIC

Amaretto Sour
Amaretto Disaronno, Succo di Limone, Zucchero 

Disaronno, Lemon Juice, Sugar syrup 
 

22
 

Boulevardier
Bourbon Whiskey, Vermouth Rosso, Campari Bitter
Bourbon Whiskey, Sweet Vermouth, Bitter Campari

 

22
 

Cosmopolitan
Vodka, Triple Sec, Succo di Lime, Succo di Mirtilli Rossi

Vodka, Triple Sec, Lime Juice, Cranberry Juice 
 

22
 

Dirty Martini
Vodka, Vermouth Dry, Olive in salamoia

Vodka, Dry Vermouth, Olive brine 
 

22
 

Espresso Martini
Vodka, Liquore al Caffè, Zucchero, Espresso
Vodka, Coffee Liquor, Sugar Syrup, Espresso 

 

22
 

Margarita
Tequila, Liquore Arancia, Lime, Sale
Tequila, Triple Sec,  Lime Juice, Salt 

 

22

 

Moscow Mule
Vodka, Succo di Lime, Ginger Beer

Vodka, Lime Juice, Ginger Beer
 

22

 

Whisky Sour
Bourbon Whiskey, Succo di Limone, Zucchero, Albume
Bourbon Whisky, Lemon Juice, Sugar Syrup, Egg White

 

22

 

Mojito Passion (Summer Trend)
Rum Oro, Sour Mix, Menta, Frutto della Passione

Gold Rum, Sour Mix, Mint, Passion Fruit
 

22
 

Hugo (Summer Trend)
Liquore Fiori di Sambuco, Menta, Lime, Prosecco
Elderflower Liquor, Mint, Lime,Sparkling Wine

 

22

Cocktails Classici Internazionali 
 € 22

 

International Classic Cocktails
€ 22



NON ALCOHOLIC COCKTAILS

Lady
Menta, Cetriolo, Limone, Soda al Mandarino Verde

Mint, Cucumber, Lemon, Green Mandarin Soda
 

18
 

Summer Passion
Frutto della Passione, Limonata Siciliana
Passion Fruit Puree, Sicilian Lemonade

 

18
 

Romantic Cocktail
Succo Litchi, Cordiale di Ibisco & Menta, Ginger Ale
Lychee Juice, Hibiscous & Mint Cordial, Ginger Ale

 

18
 

Mango Mule
Purea di Mango, Spremuta di Arancia, Soda Zenzero 

Mango Puree, Fresh Orange Juice, Ginger Beer
 

18

SPREMUTE DI AGRUMI | FRESH JUICE

SUCCHI DI FRUTTA | FRUIT JUICE

COCA COLA – FANTA ORANGE – SPRITE – COCA ZERO

LIMONATA TOMARCHIO BIO | Sicily

CEDRATA TOMARCHIO | Sicily

CHINOTTO TOMARCHIO BIO | Sicily

MANDARINO VERDE TOMARCHIO | Sicily

FEVER TREE INDIAN TONIC, MEDITERRANEAN TONIC

GINGER ALE, GINGER BEER, SODA WATER

CORTESE PREMIUM TONICA, CORTESE LIGHT TONIC

SCHWEPPES TONICA, 1724 BOTANICAL TONIC

CRODINO – CAMPARI SODA – SANBITTER

SOFT DRINK

10

10

10

10

10

10

10

10

10

10

10

10



VINI & BOLLICINE
Wine & Sparkling Wine

GRILLO

CHARDONNAY

ETNA BIANCO

NERELLO MASCALESE

CARBERNET SAUVIGNON

NERO D’AVOLA

SYRAH

ALTRE UVE  |  OTHER GRAPES

AZ. DI LEGAMI, ZAFARANA I.G.T. (Perricone)

15

Selezione Vino al Calice
Wine Selection By The Glass

15

15

16

18

25

30

SELEZIONE PROSECCO VALDOBBIADENE D.O.C.G.

SELEZIONE SPUMANTE BRUT | SICILY

SELEZIONE SPUMANTE BRUT ROSE’ | SICILY

SELEZIONE FRANCIACORTA CUVEE

SELEZIONE CHAMPAGNE BRUT

SELEZIONE CHAMPAGNE BRUT ROSE’

Carta dei vini su richiesta | Full Wine list on request



METROPOLE GIN COLLECTION

Schweppes Indian Tonic
Classic, one of the highest Quinine available. It’s nearly

neutral.
Enjoy with Elegant & Light and Italians Gin

 
 

Fever Tree Premium Indian
Tonic

Soft Champagne Bubbles, with a light note of Citrus.
Enjoy with Fresh & Citrus or Modern & Sophisticated Gins

 

 

Fever Tree Mediterranean Tonic
Fragrant, with the addition of Soft Herbs and Lemon Thyme.

Enjoy with Herbal & Floral and Italians Gin
 

 

Cortese Premium Botanical Tonic
Light, little Sugar and prepared with a delicate, balanced recipe with a

clean taste.
Enjoy with all our range of Gin

 

Gin & Tonic, The Perfect Pairing

 

1724 Seventeen Contemporany
Incredible mixer, very delicate, incredible botanical explosion.

Enjoy with Sophisticated Gins
 

Tonica da abbinare al Gin scelto | Tonic to pair with your choice of
Gin

 
€ 5

 



6 O’ CLOCK | U.K.
BOMBAY SAPPHIRE | U.K.
BOXER | U.K.
BROOKLYN | USA
BULLDOG | U.K.
CUBICAL KISS | SPAIN
HAWTHORN’S | U.K.
HVEN ORGANIC | SWEDEN
HERNO DRY | SWEDEN
LANE 1751 | U.K.
LIBERATOR | USA
LONDON N°0 | SPAIN
MARTIN MILLER’S DRY | U.K.
MODERNESSIA | SPAIN
OPHIR| U.K.
PINK ROYAL| U.K.
PLYMOUTH | U.K.
PUERTO DE INDIAS STRAWBERRY | SPAIN
SIEGFRIED | GERMANY
TANQUERAY | U.K.
THE SABRE “WEST WINDS” | AUSTRALIA

Elegant & Light

18
16
16
16
16
16
16
16
18
16
16
16
16
16
16
16
16
16
16
16
16
16

BOOTLEGGER 21 | USA
CUBICAL PREMIUM | SPAIN
THE BOTANIST 22 | SCOTLAND
BY THE DUTCH | NETHERLANDS
BIG GIN | USA
CARDINAL | USA
CHILGROVE | U.K.
COTSWOULDS | U.K.
DOROTHY PARKER | USA
GENEROUS | FRANCE
GERANIUM | U.K.
GUNPOWDER IRISH | IRELAND
HENDRICK’S | U.K.
HEPPLE | U.K.
JINZU | U.K.
MAYFAIR | U.K.
MONKEY 47 | GERMANY
OLD ENGLISH | U.K.
ROUNDHOUSE | USA
RUTTE | NETHERLANDS
SAFFRON | FRANCE
WENNEKER ELDERFLOWER | NETHERLANDS

Herbal & Floral

16
16
16
16
16
16
16
16
16
16
18
18
16
16
16
16
16
18
16
16
16
16



STAR OF BOMBAY | U.K.
BOODLES | U.K.
BARBER’S | U.K.
CHASE WILLIAM ELEGANT | U.K.
CITADELLE ORIGINAL | FRANCE
FIFTY POUNDS | U.K.
GOODMANS | NETHERLANDS
FILLIERS DRY | BELGIUM
HVEN NAVY STRENGHT | U.K.
KING OF SOHO | U.K.
LEVEL | SPAIN
MARTIN MILLER’S WESTBOURNE STRENGHT | U.K.
N°209 | USA
OMG “OH MY GIN” | CZECH REPUBBLIC
OSMOZ | FRANCE
PORTOBELLO ROAD N°171 | U.K.
SCAPEGRACE DRY | NEW ZELAND
SCAPEGRACE GOLD | NEW ZELAND
SIDERIT “DRY – HIBISCOUS - | SPAIN
SILENT POOL | U.K.
TANQUERAY N° TEN | U.K.
THE LONDON N°1 | U.K.
WHITLEY NEILL | U.K.

Fresh & Citrus

18
16
16
16
16
16
16
16
16
16
16
18
16
18
18
18
15
15
16
16
18
18
16

ABLEFORTH’S BATHTUB OLD TOM | U.K.
ADNAMS FIRST RATE | U.K.
ALKKEMIST | SPAIN
BLACK TOMATO | NETHERLANDS
CAORUNN SMALL BATCH | SCOTLAND
CHRISTIAN DROUIN LE GIN | FRANCE
COPPERHEAD | U.K.
DODD’S | U.K.
ELEPHANT | GERMANY
FOREST “SUMMER”| U.K.
GOLD 999,9 | FRANCE
GOLD MINE BARREL AGED | USA
KI NO BI DRY | JAPAN
KI NO BI OLD TOM | JAPAN
KI NO BI TEA | JAPAN
KYRO NAPUE | FINLAND
LIBERATOR OLD TOM | USA
NIKKA COFFEY | JAPAN
PICKNEY BEND | USA
WOOD’S TREELINE | USA
X-GIN CHOCOLATE | BELGIUM

Modern & Sophisticated

16
16
20
16
16
16
18
18
16
16
18
18
20
20
20
16
18
16
16
16
16



AQVA LVCE
BUNCH BOTANICAL L.E.
BANKES
BERTO DRY
BERTO OLD TOM
GLACIALIS
CLANDESTINO DRY
DEL PROFESSORE “MONSIEUR”
DEL PROFESSORE “MADAME”
DEL PROFESSORE “CROCODILE”
DOLCEVITA – CAPRI FUSION
ETNA GIN | SICILY
ETNEUM | SICILY
FARMILY
GIL AUTHENTIC RURAL GIN
GIN AGRICOLO GADAN
GIN ARTE
GIN GIASS MILANO
GINEPRAIO BIO
IMPERIALE ROCCA DI MONTEMASSI
IONICO | SICILY
KAPRIOL DRY
KAPRIOL SLOE
MARCONI 46
MOLETTO TOMATO
PANAREA | SICILY
PETER IN FLORENCE
GIN Q OLD TOM
REVENGE NAVY
RIVO
RIVO SLOE
SABATINI
SOLO WILD PURE SARDINIA
SEVEN HILLS DRY
TORK
VALLAMBROSA
VOLCANO | SICILY
Z44 GIN
METROPOLE BATCH N°2
METROPOLE BATCH N° 3
METROPOLE BATCH N°5
MALFY POMPELMO
MALFY LIMONE
MALFY ARANCIA

ITALIANS GIN 

18
16
16
16
18
16
16
18
18
18
18
18
16
16
16
16
16
16
18
16
16
16
16
16
16
16
16
16
16
16
16
16
16
16
16
16
18
18
18
18
18
18
18
18

Tonica da abbinare al Gin scelto | Tonic to pair with your choice of Gin
 

€ 5
 



ABSOLUT ELYX | Sweden
ABYSSAL | Spain
ADRAS PURE SARDINIA | Italy
AMUNDSEN | Poland
BELENKAYA GOLD | Russia
BELUGA NOBLE | Russia
BELUGA “CELEBRATION” | Russia
BELVEDERE | Poland
BLACK COW | U.K.
BOOTLEGGER 21 | Usa
CHASE OAK SMOKE | U.K.
CHASE POTATO | U.K.
CHILGROVE | U.K.
CIROC | France
ELEMENT 29 | U.K.
FAIR “QUINOA” | France
GHOST “UNION JACK” | U.K.
GHOST GOLD | U.K.
GHOST SILVER | U.K.
GOLOVKINE | France
GRAND KHAAN | Mongolia
GREY GOOSE | France
HEAVY WATER | Sweden
KRAKUS EXCLUSIVE | Poland
MAMONT | Russia
ORA | France
POLONIA SUPER PREMIUM| Poland
POTOCKI | Poland
REYKA | Iceland
ROBERTO CAVALLI | Italy
RUSSIAN STANDARD | Russia
SAUSAGE TREE | Ireland
SERNOVA | Italy
SIKU | Danimark
SNOW LEOPARD | Poland
SNOW QUEEN | Kazakistan
STOLI ELITE | Russia
TATRA | Poland
TITO’S | Usa
VAN KLEEF | Netherlands
VERTICAL | France
VICHE PITIA | Russia
VKA | Italy 
ZUBROWKA | Poland

VODKA

16
16
14
14
14
18
24
18
16
16
22
18
18
18
14
14
16
16
16
18
14
18
16
16
16
14
15
18
14
16
14
16
14
16
16
16
22
14
16
14
14
20
16
14

Mixer da abbinare alla Vodka scelta | Mixer to pair with your choice of Vodka
 

€ 5



GLEN GRANT 10 Y.O.
BALVENIE “DOUBLE WOOD” 17 Y.O.
BALVENIE “PORT WOOD” 21 Y.O.
GLENFIDDICH “PROJECT XX”
GLENFIDDICH 12 Y.O.
GLENFIDDICH 15 Y.O.
GLENFIDDICH 18 Y.O.
GLENFIDDICH 19 Y.O.
GLENLIVET 15 Y.O. “OLD FRENCH OAK RESERVE”
GLENROTHES 12 Y.O. “SOLEO SERIES”
GLENROTHES 18 Y.O. 
MACALLAN AMBER
MACALLAN SIENNA
MACALLAN 12 Y.O.
MACALLAN 15 Y.O.
MACALLAN 18 Y.O.
MACALLAN “RARE CASK”
PROVENANCE “TAMDHU”

WHISKY "Scotland"

12
28
42
20
18
24
36
45
24
18
38
24
24
22
38
75
85
24

Blended Malt
16
16
14

Speyside

JOHNNIE WALKER “RED LABEL”
JOHNNIE WALKER “BLACK LABEL”
MONKEY SHOULDER

Islay-Island

ARDBEG 10 Y.O.
BRUICHLADDICH “THE CLASSIC LADDIE”
BRUICHLADDICH “ISLAY BARLEY 2011”
PORT CHARLOTTE ISLAY SINGLE MALT
BUNNAHABHAIN 12 Y.O.
CAOL ILA 12 Y.O.
COMPASS BOX “THE PEAT MOSTER BLEND”
HIGHLAND PARK 10 Y.O. “VIKING SCARS”
HIGHLAND PARK 12 Y.O. “VIKING HONOUR”
LAPHROAIG 10 Y.O.
LAGAVULIN 16 Y.O.
TALISKER 10 Y.O.

18
20
26
32
18
18
18
18
20
16
20
16

Highland
GLEN GOYNE
PROVENANCE “JURA”
OLD PULTENEY
W&M SHERRY CASK MALT
W&M SPEYBRIDGE 2001
THE DALMORE 12 Y.O.
THE DALMORE 18 Y.O.
THE DALMORE CIGAR MALT RESERVE
THE DALMORE KING ALEXANDER III

22
24
22
18
26
22
40
22
65



KAIKYO DISTILLERY “HATOZAKI”BLENDED MALT
MARS KASEI JAPANESE BLEND
MARS KOMAGATAKE
NIKKA “FROM THE BARREL”
NIKKA “YOICHI” SINGLE MALT
NIKKA “MIYAGIKYO” SINGLE MALT
NIKKA “TAKETSURU” PURE MALT

Whales

18
20
22
22
26
26
26

24

Japanese

PENDERYN SINGLE MALT

18

American Whiskey

BIB & TUCKER BOURBON
BUFFALO TRACE “KENTUCKY”
BULLEIT BOURBON
FOUR ROSES BOURBON
JACK DANIEL’S | TENNESSEE
JACK DANIEL’S HONEY | TENNESSEE
MITCHER’S US RYE | CANADIAN
MITCHER’S US 10 Y.O. BOURBON
WOODWARD BOURBON
WILD TURKEY RYE | CANADIAN
WILLET KENTUCKY STRAIGH BOURBON

20
16
16
14
16
16
24
48
22
16
20

Indian

PAUL  JOHN “PEATED CASK SELECTION” 

Taiwan

KAVALAN SINGLE MALT

Tutti i nostri Whisky bengono accompagnati da una selezione di cioccolateria
 Our Whiskies are accompanied by a selection of chocolates

WHISKY "Around The World"

Irish Whiskey

BUSHMILLS 10 Y.O.
TULLAMORE DEW

14
16

20



MOUNT GAY 1703 BLACK BARREL| BARBADOS
MOUNT GAY X.O. RESERVE | BARBADOS
NATION “BARBADOS 12 Y.O. | BARBADOS 
NATION “BARBADOS X.O.” | BARBADOS
BUMBU THE ORIGINAL | BARBADOS
KANICHE X.O. DOUBLE WOOD | BARBADOS
PLANTATION “SAINT LUCIE 2003” | BARBADOS
PLANTATION X.O. 20TH ANNIVERSARY | BARBADOS
NATION JAMAICA | JAMAICA
HAMPDEN ESTATE “PURE SINGLE” | JAMAICA
TRANSCONTINENTAL “TRINITAD 2006” | TRINITAD
NATION “DEMERARA SOLERA” | GUYANA
EL DORADO 12 Y.O. | GUYANA
EL DORADO 21 Y.O. | GUYANA
XM SUPREME 15 Y.O. | GUYANA

RUM

14
14
16
20
16
26
48
16
24
26
16
14
14
15
18
22
18
32
38
18
24

BACARDI CARTA BLANCA | CUBA
BACARDI CARTA ORO | CUBA
DON PAPA “AGED IN OAK” | PHILIPPINES
DIPLOMATICO RESERVA EXCLUSIVA | VENEZUELA
OCUMARE ANEJO ESPECIAL | VENEZUELA
ZACAPA 23 Y.O. “GRAN SOLERA” | GUATEMALA
ZACAPA X.O. | GUATEMALA
NATION “PANAMA” | PANAMA
INDIPENDENTE 1821 - 15 Y.O. | PANAMA
ISLA COIBA PLATINO 21 Y.O. | PANAMA
TABU’ | DOMINICAN REPUBLIC
CENTENARIO ANEJO ESPECIAL 7 Y.O. | COSTA RICA
FLOR DE CANA 4 ANOS EXTRA SECO | NICARAGUA
FLOR DE CANA 5 ANOS | NICARAGUA
FLOR DE CANA 12 Y.O. “CENTENARIO” | NICARAGUA
FLOR DE CANA 18 Y.O. | NICARAGUA
HELENA FUENTE 15 Y.O. | NICARAGUA
MOMBACHO 15 Y.O. | NICARAGUA
CARTAVIO X.O. | PERU’
NATION “PERUANO”| PERU’
MILLIONARIO X.O. | PERU’

Tutti i nostri Rum vengono accompagnati da una Selezione di Cioccolateria
 Our Rum are accompanied by a Selection of Chocolates

 

"Rum" English Empire
(Barbados, Jamaica, Bermuda, Trinidad, Tobago, Guyana, Antigua,

Anguilla, British Virgin Islands and Australia)

 

"Ron" Spanish Empire
(Venezuela, Guatemala, Cuba, Santo Domingo, Panama, Puerto Rico,

Dominican Republic, Nicaragua, Perù and Colombia)

18
24
18
26
18
24
20
24
16
25
32
18
20
42
22



J. BALLY 2002 VIEUX MILLESIME | MARTINIQUE
J. BALLY AGRICOLE PYRAMID 7 Y.O.| MARTINIQUE
DILLON AGRICOLE X.O. | MARTINIQUE
LA MAUNY V.S.O.P. | MARTINIQUE
LA MAUNY X.O.VIEUX AGRICOLE | MARTINIQUE
NEISSON RESERVE SPECIALE | MARTINIQUE
SAINT JAMES VIEUX 1765 | MARTINIQUE
SAINT JAMES VIEUX 12 Y.O. | MARTINIQUE
SAINT JAMES HORS D’AGE CUVEE 2001 | MARTINIQUE
MONTEBELLO VIEUX | GUADALUPE
LIBERATION AGRICOLE 2015 | GUADELOUPE
LONGUETEAU VIUEX V.S.O.P. | GUADELOUPE
LONGUETEAU VIUEX “ORIGINALSPICY” | GUADELOUPE
RHUM BLANC MARIE GALANTE PMG 41 | GUADELOUPE
RHUM BLANC MARIE GALANTE PMG 56 | GUADELOUPE
KARUKERA GOLD RESERVE SPECIALE | GUADELOUPE
JACQUES TREFOIS X.O. | GUADALOUPE
ADMIRAL RODNEY | ST. LUCIE
CLARIN CASIMIR | HAITI
CLARIN SAJOUS | HAITI

Tutti i nostri Rum vengono accompagnati da una Selezione di Cioccolateria
 Our Rum are accompanied by a Selection of Chocolates

 

"Rum" French Empire
(Martinique, Guadalupe, French Guiana, Haiti, Reunion, Antilles)

24
20
28
20
24
24
20
22
28
25
65
25
18
20
22
18
28
22
18
18

Cachaca

VELHO BARREIRO
AVUA PRATA BRASIL

14
16



MEZCAL HERENCIA DE SANCEZ
MEZCAL NUESTRA SOLEDAD
MEZACAL AGAVE DE CORTES REPOSADO
MEZCAL AGAVE DE CORTES ANEJO
MEZCAL ILEGAL REPOSADO ESPADIN
MEZCAL MARCA NEGRA
MEZCAL DEL MAGUEY “VIDA”

Tequila

14
14
14
16
16
18
20

12
12
16
18
18
20
18
20
16
18
16
18
24
45

JOSE CUERVO SILVER
EL JIMADOR BLANCO
1800 SILVER
1800 ANEJO
EL CHARRO REPOSADO
EL CHARRO ANEJO
HERECIA MEXICANA REPOSADO
HERECIA MEXICANA EXTRA ANEJO
HERRADURA PLATA
HERRADURA REPOSADO
SIERRA MILLENARIO REPOSADO
SIERRA MILLENARIO FUMADO
ROCADO REPOSADO
DON JULIO 1942 EXTRA ANEJO

Pisco
PISCO QUEIROLO | ITALY
PISCO SANTIIAGO QUEIROLO
PISCO ACHOLADO TABERNERO
PISCO QUEBRANTA TABERNERO

14
14
14
16

Mezcal

CASTAREDE V.S.O.P.
CASTAREDE X.O.
JENNEAU V.S.O.P.
JANNEAU X.O.
L’ENCANTADA SELECTION 20 ANS

Brandy

18
32
18
32
24

12
14
14
14
16
22

BRANDY VECCHIA ROMAGNA E.N.
BRANDY CARDINAL MENDOZA
BRANDY MAGNA MATER
BRANDY GENTLEMATE
BRANDY NANNONI
BRANDY TORRES 20 HORS D’AGE

Calvados
CALVADOS BOULARD V.S.O.P.
CALVADOS MICHELE GIARD PAUS D’AUGE 4 ANS
CALVADOS LE LIEU CHERI PAYS D’AUGE 10 ANS
CALVADOS CHRISTIAN DROUIN XO PIERRE PIVET

16
20
22
48

Bas Armagnac



COUVASIER V.S.O.P.
COUVASIER X.O.
DUGOGNON CRU DE COGNAC V.S.O.P.
DE LUZE V.S.
FRANCOIS VOYER V.S.
FRANCOIS VOYER X.O.
LEOPOLD GOURMEL AGE DE FRUIT
GODET X.O.
HENNESSY “VERY SPECIAL”
HINE RARE V.S.O.P.
HINE CIGAR RESERVE
JEAN LUC PASQUET L’ORGANIC
CHATEAU MONTIFAUD V.S.O.P.
PIERRE FERRAND AMBRE 
REMI LANDIER SPECIAL PALE
REMY MARTIN V.S.O.P.
TESSERON X.O.
VAUDON X.O.

Cognac

Grappe
GRAPPA AMACARDO | SICILY
GRAPPA SIBONA DI BARBARESCO
GRAPPA SIBONA DI BAROLO
GRAPPA BEN RYE | SICILY
GRAPPA VILLA SANDI MARINALI BARRIQUE 10 Y.O.
GRAPPA BERTAGNOLI DECEM
GRAPPA BERTAGNOLI 1870 RISERVA
GRAPPA BERTAGNOLI 140° ANNIVERSARIO
GRAPPA BONOLLO AMARONE BARRIQUE
GRAPPA CAPOVILLA CHARDONNAY
GRAPPA EVO FUMO BARRIQUE
GRAPPA FRANCOLI 88 BARRIQUE
GRAPPA FRANCOLI AMBRA DI MOSCATO
GRAPPA GAYA DI DARMAGI
GRAPPA GAYA DI BARBARESCO
GRAPPA GAYA DI BAROLO
GRAPPA MILLE UNA NOTTE | SICILY
GRAPPA MARC DE CHAMPAGNE M.C.
GRAPPA NONINO RISERVA 5 Y.O.
GRAPPA NONINO RISERVA 8 Y.O.
GRAPPA IL PIRUS DI NONINO WILLIAMS
GRAPPA PERE DI POLI
GRAPPA TENUTA SAN LEONARDO STRAVECCHIA
GRAPPA UVE BIANCHE ANDREA DA PONTE

12
16
16
18
16
20
20
20
16
16
20
20
20
16
16
14
16
12
16
20
18
14
20
16

Amari
AMARO “AMARA” ROSSA  |SICILY
AMARO” AMARANCA” |SICILY
AMACARDO “ ARANCIA E CARCIOFINO” |SICILY
AMARO AMALIME |SICILY
AMARO ARANCIU  |SICILY
AMARO AVERNA |SICILY
BRANCAMENTA
AMARO “DEL CAPO”
FERNET BRANCA
JAGERMAISTER
AMARO LUMIA|SICILY
AMARO MONTENEGRO
AMARO NONINO
RAMAZZOTTI
VERDAMARO “PISTACCHIO” |SICILY

12
12
12
12
12
12
12
12
12
12
12
12
12
12
12

16
55
24
16
16
48
26
32
18
18
32
20
16
22
20
16
28
26



PORT SANDERMAN FINE RUBY
ROZES VINTAGE PORT 2008
ROZES VINTAGE PORT 2011
PORT TAYLOR’S FONSECA RUBY
LUSTAU ALMACHENISTA OLOROSO SHERRY
LUSTAU MURILLO SHERRY

VINI DESSERT | DESSERT WINE 

14
16
16
14
16
20

18
16
16
20
15
15
15
15
12
12
25

MARSALA “TARGA” 1840
MARSALA TERRE ARSE - FLORIO
PASSITO “DIAMANTE” - TASCA D’ALMERITA
PASSITO “BEN RYE” - DONNA FUGATA
MALVASIA DELLE LIPARI – HAUNER
PASSITO ZIGHIDI FLORIO
MALVASIA DI SALINA CAPOFARO 
ZIBIBBO”MORSIDI LUCE” FLORIO
MARSALA SUPERIORE OLD JOHN
LIQUORVINO AMARASCATO - DUCA DI SALAPARUTA
VENTO DELL’EST PICOLIT 2014 – LA BELLANOTTE

Vermouth
MARTINI “ ROSSO – BIANCO – ROSE’- DRY”
CARPANO PUNT & MES
CARPANO ANTICA FORMULA
ETNA VERMOUTH | SICILY
CARLO ALBERTO “ROSSO – BIANCO”
MULASSANO “BIANCO - DRY”
BERTO “BIANCO – ROSSO”
OPIFICIO ITALYA “BIANCO – ROSSO”
DEL PROFESSORE “BIANCO – ROSSO”
VERO ROSSO “VERMOUTH DI SARDEGNA”
LILLET “BLANC – ROUGE – EXTRA DRY”
DOLIN EXTRA DRY
CHALAZETTES “ROSSO- BIANCO – EXTRA DRY”

Porto & Sherry

12
12
12
12
12
12
12
12
12
12
12
12
12

BIRRE | Beers
BIRRA MESSINA “CRISTALLI DI SALE” |SICILY
NASTRO AZZURRO “PERONI”
HEINEKEN 
CORONA
CERES
BIRRA SENZA ALCOOL | NO ALCOHOL

ULYSSES – BIRRIFICIO DELL’ETNA  
BIONDA - AMERICAN PALE ALE
EPHESTO – BIRRIFICIO DELL’ETNA  
ROSSA DOPPIO MALTO – BELGIAN DUBBEL
POLYPHEMUS – BIRRIFICIO DELL’ETNA  
DOPPIO MALTO – ITALIAN GRAPE ALE
JUNO – BIRRIFICIO DELL’ETNA  
BIANCA - BLANCHE
PROMETHEUS – BIRRIFICIO DELL’ETNA  
BIRRA SCURA – IMPERIAL STOUT

10
10
10
10
10
10

13

13

13

13

13



ESPRESSO
DECAFFEINATO 
ORZO – GINSENG
CAPPUCCINO - AMERICANO
CAFFE’ SHAKERATO
CIOCCOLATA | HOT CHOCOLATE
THE E INFUSI SELECTION 

ACQUA
Water

6
6
8
8
8

10
10

5
5
7
7
7

ACQUA NATURALE 0.5 LT | STILL WATER 
ACQUA FRIZZANTE 0.5 LT | SPARKLING W. 
ACQUA NATURALE 0.7 LT | STILL WATER 
ACQUA FRIZZANTE 0.7 LT | SPARKLING 
ACQUA LETE - | SLIGHTLY SPARKLING

CAFFETTERIA
Coffee & Tea

Tutti i nostri Caffè vengono accompagnati da una Selezione di Biscotti
 Our Coffee are accompanied by a Selection of Biscuits



FOOD

Tutti i nostri drink durante l’aperitivo dalle ore 18:00 alle ore 21:30
saranno accompagnati da una selezione di finger food 

e stuzzicherie varie per ogni persona. 
 Il costo di un secondo giro di finger food è di € 8 per persona.

 
 

All our drinks during the aperitif from 18:00 to 21:30 will be
accompanied by a selection of finger foods 

and various snacks for each person.
The price of a second finger food round is € 8 per person.



 

Crudo di Pesce e Ostriche con Riduzione di Agrumi
Raw Fish and Oysters With Citrus Reduction

 

45
 

 

Tempura dello Ionio e Verdure di Stagione 
con Maionese fresca al Pomodoro di Pachino e Capperi

Fish Tempura and Seasonal Vegetables 
with Cherry Tomato Mayonnaise and Cappers

A+B+C+E+G+D+S
 

38
 

 

Millefoglie di Verdure con Fonduta Al “Piacentinu Ennese”
Millefeuille of Vegetables with “Piacentinu Ennese” Cheese Fondue

A+B+H+S
 

26
 

Taormina Hamburger
 

Il Nostro Pane, Hamburger 250gr, Provola dei Nebrodi grigliata, 
Pomodoro secco, Cipolla caramellata e Innsalata Canasta

Our Bread, 250gr Hamburger, grilled Local Cheese, dried Tomato, 
Onion and Canasta Salad

A+B+E+N+S
 

28

 

Sandwich con Roast Beef, Tuma fresca, Pomodoro Confit 
e Germogli di Insalata

Sandwich with Roast Beef, “Tuma Fresca” Cheese, Tomato Confit 
and Salad Sprouts

A+B+E+L+S+N
 

28
 

Caesar Salad
 

Petto di Pollo arrosto, Insalata Verde, 
Crostini di Pane, Scaglie di Parmigiano e Salsa Caesar con Bacon croccante

Chicken Breast, green Salad, Croutons, Parmesan and Caesar Sauce 
with Crispy Bacon

A+E+G+L+N+S
 

26 
 

Trilogia di Arancine
 

Selection of Arancine "Rice Balls" Meat, Fish and Vegetables
A+B+E+G+H+I+S

 

22
 

Crudité Bellevue

Tempura dello Ionio

Sensus Sandwich

Millefoglie di Verdure

Selezione di Salumi e Formaggi Siciliani con Gnocco Fritto
Sicilian Cold Cuts and Cheese Selection with fried Dough

 

22
 

Coperto/Cover charge € 3,00 pp
(19:00 / 23:00 – 7:30 pm / 11:00 pm)



Dessert

Mousse al Cioccolato Bianco con Cuore morbido all’Arancia,
 Aspretto ai Frutti di Bosco e Croccante alla Mandorla

White Chocolate Mousse with soft Orange Filling, 
Berries Sauce and Almond Crumble

A+B+E+F
€ 15,00

 
 

Coppa di Gelato alla Cassata Siciliana 
con Biscottini al Passito di Pantelleria

Sicilian Cassata Ice Cream with Pantelleria Passito Biscuits 
A+B+E+N

€ 15,00
 
 

Cannolo di Ricotta e Arancia Candita
Home made Cannolo of Ricotta Cheese and Candied Orange 

A+B+E+F+I+N
€ 15,00

 
 

Finta Mela al Cioccolato Modicano con Glassa Rossa 
su Aspretto di Lamponi e Terriccio al Cioccolato
Modican Chocolate faux Apple with Red Glaze 

on Raspberry Aspic and Chocolate Terrine 
A+B+E+F

€ 15,00
 
 

Zuppa di Fragole al Maraschino profumate alla Menta 
con Namelaka al Pepe Rosa e Meringa

Strawberry Soup with Mint-scented Maraschino Liqueur 
with Pink Pepper Namelaka and Meringue 

B+E+S+M+O
€ 15,00

 
 

Tagliata di Frutta con Gelato al Basilico
Fruit selection and Red Fruits Ice Cream

B+E
€ 15,00

 
 

Selezione di Formaggi Storici Siciliani a scelta dello Chef
(3 tipologie)

Chef's Choice of Historical Sicilian Cheeses selection (3 types)
€ 15,00

 
 

(marmellata, miele, riduzione: +€ 6,00) 
(marmelade, honey, reduction: +€ 6,00)

 

(12:30 / 23:00 – 12:30 pm / 11:00 pm)



Invitiamo ad informare il personale di sala riguardo a qualsiasi
intolleranza o allergia alimentare prima dell’ordinazione.
Il pesce destinato ad essere consumato crudo ha subito un trattamento Anti
- Anisakis secondo la normativa HACCP.
Alcuni prodotti del presente menu potrebbero essere stati trattati nel pieno
rispetto della “Catena del freddo” come previso dal Reg. CE 1169/11.
Le informazioni circa la presenza di sostanze o prodotti che provocano
allergie sono disponibili rivolgendosi al personale di servizio.

We invite guests to inform the dining room staff about any food intolerance
or allergy before ordering.
The fish destined to be eaten raw has undergone an Anti - Anisakis
treatment according to the HACCP regulation.
Some products in this menu may have been treated in full compliance with
the "Cold Chain" as required by reg. CE 1169/11.
Information on the presence of substances or products that cause allergies
is available by contacting  the service personnel.

 


