
 
 
 

 
 
 
 

Lounge & 
Terrace Bar 

 
 

Monteverdi Signatures 
 

Ogni cocktail è un omaggio alle eccellenze locali, un modo per 
valorizzare i prodotti del territorio e far conoscere la ricchezza e la 

diversità della nostra tradizione culinaria. Attraverso la nostra 
miscelazione creativa, trasformiamo ingredienti semplici in opere d'arte 
liquide, capaci di emozionare e sorprendere anche i palati più esigenti. 

 
Each cocktail is a tribute to local excellence, a way to enhance the products of the 
territory and make known the richness and diversity of our culinary tradition. 

Through our creative mixology, we transform simple ingredients into liquid works of 
art, capable of exciting and surprising even the most demanding palates. 

 
 



 
Snack 
 
Toast prosciutto cotto e pecorino     €8 
Ham and Pecorino Toast  
1-3-7-11 

 

Capresina        €10 
Tomato and Mozzarella cheese  
7 

 

Pane burro e acciughe sotto pesto     €15 
Pesto marinated anchovies, toast bread and butter   
1-4-7-11-12 

 
 
 

            
 



Your Way Through Val D’Orcia 
 
Saracino Sour “Sarteano”         €18 
Amaro Santoni| Lime Juice | Citrus Bitter| Honey Syrup 
 
Golden Hour "Castiglioncello del Trinoro”       €18 
Don Papa Rum| Cointreau| Nonino Amaro| Lime Juice 
 
Mountain Essence “Monte Cetona” 
Sabatini Gin| Bordiga Dry Vermouth| Apple Liquor |      €16 
Saint-Germain| Lime| Bitter Dash 

 
Velvet Nobile “Montepulciano”         €16 
Vigna d’Alfiero Nobile of Montepulciano| Cherry Liquor|  
Homemade Vanilla Syrup| Chocolate Bitter 

 
Thermal Reflex “San Casciano dei Bagni”       €16 
Italicus Liqueur | Lime | Homemade Lavender Syrup|  
Honey | Tonic Water   

 
Sea Spring “Bagno Vignoni”         €16 
Fusetti Mare| Grapefruit Juice| Lime| Coconut Cream|  
Tonic Water 
 
Val D’orcia Sunset “Chianciano Terme"        €18 
Don Julio Reposado | Fresh Orange Juice| Lime Juice |  
Agave Syrup | Grenadine Syrup 

    
Robber’s Rest “Radicofani”         €20 
Truffle Infused Bulleit Bourbon| Santoni Coffee Liqueur | Coffee  
Vanilla Syrup 

  

 
 
        



Bartender’s Favorites 
 
786 Martini           €18 
Sipsmith Gin| Martini Bianco Dry Vermouth| Orange Bitters 

 
Tuscan Martini           €18 
Vka Vodka| Bordiga Dry Vermouth| 
 
Italian Old Fashioned           €16 
Bulleit Bourbon | Bulleit Bourbon Rye | 
Fernet Branca | Cognac  

 
“Hazelnut Old Fashioned”          €16 
Buffalo Trace Bourbon | Frangelico| Sugar Syrup | Bitter |  
Orange  
 
Academy Sour              €16 
Sabatini Gin | Fresh Lemon Juice | Vanilla Syrup |  
Fresh Basil 

 
Kir Monteverdi           €18 
Ca’ del Bosco Brut | S.M. Novella Alkermes 

 
 

 
 
 
 
  

 
 
 
 

 



Negroni & Variazioni                                          €16 
                

Tuscan Negroni       
Santoni Gin | Dante's Inferno Vermouth | Santoni Rosso  
Amaro 
 
Monteverdi Negroni       
Sabatini Gin | Santoni Rosso Amaro | Pilloni Vermouth |  
Pink Grapefruit 
 
Sbagliato        
Dante's Inferno Vermouth | Santoni Rosso  
Amaro | Bortolotti Prosecco 
 
Barrel Negroni 
*only the Bartender knows” 
 

   

Spritz Variazioni                                          €16 
                

Italian Spritz        
Santoni Aperit | Prosecco Bortolotti | Soda Water | Thyme 
 
Monteverdi Spritz       
Amaro Rosso | Prosecco Bortolotti | Soda Water | Lavender 
 
Tuscan Spritz       
Amaro Santoni | Prosecco Bortolotti | Soda Water | Rosemary 
 

     Hugo Spritz  
St. Germain | Prosecco Bortolotti | Soda Water | Mint 

 



Zero Proof                                                      €15 
         

Butterfly Pea 
Volo Bitter | Volo Vermouth | Sabatini 0.0 % |  
Butterfly pea infusion| Sugar Syrup  
  
Tangara 
Sabatini 0.0 % | Mint Syrup |Fresh Lime Juice | Vanilla Syrup 

  
Red Ladybug 
Sabatini 0.0 % Infused Strawberries |Volo Bitter | Prosecco Syrup  
  
Humming Bird 
Pineapple Juice |Fresh Lime Juice | Coconut Milk| Mango Syrup | 
Grenadine Drops 

  
Iguana 
Fresh Basil Leaves| Agave Syrup | Basil Syrup |Fresh Lime Juice | 
Tonic Water  

  
 
 
 
 
 
 
 
 
 
 
 


