Vasame

PI1Z7ZA E PASSIONE NAPOLETANA

Vasill €15

Liquid sugar, lemon juice, gin, basil leaves, green tea.

Sorrento Mojito €15

Lemon, liquid sugar, white rum, lemon peel and mint, twigs of mint, soda.

Napolitan €15

Cranberry, limone, vodka infusa al limano di Sorrento, triple sec.

Vesuvio €15
Passion fruit pulp, passion fruit syrup, lemon, vodka, ginger beer.

Volare €15

Tequila, lime, blue curacao, agave nectar, coronita.

Sgroppino Vasame €10 S)W

Costiera Polinesiana €10
Agave, puree passion fruit, pineapple juice, pineapple, cachaca, pampero white,
citrus mix, bitters.

Caipirinha Vasame €10
Sorrento lemons, white sugatr, citrus puree, cachacga, ice pyx.

Whisky Speciale €10

Bourbon, falernum, lime, sugar, dash angostura, ginger beer.

‘0 Cerasiello €10

Chili, coconut syrup, vanilla, white pampero.

Messicano €10
Sorrento lemon, cassis cream, tequila, ginger beer.

Spiced Mojito €10

Lime juice, sugar syrup, mint, rum, ginger beer.

Mojito Anguria €10

Lemon, sugar syrup, watermelon, mint, rum, soda.

Mojito Classico €10
Gin Tonic Sorrento €10
Spritz di Vasame €8
Spritz al Limone €8

Tris di Montanarine €2

Anchovies of Cetara, lemon peel of Sorrento, ricotta of fuscella.
San Marzano PDO tomato, Grana Padano, Albenga basil.
Raw Parma ham, apulian stracciatella.

Tris di Pizzette fritte €12

Ricotta of fuscella, provola of Monti Lattari, cracklings, tomato San Marzano PDO,
freshly ground pepper.

Smoked Provola dei Monti Lattari, tomato San Marzano PDO, pepper freshly ground.
Taggiasche olives, escarole, Cetara anchovies, Albenga basil.

Focaccia Vasame €15
With a fine selection of Italian cured meats.

Frittatina alla Nerano €10

Pasta Monograno Felicetti " Valentino °, delicate cream of zucchini,
freshly ground pepper,served with Provolone del Monaco PDO fondue.

Ruotino di Vasame €10

Pizza kisses Regina Margherita and Sorrento

San Marzano PDO tomato, mozzarella Monti Lattari milk flower, basil Albenga, Grana
Padano, EVO oil.

Mozzarella Fior di latte dei Monti Lattari, anchovies from Cetara, baked ox Heart
Tomato, lemon peel of Sorrento.

Sigaro di pizza €10
Speck from Trentino Alto Adige I.G.P. Sprrento walnut pesto, provola of the
Lattari Mountains.

Chips di patate €6
plizse €40

Buffalo butter with Sea Gin, wild salmon, hints of lemon Sorrento, caviar Calvinius.

SELECTION OF DESSERTS VASAME €9

Acqua San Pellegrino 75cl €4 / Acqua Panna 75cl €4
Coca Cola 33cl €4/ Coca Cola Zero 33cl €4

Sprite 33cl €4 / Fanta 33cl €4

Orange soda San Pellegrino Bio 20cl €4

Limoncello / Liquorice / Mandarin / Myrtle €5

Nationals / International €5

Espresso Napoletano €2

Service €3



