
C O C K T A I L  B A R

ALL COCKTAILS: 12.00

ROME 

INSPIRED BY CARBONARA 

Ron Zacapa 23 | Toasted Pancetta | 

Pecorino Syrup | Bitters |  

Parmesan Spaghetti

VENETO 

INSPIRED BY TIRAMISU  

Johnnie Walker Black Label |  

Mr Blacks Coffee Liqueur | Aperol | Mascarpone

PUGLIA 

INSPIRED BY OLIVE 

Tanqueray No. TEN |  

Rosemary infused Olive Oil |  

White Vermouth

NAPLES  

INSPIRED BY PIZZA 

Bulleit Bourbon | Porcini | Rocket | Tomato | 

Lemon| Mixed Italian Spice

CAPRI  

INSPIRED BY LIMONCELLO 

Ciroc Pineapple | Gavi |  

Amicos Limoncello | Citrus Cordial

SICILY 

INSPIRED BY GELATO    

Ciroc Vanilla | Sicilian Lemon |  

Passion Fruit | Prosecco

SARDINIA 

INSPIRED BY MYRTLE 

El Dorado 5yr | Peroni | Saffron |  

Myrtle | Lemon

GENOA 

INSPIRED BY PESTO 

Ketel One Vodka | Pine & Pistachio Nut | 

Basil | Lemon

FLORENCE 

INSPIRED BY CAMPARI 

Haymans Gin | Roasted Leek Amaro | Orange Oil

MILAN  

INSPIRED BY ESPRESSO 

Ketel One Vodka | Salted Vanilla |  

Mr Blacks Coffee Liqueur | Espresso | Cocoa

TUSCANY  

INSPIRED BY CHIANTI 

Ron Zacapa 23 | Smoked Paprika |  

Beetroot | Chianti Reduction

#AmicosBar@AmicosBar

AMICO’S FLAVOUR ROAD TRIP IN ITALY

Amicos ethos is to blend in perfect harmony fresh local 
produce from Essex and inspiration with a twist of flavour 
from Italy. Amicos presents to you their first innovative 
cocktail menu which is influenced by specific regions 
across Italy utilising their native ingredients and produce. 

Inspired by Italian starters, main courses, desserts, wines 
and liqueurs we have designed 11 drinks that will take you 
in a journey of aroma, sight, flavour and texture. It will 
transport you to Southern Europe and to enjoy cocktails 
like you’ve never experienced them before...


