NIOBE

Un viaggio tra luce, gusto e trasformazione



SIGNATURE COCKTAILS

Niobe Fresco
Gin, succo di lime, menta, sodg, zucchero di canna
Gin, fresh lime juice, mint, soda, brown sugar

Niobe Delicato
Bitter Select, pesca, soda al pompelmo
Bitter Select, peach, grapefruit soda

Niobe Esotico
Rum bianco White Heaven, Passod, purea di passion fruit, verbena
White Heaven white rum, Passod, passion fruit purée, verbena

SIGNATURE MOCKTAIL

non-alcoholic

Afrodite
Purea di fragola, purea di mirtillo, soda
Strawberry purée, blueberry purée, soda

Persefone

Estrazione di Karkade, rosa caning, infusione di uvetta, sambuco,
mela, cassis, liquirizia

Hibiscu extract, rosehip, raisin infusion, elderberry, apple,
blackcurrant, licorice

Artemide
Jnpr, sciroppo ai fiori di sambuco, purea di melg, lime
Jnpr, elderflower syrup, apple purée, lime



I CLASSICI

Aperol Spritz
Campari Spritz
Negroni
Sbagliato
Americano
Paloma
Margarita
Moscow Mule
Kir Royale
Wishkey Sour

Espresso Martini

Altri classici sono disponibili su richiesta
Other classics are available upon request



TAPAS

Ostrica Gillardeau
Gillardeau oyster
(1)

(14)

Battuta di manzo

pane in cassetta e senape fermentata
Beef tartare

sandwich bread and fermented mustard
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Uovo 63°

agretti, salsa olandese

63°Egg

agretti greens, hollandaise sauce
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Carciofo al forno

tuorlo marinato, topinambur

Slow-Roasted Artichoke

marinated egg yolk Jerusalem artichoke cream
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Magatello al punto rosa

salsa tonnatag, cucunci

Eye of round cooked medium-rare
tuna sauce, capers
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Baccald mantecato

Creamed salt cod
‘4 A )
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Piccola selezione di formaggi

affinati dal nostro fornitore “Filet” in Lecco
confetture di nostra produzione

Small selection of cheeses

homemade jams
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Salumi artigianali da piccoli produttori
selezionati da “Filet” in Lecco
Local artisanal cured meats

Piccola pasticceria da condividere
selection of Miniature Pastries
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5 cad.
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SOFT DRINK

Acqua 50cl
Water

Coca Cola

Aranciata Lurisia
Lurisia Orange Soda

Limonata Lurisia
Lurisia Lemonade

Chinotto Lurisia

Three Cents Pompelmo rosa
Three Cents Pink Grapefruit



BIRRE HERBA MONSTRUM

Dal 2012, birre artigianali non pastorizzate, tra tradizione anglosassone e
creativitd italiona, con ingredienti selezionati e luppoli a km zero.

Since 2012, unpasteurized craft beers combining Anglo-Saxon tradition
and ltalian creativity, made with selected ingredients and locally grown
hops.

FULL HOP

5,9% , Neipa, Ibu 40

New European IPA con luppolo Chinook locale. Tre dry
hopping, colore oro, aromi fruttati di uva americana e
maracuja. Corpo pieno, amaro breve.

New European IPA with locally grown Chinook hops. Triple dry-
hopped, golden in color, with fruity aromas of American grape
and passion fruit. Full-bodied with a short, clean bitterness.

DISCORDIA

English bitter, 5,5%, Ibu 33

Birra equilibrata e aromatica, color mogano con riflessi
rubino. Note di malto, caramello, frutta matura e appassita,
finale leggermente liquoroso.

A balanced and aromatic beer, mahogany in color with ruby
highlights. Notes of malt, caramel, and ripe or dried fruit, with a
slightly liqueur-like finish.

ZULU

Session Ipa, 3,7%, Ibu 43, Gluten-Free

IPA dal gusto intenso ma non invadente. Colore giallo carico,
luppolata e cerealicolo, con amaro pronunciato ma
bilanciato. Perfetta per una bevuta rilassata.

An IPA with an intense yet gentle flavor. Deep yellow in color,
hoppy and malty, with a pronounced but balanced bitterness.
Perfect for a relaxed, easy-drinking experience.



MALANOTTE

Oatmeal stout, 4,2%, Ibu 38

Stout scura ed elegante, colore ebano. Aromi intensi di caffe,
nocciola e crosta di pane, con malti tostati in primo piano.

A dark and elegant stout, ebony in color. Intense aromas of
coffee, hazelnut, and bread crust, with roasted malts taking
center stage.

MUSA

Golden Ale, 5%, Ibu 22

Dorata e fresca, con luppolo fresco a km zero. Profumi erbacei,
corpo secco, finale leggermente fruttato. Omaggio al territorio
lecchese.

Golden and refreshing, brewed with locally grown fresh hops.
Herbal aromas, a dry body, and a lightly fruity finish. A tribute to
the Lecco region.

MEILE

Honey Ale, 5,1%, Ibu 18

Birra al miele millefiori delle prealpi Lecchesi con melissa. Colore
ambrato, profumo intenso di miele, fiori e frutta gialla.
Avvolgente e persistente.

Beer brewed with wildflower honey from the Lecco Prealps and
lemon balm. Amber in color, with intense aromas of honey,
flowers, and yellow fruit. Smooth and lingering on the palate.

TATANKA

Double single hop apa, 7,7%, Ibu 50

Single hop con Simcoe dalla Yakima Valley. Colore aranciato,
aromi intensi di resina e frutta tropicale. Corposa e aromatica.
Single-hop beer brewed with Simcoe hops from the Yakima
Valley. Orange-hued, with intense aromas of resin and tropical
fruit. Full-bodlied and aromatic.



LIQUORI & AMARI

JEFFERSON
Calabria, Italy

RUPES
Calabria, Italy

AMARA
Sicilio, Italy

BRAULIO RISERVA
Lombardia, Italy

AMARO VENTI
Lombardia, Lake Como, Italy

AMARO DEL CAPO
Calabrig, Italy

MONTENEGRO
Emilia Romagna, ltaly

LIMONCELLO VILLA MASSA
Campania, Italy

ESSENZA MEDITERRANEA AMARO EROICO
Calabria, taly

LARIOSAURO
Lombardia, Lake Como, Italy

TIMONCELLO
Lombardia, Lake Como, Italy



GIN & TONIC

GIN

TANQUERAY TEN
4,5 cl United Kingdom

BLOOM LONDON DRY
45 ¢l United Kingdom

SILENT POOL
4,5 ¢l United Kingdom

FIFTY POUNDS
4,5 ¢l United Kingdom

GIN MARE
4,5 ¢l Spain

PORTOFINO
45 cl ltaly

GIN ARTE
45 cl ltaly

N.3
45 cl Netherlands

SIPSMITH
4,5 ¢l United Kingdom

TONICS

Fever Tree Indian Tonic Water

MONKEY 47
45 ¢l Germany

KI NO BI
45 cl Japan

ROKU GIN N.6
45 cl Japan

HENDRICK'’S
4,5 ¢l United Kingdom

MALFY ROSA
45 cl ltaly

RIVO GIN
45 cl Lake Como

RIVO SLOE GIN
45 cl Lake Como

GIN DEL PROFESSORE
45 cl Italy

Fever Tree Mediterranean Tonic Water

Schweppes Premium Tonic Water

Three Cents Tonic Water



SPIRI'T’S

VODKA
Japan Nikka Coffey Vodka
France Grey Goose
Poland Belvedere
Potocki
France Ciroc
TEQUILA
Espolon

Fortaleza Reposado

Don Julio blanco

Volcan de mi Tierra Blanco
Clase Azul Plata

Don Julio 1942

MEZCAL

Montelobos espadin
Los Danzantes

DISTILLATI DI FRUTTA

Serbia Rakija 5yo Zlatni Tok

Japan Yuzu Saké Heiwa
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RUM, RON & RHUM

Jamaica

Martinique

Dominican Republic

Barbados

Guatemala

Philippine
Guyana

Venezuela

ARMAGNAC

Hampden 8 yo
Appleton Estate Reserve Blend

Depaz VSOP

S.James Cuvee 1765
Saint James Excellence
Neisson Profil 105

Eleccion Dark Mist
Eleccion White Heaven

Eleccion 8yo

Zacapa Xo

Don Papa Baroko
El Dorado 12 yo

Santa Teresa

Les grandes Assemblage 8 yo. - Francis Darroze
Les grandes Assemblage 12 yo. - Francis Darroze

Bas-Armagnac Domaine de Cantau 2008 - Francis Darroze

COGNAC

Fins Bois Petite Ciguie V.s.o.p. 40° - Fanny Fougerat

Hennesy Very Special

BRANDY

Cardenal Mendoza Brandy de Jerez

Carlos |

CALVADOS

Calvados horse d‘age - Domaine Dupont
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WHISKY & WHISKEY

Scotland Maccallan 18 yo Double Cask
Maccallan 12 yo Double Cask
Maccallan 12 yo Sherry Oak Cask
Glenfiddich 15 yo
Glenfiddich Project xx
Highland Park 12 yo
Jhonnie Walker Blue Label
Lagavulin 8yo
Oban 14 yo
Talisker Skye
Ardbeg Uigeadail

Ireland Waterford the Cuvee
Waterford Sigle Farm
Bushmills 10 yo

Japan Yoichi Myagikyo
Ichiro’s Malt and Grain
Nikka Days
Nikka from the Barrel
Nikka Coffey Malt
Nikka Coffey Grain

China Kavalan Triple Sherry Cask
Kavalan Classic Usa Oak
Kavalan Bourbon Oak

USA Michter’s Bourbon
Woodford Reserve

GRAPPE

Grappa di gewdrztraminer - Marolo
Grappa di nebbiolo - Marolo
Grappa di amarone - Marolo
Grappa alla camomilla - Levi
Grappa di barbaresco - Levi
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