
BEVERAGE/
MENU

The Godfather 2.900
A discerning touch of whiskey, sweet vermouth 
and orange juice, cemented flavours are 
enhanced with 1664 beer and a hint of peach.
A truly surprising taste sensation.

Good old fella 3.400
Refined Scotch Whiskey with a dash of 
amaretto and orange, for a good old time.

Da Vinci code 2.900
Masked flavours of amaretto and chocolate 
intertwined with lemon liquors bring you an 
intriguing mix which when topped with cola will 
excite your palette.

Monte Rossa 2.900
A neon pink concoction of apricot brandy, gin 
and orange juice with a few drops of grenadine 
gives this cocktail a fruity punch.

Bellisimo 2.900
Start your meal with the perfect aperitif cocktail, 
Aperol, lemon juice and soda come together to 
awaken your taste buds.

Mafiosi 3.600
Dark red wine cascading through a mix of triple 
sec, amaretto and cranberry juice bringing you 
a sharp fruity taste.

Prohibition spritz 3.400
From the 1920’s, a secret blend of citrus, 
passion fruit and pineapple disguised as a juice 
& muddled with fresh basil.

Mambo pesto 3.400
Delightfully different; A fresh mixture of 
cucumber, basil, rum and triple sec – topped 
with ginger ale. This you have to try.

Boston Ti amo 3.400
The New Cosmo; a shaken mix of gin, apricot, 
lemon and grenadine served in a martini glass 
with a pink sugar rim for the sophisticated lady.

Bezza dell oceano 3.400
Exotic pineapple and orange flavours paired 
with our white rum and amaretto wash over 
your senses for a truly unique cocktail.

Bella vista 3.400
The unique tastes of cherry liquor, cranberry 
juice and a hit of vodka take on a surprising 
flavour with the addition of rosemary, be 
adventurous and try one.



UNIQUELY

ITALIAN
BUON APPETITO!

CUCINA’S SIGNATURE

The Godfather 2.900
A discerning touch of whiskey, sweet vermouth 
and orange juice, cemented flavours are 
enhanced with 1664 beer and a hint of peach.
A truly surprising taste sensation.

Good old fella 3.400
Refined Scotch Whiskey with a dash of 
amaretto and orange, for a good old time.

Da Vinci code 2.900
Masked flavours of amaretto and chocolate 
intertwined with lemon liquors bring you an 
intriguing mix which when topped with cola will 
excite your palette.

Monte Rossa 2.900
A neon pink concoction of apricot brandy, gin 
and orange juice with a few drops of grenadine 
gives this cocktail a fruity punch.

Bellisimo 2.900
Start your meal with the perfect aperitif cocktail, 
Aperol, lemon juice and soda come together to 
awaken your taste buds.

Mafiosi 3.600
Dark red wine cascading through a mix of triple 
sec, amaretto and cranberry juice bringing you 
a sharp fruity taste.

Prohibition spritz 3.400
From the 1920’s, a secret blend of citrus, 
passion fruit and pineapple disguised as a juice 
& muddled with fresh basil.

Cucina’s signature cocktail: Red Shiraz with a 
touch of triple sec, fruit juices and spiced rum 
work in a perfect storm with a hint of chili, bell 
peppers and sliced fruits – A superb spicy 
creation exclusive to  Cucina. Also available in 
watermelon, peach & orange flavours

Mambo pesto 3.400
Delightfully different; A fresh mixture of 
cucumber, basil, rum and triple sec – topped 
with ginger ale. This you have to try.

Boston Ti amo 3.400
The New Cosmo; a shaken mix of gin, apricot, 
lemon and grenadine served in a martini glass 
with a pink sugar rim for the sophisticated lady.

Bezza dell oceano 3.400
Exotic pineapple and orange flavours paired 
with our white rum and amaretto wash over 
your senses for a truly unique cocktail.

Bella vista 3.400
The unique tastes of cherry liquor, cranberry 
juice and a hit of vodka take on a surprising 
flavour with the addition of rosemary, be 
adventurous and try one.

Sicilian Sangria 3.400



The Godfather 2.900
A discerning touch of whiskey, sweet vermouth 
and orange juice, cemented flavours are 
enhanced with 1664 beer and a hint of peach.
A truly surprising taste sensation.

Good old fella 3.400
Refined Scotch Whiskey with a dash of 
amaretto and orange, for a good old time.

Da Vinci code 2.900
Masked flavours of amaretto and chocolate 
intertwined with lemon liquors bring you an 
intriguing mix which when topped with cola will 
excite your palette.

Monte Rossa 2.900
A neon pink concoction of apricot brandy, gin 
and orange juice with a few drops of grenadine 
gives this cocktail a fruity punch.

Bellisimo 2.900
Start your meal with the perfect aperitif cocktail, 
Aperol, lemon juice and soda come together to 
awaken your taste buds.

Mafiosi 3.600
Dark red wine cascading through a mix of triple 
sec, amaretto and cranberry juice bringing you 
a sharp fruity taste.

Prohibition spritz 3.400
From the 1920’s, a secret blend of citrus, 
passion fruit and pineapple disguised as a juice 
& muddled with fresh basil.

COCKTAILS

Cocktails

Bellini 2.800
One of the classic Italian cocktail from Venice. 
A blend of sparkling wine with peach.
 
Negroni 2.800
A drink to enjoy before a meal, featuring 
campari, gin, cranberry juice & martini rosso.
 
Aperol Spritz 2.800
A refreshing citrus cocktail with aperol & 
sparkling wine.

Mambo pesto 3.400
Delightfully different; A fresh mixture of 
cucumber, basil, rum and triple sec – topped 
with ginger ale. This you have to try.

Boston Ti amo 3.400
The New Cosmo; a shaken mix of gin, apricot, 
lemon and grenadine served in a martini glass 
with a pink sugar rim for the sophisticated lady.

Bezza dell oceano 3.400
Exotic pineapple and orange flavours paired 
with our white rum and amaretto wash over 
your senses for a truly unique cocktail.

Bella vista 3.400
The unique tastes of cherry liquor, cranberry 
juice and a hit of vodka take on a surprising 
flavour with the addition of rosemary, be 
adventurous and try one.

ITALIAN CLASSIC COCKTAILS

Falerio Palazzi, Saladini
Pilastri (Organic)  36.200
Marche, Italy. Trebbiano, Pecorino, Passerina. Lovely 
classic organic white full bodied with a long finish

Lugana, Villa Girardi 25.900
Veneto, Italy. Trebbiano di Lugana grape. Medium bodied 
with a crisp tropical fruit finish.

Gavi Alasia 25.900
Piedmonte, Italy. Cortese grape. Wonderfully dry, with lots 
of rich flavours

Pinot Grigio Canyon Road  13.500
California,USA, Pinot Grigio grape. Delicate, lemony nose 
with peaches and honey, perfect with pasta 

Pinot Grigio, Da Luca 16.500
Sicily, Italy. Pinot Grigio grape. Medium bodied
with a dry fresh style

Chardonnay Robert Mondavi
Twin Oaks 22.000
California, USA. Chardonnay grape. Soft round
with aromas of apples and vanilla.

Gewurztraminer Bicicleta Cono Sur  15.500
Central Valley, Chile. Delightfully fresh, flowery with a hint 
of lychee’s given this a slight sweet delicious finish.

Sauvignon Blanc Vina Chocalan 28.000
Maipo Valley, Chile. Sauvignon Blanc. Dry crisp and 
intense flavours, so refreshing

Orvieto Classico, San Marco 18.500
Lazio, Italy. Grechetto, Malvasia, Trebbiano grapes. 
Delicious off dry wine   



Sommelier recommends

Campari 1.500
Martini Bianco 1.500
Martini Dry 1.500
Martini Rosso 1.500
Aperol 1.600

Grey Goose 6.000
Svedka 1.300
Russian Standard 1.700
Crystal Head 4.800
Svedka Citron 1.300
Svedka Vanilla 1.300
Svedka Raspberry 1.300

Bacardi Superior  2.000
Bacardi Gold  2.200
Havana Club Anejo  2.000
Captain Morgan Dark  1.600

Hendricks 2.400
Seagrams 1.600
Bombay Sapphire 2.200
Tanqueray 2.200

APERITIVES SINGLE

VODKAS SINGLE

RUMS SINGLE

GINS SINGLE

SCOTCH WHISKY
White & Mackay Special 1.800
Dewars White Label 2.500
Chivas Regal 12 YRS 5.000

SINGLE MALT
Glenfiddich 12 YRS 3.500
Glenfiddich 15 YRS 6.000
Glenfiddich 18 YRS 6.900
Isle of Jura Supertition 4.800
Isle of Jura 10 YRS 3.700
Isle of Jura 16 YRS 6.500

IRISH WHISKY
John Jameson 3.000

BOURBON
Jack Daniel 2.800

CANADIAN
Canadian Club 1.800

WHISKY SINGLE



Jose Cuervo Gold 1.500
1800 Anejo 100% Agave 4.500
Jose Cuervo Silver 1.500

Grappa Di Barolo 4.000
Grappa Di Barbera 5.800

Sambuca Perla Chira 1.800
Pernod 2.500
La Fee Absinthe 4.000

Ginger Ale 1.500
Tonic Water 1.500
Red Bull 2.600

Bailey’s Irish Cream 3.000
Amaretto D’Sarrono 1.800
Cointreau 3.800
Drambuie 3.900
Galliano 3.500
Grand Marnier 4.500
Jagermeister 2.000
Kahlua 2.000
Southern Comfort 2.200
Tia Maria 3.500
Limoncello 2.600
Frangelico 2.800
Midori 2.400

Coorslight 2.400
Budweiser 3.200
Peroni 3.200
Savanna Dry 3.000
Pabst Blue Ribbon 2.200
Corona 3.200

Amstel Light 3.800  2.000
Heineken 3.700 2.000
Kronenbourg 1664 3.000 1.600
Kronenbourg 1664 Blanc 3.200 1.800

TEQUILA

COGNAC

GRAPPA

ANISE

MIXERS

LIQUEURS

DRAUGHT BEERS

BOTTLED BEERS

Sommelier recommends

Hennessy XO 18.500
Remy Martin V.S.O.P 7.100
Courvoisier V.S.O.P. 4.200

HALF PINT FULL PINT 



Aqua panna 1 Liter 2.500
Aqua panna 250 Ml 1.100
San pellegrino 750 Ml 2.500
San pellegrino 250 Ml 1.300

• Orange 1.800
• Pineapple 2.500
• Apple 1.800
• Carrot 1.800
• Lemon 1.800

• Cranberry
• Apple
• Pineapple

• Coca cola
• Diet coke
• Sprite
• Fanta orange (In can)

• Cherry • Strawberry     
• Lemon  • Peach
• Raspberry • Cucina’s iced tea 1.300

ICED TEAS    1.100

CHILLED JUICES 1.500

FRESH JUICES

WATERS

SOFT DRINKS    1.500(REFILLABLE)

Chievo
Refreshing blended mint lemonade with fresh lemon juice, mint 
leaves topped with icy cold soda. 

Bersagliere 
This berrylicious delight is a berry lover’s dream. Muddled fresh 
strawberries and cranberry juice topped with icy cold soda.

Black forest 
A non-alcoholic version of our dessert cocktail, a special blend of 
cherry, chocó sauce, creamy milk and drizzle of chocolate sauce. 

Mona Lisa
A refreshing combination of shaken pineapple, cranberry juice, 
passion fruit, finished with a lime twist. 

Samanthina
Delightfully different: a muddle of fresh mint leaves shaken with 
apple juice, lemon juice topped with soda.

MOCKTAILS 2.500 

The non-alcoholic version of our signature cocktail, a 
combination of cranberry juice, orange juice and lemon all 
come together with chili and bell peppers for an exciting taste.

Virgin Sicilian Sangria


