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TABLE SERVICE
AVAILABLE

Every day we bake croissants,
cakes, cookies and other homemade treats.
Come and discover them at the counter!
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The story of Caffe Pascucci began in 1883 with Antonio
Pascucci, the son of weavers, who decided to devote himself
to trade, developing a passion for raw coffee beans. In the
2000s came the opening of the first Caffe Pascucci pilot
center in Monte Cerignone (PU) and the patenting of the
Pascucci roasting system.

We fell in love with Pascucci Riserva Bio: a blend of coffees
grown under organic farming practices, sourced from different
origins, altitudes and plant varieties. The result is a cup with
notes of dried fruit, apricot, almond, peach, honey, cocoaq,
maple syrup, and dark chocolate.

Jit is possible to request plant-based alternatives
or lactose-free for milk-based drinks

collee & hot drinks

£-1.00 ESERESSOFGOEREE ~—EasSElicE
€250 EFER COFFEE=PaseLIaC]
CgilO="SCARPEHCGINO

€ 2,00 = A EEMACEHIATO

€50 BAREYV-COEFEE

€ 1,80 GINSENG . C®FEEE

E UG A SSICGHE OSSO T
Pierre Dolce al cuore (km O)

€500 GIANDUIA HOT CHOCOLATE
Pierre Dolce al cuore (km 0O)

€ 4,00 FRESHLY SQUEEZED ORANGE JUICE
=00 MINERAL WATER

f=>)
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<" DOLCE AL CUORE

With Pierre — Dolci al cuore we share the same care for raw
ingredients and the passion for shaping them to meet the
expectations of the palate. These Marche-based artisans place
chocolate, fruit, and spices at the heart of their creations,
giving life to high-quality sweet specialties.: chocolate bars,
spreads, pralines, hot chocolate blends, fruit juices, and jams.
Love, passion, craftsmanship, research, creativity, and constant
innovation: this is what drives the sweet heart of Pierre.

truit Juices
Pierre Dolce al cuore (km 0)
€ 4,00 BLOND ORANGE FROM PICENO
€ 4,00 PEAR
€ 4,00 APRICOT
€ 4,00 PEACH
€ 4,50 APRICOT, ORANGE & GINGER
€ 4,50 PINK GRAPEFRUIT AND CARDAMOM
€ 4,80 BLACKBERRY, WHITE PEACH & VANILLA

€ 4,30 STRAWBERRY NECTAR




Hzo STILL SPARKLING )
STANDARD - OO0
PORTION +1 +2 +3

EGGS
SCRUMBLE POCHE FRIED

BRIOCHE

BREAD STANDARD SQUID INK / “
CRISPY BACON BEET-MARINATED R“E

PROTEIN & SMOKED SAUSAGE SALMON 513 BC\(
CHERRY TOMATOES

SIDE & CARAMELIZED ONION e

COFEEE ESPRESSO AMERICANO CAPPUCCINO
CAKE - , |
e g | ASK US ABOUT TODAY'S SELECTION!
YOGURT GRANOLA RED BERRIES
J

FRESH ORANGE JUICE ORGANIC JUICE
o | >
| | cLuB sanbwicH <

A

SAVORY PANCAKE eon!
|| ZUCCHINI, CONFIT CHERRY TOMATOES, PHILADELPHIA CREAM CHEESE L, ek
| SALMON BAGEL, DELI SPREAD, CARAMELIZED ONION & AVOCADO
. J

PANCAKES WITH MAPLE SYRUP WAFFLE WITH MAPLE SYRUP
i J

CRUMBLE COOKIES
—— =)

FRENCH TOAST WITH HONEY & FIG COMPOTE
- J

AVAILABLE FROM WEDNESDAY, TO SUNDAY
IFROM 1000 AM 10 200 PM
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*Ask our staff
for today’s availability

cold seatood

5900

SeoRels

£ 16;00

€ 10,00

€,9,60

ZUCCHINI AND PINK SHRIMP

CARPACCIO
(2,9)

TUNA TARTARE

on yogurt cream with fennel oil
(479)

TUNA CARPACCIO
with mango and ginger cream (4,9)

CBT PRAWNS

with yogurt, strawberries, and salicornia
(2,7.9)

TOASTED PAN BRIOCHE
with whipped butter.and
Cantabrian anchovies (1,47,9)
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hol

"Ask our staff
Jor today’s availability

seatood

et o), CUE)

€ 9,00

€ 10,00

&-8.00

€ 10,00

ANCHOVY MEATBALLS (5 PCS)

on cherry tomato and mint cream
(1,3,4,7.9)

CODFISH MEATBALLS (4 PCS)

on tomato cream and basil mayo
(1,3,4,7.9)

CRISPY PRAWNS (5 PCS)

on a bed of ajoblanco
(1,2,3,8,9)

MUSSELS SAUTE
(912.14)

MONKFEISH BITES

with citrus
(1,4,9)
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*Ask our staff
for today’s availability

_Dlant based

€800 NACHOS WITH GUA CHE MOLE SAUCE
(9)

& 9,06 MIXED SEED FLATBREAD

with salmorejo
(1,7,8,91)

€800 ZUCCHINI MEATBALLS (5 PCS)

with herb-flavored yogurt sauce
(1,3,7.9)

€ 8,00 SKEWERS WITH FETA (6 PCS)

melon, watermelon, cucumber, and mint
(7.9)

=500 ROLLS WITH RAW ZUCCHINI (5 PCS)
confit cherry tomatoes, and hummus

with eggplant sauce
(1,91
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A selection of single-serve specialties,
perfect for every occasion

i

€ 2,50 TOASTED PAN BRIOCHE
with whipped butter and
Cantabrian anchovies (1.479)

ALY, TUNA CARPACCIO
with mango and ginger cream (4,9)

€250 CBT PRAWN

with yogurt, strawberries, and salicornia
(2,7.9)

SEFESS ANCHOVY MEATBALL
on cherry tomato and mint cream (1,3,4,7,9)

200 CODFISH MEATBALL

on tomato cream and pbasil mayo
(1,3.4,7.9)

€ 2:50 CRISPY PRAWNS
on a bed of ajoblanco (1,2,3,8,9)

& 2,00 ZUCCHINI MEATBALL
with herb-flavored yogurt sauce (1,37,9)

€ 2,00 SKEWER WITH FETA

melon, watermelon, cucumber, and mint
(7.9)

€ 2,00 ROLL WITH RAW ZUCCHIN|
confit cherry tomatoes, and hummus
with eggplant sauce 1,91

B s
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Junch & dinner

DINNER AVAILABLE ONLY ON DAYS
WITH CILOSING AT 00:00

LONVER 4200

Mmailn courses

€1700 CALAMARATA
WITH MONKFISH RAGU (1.4.9)

€ 18,00 TAGLIOLINO WITH ARUGULA PESTO
tuna tartare, almond flakes and lemon
aroma (1,3,4,7,9)

€:16200 - LFHIEK SPAGHE TINMAEFRSEABASS
pendolini tomatoes, olives, basil and
lemon (1,4,9)

€116-00 " SQEHE=ENKGEFAGEIA PEERE
With mussels and calamari (1.3,914)

€ 14,00 - VEGAN THICK SPAGHET H
with roasted pepper, coconut milk, and
basil (1,6)

Student Tunch

€ 11,00  SPAGHETTONI CACIO E PEPE (179

€ 12,00 SPAGHETTONI GRIGIA (1,379)
€ 13,00 SPAGHETTONI CARBONARA (1,37,9)

€600 2
SPAGHETTONI OF YOUR CHOICE

+ CAKE OF THE DAY

FHES0 ( % )
REQREEE
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_Salads

€ 14,00

S cepele

£h2-08

€ 10,00

€ 10,00

CEASSIC S EAESARES =AY
lettuce, croutons, bacon, chicken,
avocado, tomato, and caesar
dressing (1,3,6,7,9,10)

TUNA CGAESARS AEAD
lettuce, croutons, crispy bacon, tuna
tataki, avocado, tomato, white sesame,

and caesar dressing (1,2,3,4,6,7,9101)

VEGAN CAESAR SALAD

chickpeas with smoked paprika,
wholemeal croutons, and vegan caesar
dressing (1,6,8,9)

SUMMER SALAD

watermelon, feta, cucumber, red onion,
and zest on a base of watermelon
dressing with salt, pepper, olive oil,
vinegar, and chili (7.9)

AP RIESTS

ouffalo mozzarella, seared yellow
Deaches, tomato, and basil-infused olive
oil (7.9)
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dessertls

€ /00 SAGE.C CSTARE DN GARBC T AKIE
(1,3,7.8,9)

€ 5,00 WATERMELON AND LIME SORBET
(9)

€ /00 M Sr ES EECCO- COELRECHEN
pina colada semifreddo coated with white
chocolate and shredded coconut (37,9)
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DAL 1837 VITICOLTORI NEL CONERO

Since 183/, the Moroder family has tied its history to the
Conero Park region, capturing its aromas, colors, and nuances
through the art of winemaking. Crafting wine requires time,
passion, awareness, patience and the ability to weave stories
that begin in the vineyards and end in the glass.

The most distinguished story is that of the Dorico, which
earned the first Tre Bicchieri from Gambero Rosso in the
Marche with the 1988 harvest. Montepulciano is the flagship
grape of Moroderiwines, a symbol of excellence, expressed in
a variety of interpretations.

red wines © @®

AION - Rosso Conero DOC SNSR SR ok e

Intense ruby with aromas of sour cherry, dried
plum, and violet, perfect with all charcuterie
boards and flavorful pasta dishes.

ZERO - Rosso Conero DOC €5 €18

Deep violet with fragrant notes, an ideal
companion for grilled dishes and charcuterie.
Balanced, harmonious, and naturally good, as it
contains no added sulfites.

NOTTE - Rosso Conero DOC € Grn=lz

Intense ruby with hints of red fruits, our most
classic interpretation of the historic Rosso
Conero. Delightful with traditional dishes from
the promontory.

ETERE - Conero DOCG Riserva €/ €28

Ruby red, powerful and silky, pairs beautifully
with roasts, cured meats, and aged cheeses,
offering warm notes of violet and sour cherry.

DORICO - Conero DOCG Riserva a9

The full story of Rosso Conero in a bottle: a
powerful and velvety wine, the first Tre Bicchieri
from the Marche region.
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while wines -

KAIROS €5 €18
Verdicchio dei castelli di Jesi DOC

Classico Superiore

Fresh and floral with notes of elderflower and
a delicate almond finish, a perfect companion
for fish and white meats.

EMERA - Malvasia di Candia IGT S o= £20

Light and aromatic, with hints of white peach and
pineapple, an ideal match for seafood, fish pasta
dishes,"and mil@: cheeses.

) WINES Q@ @

ROSA - Marche Rosato IGT € Onee27

Pink like may cherries, bold like the smile of
those who taste it, the perfect companion for
baked dishes, cold cuts, and fish soups.

Sparklino wines

BRUT ROSE - Sparkling ST DY
A bright and delicate sparkling wine, with

subtle notes of wild red fruits, perfect to
enhance elegant

EXTRA DRY - Sparkling SO S

A structured and creamy sparkling wine despite
its dry taste, a lively companion for roasted fish
and soft cheeses.
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dessert wines

BIANCONERO - Moscato Naturale

A whimsical Moscato with a fine perlage, fresh
and fragrant like a freshly bloomed yellow rose,
an elegant companion to cakes and tarts.

VINO & VISCIOLE

A fairytale of juicy sour cherries and
Montepulciano grapes, rich and indulgent,
a delightful match for cantucci and
chocolate cakes.

L

1o Iinish

S FONE Jad (e

S, SO

Grappa di rosso Conero

Grappa di dorico

£0-00
€ 0,00
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Tea is a world of its own, rich in traditions as intense as the
aromas and flavors it releases. It is also a world of dreams and
desires, like those that led Fabiola Ruggiero, from Ancona, to
practice the Art of Tea nurturing creativity and transforming it
into a project, a journey in which we would like to guide you
through different combinations, and even a new way of
savoring unusual and distinctive fragrances, pairing them with
the dishes on our menu.

You will also find instructions on how to prepare it, should you
decide to purchase the blend after tasting.

Browse this Tea Menu without prejudice and experience
a journey in a cup or a glass.

white tea

Terre del Sud

Bai Mu Dan white tea enriched with apples, sea
ouckthorn berries, beetroot, orange peel, lemon
nalm, strawberries, and yellow daisy petals.
Perfect for relaxing moments to enjoy alone or
share with others.

Steep for 2-3 minutes.

oreen lea

Merenda in Campagna

A delightful green tea enriched with strawberries,
peach, and pineapple, ideal for those who
appreciate delicately sweet green teas. Perfect for
a winter afternoon tea or a summer picnic.

Steep for 2-3 minutes.

s 2
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blacktea - e

Italian Breakfast

A blend of black teas with an intense flavor,
inspired by the Anglo-Saxon tradition but
reinterpreted in an ltalian style-hence the name
ltalian Breakfast. Characterized by malty notes and
a finish of cocoa and coffee.

Steep for 10-15 minutes.

carl orey
tiore Dl A

Elegant and sophisticated, this velvety black tea is
enriched with natural bergamot essence and
delicate mallow and cornflower petals. A royal teal

Steep for 2 minutes.

pmfumo
rmj a]P € 5,00

Black tea with almonds, cinnamon, rosebuds and
petals, infused with rum and marzipan aroma. Also
delightful in the evening with a splash of rum for a
warming punch.

Steep for 2-3 minutes.

(3 =22
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Herbal tea

A vibrant mix of colors and aromas that brings
flavor and cheer. Hibiscus, lemongrass verbena,
apple, orange, and strawberries: to brighten your
days with fresh delight.

Steep for 10-15 minutes.

passegoiata
_al conero €450

Herbal tea

An infusion inspired by the aromas and colors of
the Conero Reserve. A blend of blackberry leaves,
fennel, mint, anise, raspberry leaves, rosehip,
oroom flowers, hazelnut leaves, strawberry leaves,
arbutus leaves, sea fennel, elderflower, and
sunflower petals.

Steep for 6-10 minut.
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Meal pairing tea

A green tea to be sipped alongside our seafood
dishes. Served in a glass at room temperature.

Origin: Kagoshima, Japan

This special green tea represents a fusion of
cultures. Produced in Japan following an ancient
method introduced over 500 years ago by Chinese
masters, it differs from most Japanese green teas
by being wok-roasted rather than steamed, giving it
a more pbalanced and nuanced character. Its profile
s flavorful, with a herbaceous and sweet taste
enriched with floral and citrus notes. Light and
refreshing, with a subtle sweetness.

Steep for 2-3 minutes.
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doc livinostone  ess

e oolong

A Oolong tea, to be sipped alongside our Plant
Based offerings.

An Oolong tea from Malawi, with twisted leaves in
autumnal hues and silver tips. The infusion, a bright
apricot color, releases a lively aroma of orange with
nints of passion fruit and blackcurrant. On the
nalate, sweet notes of orange and fresh peas leave
a velvety and lingering sensation.

Steep for 3 minutes.

DU erh shu € 550

aged tea

A Pu Erh tea, to be enjoyed alongside our Brunch
offerings.

This Pu Erh is perfect for those who wish to indulge
in a tea that is both sophisticated and richly
aromatic.

Alongside the traditional earthy and forest-floor
flavors characteristic of Pu Erh, this tea surprises
with its subtle balsamic notes. Known for its
metabolism-boosting properties, it also serves as
an excellent digestive.

Steep for 3-4 minutes.

)
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A fine spirit is the essence of a true work of art: a bridge
between tradition and perception. According to Morisco
Spirits’ founder, Andrea Morisco from Ancona, tasting and
drinking well are the master keys to accessing a universe
deeply connected with culture. Struck by the ever-changing
essence of whisky, and driven by the search for the most
unique bottles, capable of sparking a journey through distant
countries and places, Andrea has also arrived here at The
Mole, to share with us what we have yet to discover.

scotch whisky o3 Zhaeel
_Mmorisco spirils seleclion =

L]

Cola ila 2011 - 13 years old SpesEr
Morisco Spirits Selection - 57,3%

Hypnotic and enchanting, with a fascinating interplay of
brine and sherry. Hints of plums and smoke. Extremely
elegant. Intense, with truly everything inside, from
herrings to tar, sweet and savory, perfectly balanced.
Long-lasting, with notes of smoke, salted almonds, and
caramelized walnuts.

Longmorn 2006 - 15 years old S e OIS
Morisco Spirits Selection - 54,2%

Malt takes the lead. Distinct aromas of bread, green
apple, vanilla and icing sugar. Delicate and refined, as
only a Longmorn can be. Slightly mentholated with notes
of pear, cereal and white pepper. Persistent, with a hint of
acidity, fresh fruit salad, and a subtle waxy note.

Glenlossie 2011 - 11 years old
Morisco Spirits Selection - 52,8% = €12

Fresh, with notes of pear, vanilla, and freshly cut grass.
Seductive, with hints of green tea, tropical fruit, and
whisky fudge.

Persistent, with balsamic nuances androasted pecans.

Glentauchers - 13'years old €3 €14

Morisco Spirits Selection - 54,8% - Oloroso sherry

Complex, with aromas of Sacher cake, orange zest, dried
plums, and cinnamon.

Delightful, with notes of toffee, chocolate, and raisins.
Moderately persistent, with peppery hints, Kentucky
tobacco, and dried figs.
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scotch whiskv @

Speyburn - 12 years old ESmra S

Morisco Spirits Selection - 55,2%
First fill bourbon

Rich, with notes of sandalwood, toasted almonds, plums,
and wax. Complex, with fruity nuances, caramel, and plum
cake. Moderately persistent, with hints of iron, cream, and
COCOa.

North British 1991 - 33 years old oo G4
Morisco Spirits Selection - 43,1% - Single grain

Hints of vanilla beans, pineapple, and sealing wax.
Followed by yogurt and camphor.

Intense notes of toasted hazelnut and vanilla.
Clean and balanced, with hints of Haribo licorice.

Campbelltown loch €b €8
46%

Soft peach, apricot, and floral honey with notes of lemon
meringue and a touch of salty soot.

Rich, with herbal tones weaving beneath the sweet vanilla
caramel and juicy stewed fruit.

The salinity of seaweed and sweet baking spices bring
balance, with whispers of peat emerging.

Hints of ginger and nutmeg, sweet tea, oat biscuits, and
subtly smoked oak.

Lindores Abbey SR S
46% - Bourbon & Sherry Barrique

Spicy with pronounced notes of cereals, vanilla, freshly
baked bread, and blueberries. Hints of dried fruit, malt,
and citrus. Medium-long finish with notes of cinnamon and
vanilla.

Lindores Abbey SHpESNE=y
49,4% - Wine Barrique

Dried plums, dates, molasses, vanilla, and milk chocolate.
Smooth with notes of dried fruit, molasses, dark
chocolate, cinnamon, and ginger. Pleasing and
medium-long finish.

Lindores Abbey SAo=sw 00
19,4% - Bourbon Barrigue

Soft apricot jam, notes of toffee, and a hint of cinnamon
combined with butter and pastry cream. Smooth and
spicy with notes of red fruits, molasses, and a pleasant
smoky woody touch. Silky with spicy and caramel notes.

ey g
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2cl 4cl|

Lagavulin - 16 years old ST S
43%

With an antique gold color, it releases an intense and
complex aroma, with notes of peat, iodine, smoke, and
spices. On the palate, it is rich and enveloping, with a long,
persistent finish evoking the sea and wild lands of Islay.

Singleton of glendullan €814
14 years old

55% - Special Release

Notes of buttery oak and juicy golden apples and pears
delight the nose, rounded by sweet hints of ripe yellow
fruit and toffee. Velvety and silky, this is a perfectly
balanced whisky, crafted to be enjoyed and to take
center stage during the evening.

The Glenrothes - 12 years old ) el
Morisco Spirits - 40%

Golden amber and bright in color, the nose opens with
notes of sherry, cherry jam, and toasted nuts, with a light
touch of vanilla and wafts of cocoa powder. The sip is
much darker and deeper, masterfully contrasting the nose
with tones of oak, leather, and hide, blending
harmoniously with the sweeter olfactory memories. Spicy
finish with cinnamon and a hint of ginger.

Ardmore - 15 years old O e
Morisco Spirits - 46% - Gordon MacPhail

Captivating notes of moderate peat, followed by hints of
charred wood and a subtle touch of vanilla and sweet
spices. This balance between smokiness and sweetness
is enriched with hints of dried fruit and toasted malts. The
complex flavors are supported by an oily, enveloping
texture, leaving a long and pleasantly smoky finish.

cnolish whisky

Filey bay moscatel finish s el

spirit of yorkshire batch #4
Morisco Spirits Selection - 46%

L]

Yorkshire single malt whisky matured in ex-bourbon casks,
followed by a finish in barrels that previously held Moscatel.
Bottled at 46% ABV. The profile is rich with notes of brown
sugar and ripe tropical fruit, nectarine, candied orange, and

ginger.

ey g
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“irish whiskev . ¢ =

Writer's tears cask strength Sy SRS

irish whiskey 2021
Morisco Spirits - 54,5%

A limited edition of 4,500 bottles combining Single Pot Still
and Single Malt matured in ex-bourbon casks. An intense
whiskey with aromas of pear, apple, black pepper, and ginger.
On the palate, it is creamy with hints of fruit and vanilla.

Irishman cask strength €/ €12

irish whiskey 2022
Morisco Spirits - 54,9%

Irish whiskey from Walsh Whiskey Distillery. A limited edition of
only 4,900 bottles. A small batch Irish Whiskey matured in
ex-bourbon barrels, intense and powerful. The nose neveals
notes of pastry cream, toasted nuts, and spices.

On the palate, it is rich and velvety with hints of yellow fruit,
nutmeg, honey, and figs.

_lapanese whﬁkv

Akashi- 40% € 10

Deep amber-yellow color with lively coppery highlights.
The nose is striking with sweet and spicy notes of
cinnamon, caramel, and toffee, hints of black pepper, and
sweeter tones of vanilla, with candied orange peel in the
background. The palate is powerful, almost viscous in
texture, very smooth and structured, rich with toasted and
roasted notes that leave a slight smoky touch.

Nikka- 514% €0 €10

Intense amber color, offering a rich and complex aroma
with notes of ripe fruit, spices, caramel, and wood. The
palate is powerful and harmonious, with a long, spicy finish.
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Nelson’s green brier SESR i
45,5% - Tennessee Sour Mash Whiskey

Full and warm, with notes of caramel, vanilla, cinnamon,
and apple. Robust brown sugar, cinnamon roll,
caramelized apple, and a touch of cocoa. Medium-long
finish with notes of cinnamon, brown sugar, apple, and
dark cherry.

Bib & tucker 6 year old Sopne 10

46% - Tennessee Bourbon

Light and sweet notes of vanilla and freshly cut grass
blend with deeper tones of leather and chestnuts, &
followed by hints of caramel.

Vanilla emerges alongside earthy and cinnamon notes,
with touches of licorice, rye, apricot, and subtle spices.

Michter's us™ Small batch €60 €9
bourbon - 457%

Caramel, vanilla, nuts, and corn. Sweet and deep with
notes of raisins and dried plums. Good length with a
sweet finish.

Michter's us™ Sour Mash - 43% €6 €9

Fresh fruit and caramel.
Smooth with notes of apple pie and corn.
Pleasantly sweet with a medium-long finish.

Michter's us*1 American whiskey AT
41,7%
Ginger, vanilla, molasses, and wood. Sweet with notes of

caramel, chocolate, and nuts. Medium-long finish with
hints of vanilla.

Eagle Rare 10 year old 6% C-0
45% - Kentucky straight bourbon

Delicate with notes of autumnal ripe fruits, toasted oak,
sherry, and a light hint of coffee. Smooth and full-bodied,
with pronounced notes of sherry, dark chocolate, and
spices derived from Oloroso casks.

&= Sow 2
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Willett €7 €12
47% - Kentucky straight bourbon

Sweet with notes of corn, caramelized sugar, vanilla, and
pecans. On the palate, it is pleasantly sweet with hints of
caramel, black pepper, vanilla, and a touch of oak with
citrus nuances. Medium-long finish with notes of vanilla,
pepper, caramel, and a hint of cinnamon.

Wild turkey S Sl I
Rare breed - 58,4%

Kentucky Straight Bourbon dark, deep amber color with a
bold and complex nose featuring brown sugar, caramel,
and vanilla sticks, followed by leather and tobacco.

The palate is sweet, smooth, and richly toasted, perfectly
aligned with the olfactory profile, layered with dark and
fruity notes.

Long finish with citrus peel, caramel, and wood.

Woodford
Reserve - 43,2% - Kentucky straight bourbon £ =l

Amber-golden color, opening with creamy and spicy
aromas of oak and vanilla, dried fruit, coffee beans,
caramel, and faint smoky hints. Smooth and rich, flavorful,
fully reflecting the nose, finishing with a spicy persistence.

Knob Creek 9 years old
50% - Kentucky straight bourbon

Intense amber with bronze highlights, nose of peanut € 5 € 8
butter, charred wood, and caramelized sugar, along with

notes of nuts, spices, and dark chocolate. The palate is

lively and full, dry yet properly smooth, enveloping,

consistent with the olfactory cues, with a very long

vanilla-tinged finish.

Maker’s mark
45% - Kentucky straight bourbon

Intense, bright golden color with a rich, complex nose of € 2} € /
fruit and spices, citrus peel, sultanas, and a touch of

toasted oak. Full and smooth on the palate, with flavors of

butter, vanilla, and nuts, finishing with pleasant woody

persistence.

oy (e
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Buffalo trace 4T o/
40% - Kentucky straight bourbon

Very deep amber-yellow color, presenting aromas of
caramel, vanilla, and tree bark. On the palate, the
sweetness of caramel greets immediately, blended with
notes of baked pastries and finishing with a slight savory
touch. Very good persistence, with spicy cinnamon
echoes.

Platte valley 46 3
40% - 100% Corn whiskey

Very pale golden-yellow and extremely bright, the noSe

reveals youthful character despite three years of aging,

with hints of corn and butter framed by sweet notes

reminiscent of milk and honey. The palate perfectly

mirrors the nose, with an almost oily texture that

reinforces the initial butteriness and a slightly bitter
almond touch. Decadent marshmallow finish.

Flight
experience

Speyside flight €20
A journey through 3 of Scotland’s most elegant

single malts: smooth, fruity, and floral, typical of the

Speyside region. A refined experience to discover

the sweetest and most welcoming soul of whisky.

Island flight

A path across the Scottish isles, with marine notes, € 25
spices, and often a peated character. A tasting of 3

whiskies that tells the story of the sea’s strength

and the variety of island distilleries.




CHAPITER 8




CHAPILER 8

( MENU )

Sionature cocklails:
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Mediterraneo Spritz
Mandarino Varnelli, Extra Dry, Delizia alla cannella Varnelli,
soda water

Sea Spritz

Rosemary and citrus liqueur, Selvatico Mezcal, Extra Dry, soda

Fusettone
Fusetti Bitter, Top Galvanina Pink Grapefruit Soda

Negroni del mtarinaio
Fusetti Bitter, Rubedo Vermouth, Varnelli Caffe Moka,
Selvatico Mezcal

Gin Sonic

Bombay Sapphire Gin, lime juice, simple syrup, top Goldberg

Wasabi Soda

Espresso Martini por favore
Stolichnaya Vodka, Varnelli Caffe Moka Liqueur, coffee,
saline drops

Local line
Bombay Sapphire Gin, Amaro Sibilla, Red Vermouth,
orange Angostura

Italian Margarita
Santa Spina, Clab Culture RedNotChili Peppers, coriander,
fake lime, Papa Borracho Agave, saline drops

Paloma afumicado
Selvatico Mezcal, lime juice, Papa Borracho Agave,
Galvanina Pink Grapefruit Soda

Passion cachaca
Capucana Cachaca, lime juice, passion fruit, basil leaves,
ginger Ale

I’'m not a pornostar
Stolichnaya Vodka, Giard Elderflower Liqueur, fake lime,
passion fruit, Goldberg Ginger Ale

Horse’s neck
Ysabel Regina Cognac, Goldberg Ginger Ale
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whiskv cocktails

Bobby Burns S5

Scotch whisky, red vermouth, Bénédictine

An elegant and enveloping cocktail with herbal and spicy
notes. The vermouth provides sweetness balanced-by the
smoky nuances of the Scotch, while the Bénédictine adds an
aromatic touch of herbs and honey. Perfect for those who enjoy
a rich and sophisticated drink.

The highball =5

Whisky (often Japanese or light Scotch), soda, ice

A simple yet refined cocktail, extremely refreshing. The whisky
shines with its delicate notes, while the soda makes it light and
easy to drink. A beverage that highlights the purity of the spirit
with lively and pleasant bubbles.

Rob Roy S

Scotch whisky, red vermouth, Angostura bitters

The Scottish cousin of the Manhattan, with the typical smoky
depth of Scotch.

Red vermouth adds a sweet and spicy character, while
Angostura provides a balanced bitter touch.

A rich, elegant, and structured cocktail.

Old fashioned €9

Bourbon or rye whiskey, sugar, Angostura bitters,

orange peel

The king of classic cocktails, with a perfect balance of
sweetness, bitterness, and whisky warmth.

The citrus touch of the orange peel enhances its complexity.
An intense, enveloping, and timeless drink.

Penicillin €9

Scotch whisky, honey, ginger, lemon juice,

peated whisky

A cocktail with a bold and intriguing character. The Scotch
provides body and warmth, honey and lemon create a perfect
sweet-acid balance, while the smoky touch of peated whisky
makes it unique and enveloping. I[deal for those who enjoy
complex and aromatic drinks. :




Whisky sour

Bourbon, lemon juice, sugar syrup,

egg white (optional)

Fresh, citrusy, and lightly sweet, with a velvety smoothness
from the egg white. The bourbon provides a robust, warming
base, while the lemon adds a bright acidic lift.

A classic that never gets old.

Godfather

Scotch whisky, amaretto

An intense and enveloping drink where the warmth of Scotch
meets the almond sweetness of amaretto. The result is a
smooth and rich cocktail, perfect for those who enjoy nutty
notes with a balanced touch of sweetness.

Boulevardier

Bourbon o rye whiskey, red vermouth, Campari

The American cousin of the Negroni, with a warmer and more
enveloping depth thanks to bourbon. Vermouth adds
roundness and spice, while Campari provides its classic
bitterness. A complex and captivating cocktail for bitter-lovers.

Manhattan

Rye whiskey, red vermouth, Angostura bitters

An aristocratic and balanced cocktail, with the spicy, sharp
character of rye whiskey blending with the sweetness of
vermouth and the bitterness of Angostura. Elegant and
timeless, perfect for whisky enthusiasts.

Whiskey Smash

Bourbon whiskey, lime juice, simple syrup,

fresh mint

A classic of American mixology, reinterpreted with elegance:
the Whiskey Smash combines the smooth strength of bourbon
with the lively flavor of lime juice, sweetened with a touch of
syrup and refreshed by freshly muddled mint leaves.

A balanced, fresh, and aromatic cocktail, perfect for those
seeking character and lightness in a single sip.
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Sionature mocktails

a Fake fusettone €/

Giard Bitter 0.0, Galvanina Pink Grapefruit Soda

= Negroni 0.0 7/
Tanqueray 0.0, Giard Vermouth 0.0, Giard Bitter 0.0

U Vibras de Verano =
Caraibos Coconut, topped with Galvanina Pink Grapefruit Soda

E Moda i

Caraibos Cranberry, Elderflower Tea, Fake Lime, Ginger Ale

L
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“alleroens

IN OUR MENU, YOU MAY FIND THE FOLLOWING
SUBSTANCES OR PRODUCTS THAT CAN CAUSE
ALLERGIES OR INTOLERANCES

1. Cereals containing gluten, namely: wheat, rye, barley, oats, spelt, kamut, or

their hybridized strains and derived products, except: a) wheat-based glucose
syrups, including dextrose ( 1); b) wheat-based maltodextrins (1);

¢) barley-based glucose syrups; d) cereals used for the production of alcoholic
distillates, including ethyl alcohol of agricultural origin.

2. Crustaceans and products made from crustaceans.

3. Eggs and egg-based products.

4. Fish and fish-based products, except: a) fish gelatin used as a carrier for
vitamin or carotenoid preparations; b) gelatin or isinglass used as a clarifying
agent in beer and wine.

5. Peanuts and peanut-based products.

6. Soy and soy-based products, except: a) refined soy oil and fat (1); b) tnatural
mixed tocopherols (E306), natural D-alpha tocopherol, D-alpha tocopherol
acetate, D-alpha tocopherol succinate derived from soy; ¢€) vegetable oils
derived from soy sterols and sterol esters; d) plant stanol ester produced from
vegetable oil sterols derived from soy. 7. Milk and milk-based products
(including lactose), except: a) whey used for the production of alcoholic
distillates, including ethyl alcohol of agricultural origin; b) lactitol.

8. Tree nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus
avellana), walnuts (Juglans regia), cashew nuts (Anacardium occidentale),
pecans [Carya illinoinensis (Wangenh.) K. Koch], Brazil nuts (Bertholletia excelsa),
pistachios (Pistacia vera), macadamia or Queensland nuts (Macadamia
ternifolia), and their products, except for tree nuts used for the production of
alcoholic distillates, including ethyl alcohol of agricultural origin.

9. Celery and celery-based products.

10. Mustard and mustard-based products.

11. Sesame seeds and sesame seed-based products.

12. Sulfur dioxide and sulfites at concentrations above 10 mg/kg or 10 mg/liter
expressed as total SO,, calculated in the products as presented ready for
consumption or reconstituted according to the manufacturer's instructions.

13. Lupins and lupin-based products.

14. Mollusks and mollusk-based products IT 22.11.2011, Official Journal of the
European Union L 304/43
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benelit

Do you know what a
Benefit Company is?’

Being a Benefit Company means integrating, alongside
economic goals, a broader mission: creating a positive and
measurable impact on society and the environment. It is not just
an intention, but a commitment enshrined in the Articles of
Association, which binds the company to pursue purposes of
common benefit, linking business growth to the promotion of
collective well-being. This translates into responsible practices,
support for culture, and the ethical and sustainable
enhancement of local resources.

The Mole embodies this vision, going beyond being merely a
meeting place to become a point of reference for the
community. lts essence is deeply connected to the territory:
from the carefully selected ingredients that make up the menu,
chosen to best express local quality and identity, to the
experiences it offers, designed to enrich the cultural fabric
through events, exhibitions, and moments of sharing.

Every choice follows a clear principle: valuing excellence and
creating opportunities for cultural growth. Here, cuisine is not
only an expression of taste but also a means to tell stories of
tradition and innovation. Culture is not just entertainment; it is an
essential element that finds space in book presentations,
author meetings, exhibitions, and artistic performances.

The Mole is more than a venue: it is an entity that operates with
and for the territory, translating the vision of a business that
exists not only to generate profit but to give back value to the
community it is part of, into concrete actions.

(e




( MENU )

Our Commitment
Lo Sustainability

We adopt an integrated approach to sustainability,
implementing practices that respect and enhance the
environment in every aspect of our operations.

Our choice of materials reflects a deep respect for nature. The
placemats used are made from PEFC-certified paper,
supporting a production model that values recycling and
resource sustainability, contributing to forest protection and
reducing the use of virgin materials. Part of our shelving is
constructed from EcoBoards, made from the recycled
equivalent of 74 PET bottles per square meter.

The venue embraces a plastic-free philosophy, using only
recyclable materials or those derived from sustainable sources.
This commitment is reflected in the elimination of single-use
plastics and the preference for alternatives such as R-PET,
helping to reduce environmental impact.

Recognizing water as a precious resource, The Mole has
partnered with WAMI, a company that not only provides water
in sustainable containers but also allocates part of its proceeds
to water projects in communities in need. Each bottle of water
consumed contributes to providing 100 liters of water to those
who need it most, promoting a positive social impact.

Finally, sustainability is also reflected in our culinary practices.
In the kitchen, cooking and preparation techniques are
employed to minimize energy consumption and reduce food
waste, while still delivering high-quality dishes. This commitment
extends to the careful selection of local'and seasonal
ingredients, supporting local producers and reducing our
ecological footprint.
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