S the demmer of 1762, (facgaelm@ (jéffmedg came to Knwello for peace, poetey,
and pethapd a little widchief. She found all thiee judt dtepd from whete youw dit
wow. Glid bak id het dtorey tetold in dipd, bited, and doft whidpe'd.



NON=-AL COHOLIC F1 FCANCE

SUMMER OF 62' 11.50
Cranberry Juice - Lemon - Orange - Grenadine

GARDEN OF DREAMS 12.50
Pineapple - Orange - Coconut Milk

PIAZZA VESCOVADO 11.50
Ginger-Ale - Fresh Mint - Lemon - Sugar

VIVIANA, ANNA & CAROLINE 11.50
Orange - Lemon - Lime - Sugar

COASTAL COOLEDRS

NASTRO AZZURRO 9.50

PERONI 0% ALCOHOL 7.50
PERONI GLUTEN FREE 8.50
PERONI ROSSA 11.50

BIRRA RAVELLO LIMONCELLO 13

BLEWS & VIEWS

ESPRESSO 3.50 MACCHIATO 4.50
LATTE 7.50 CAPPUCCINO 7
SHAKERATO 8 AMERICANO 6
ORANGE JUICE 8.50 LEMON JUICE 8.50

EARL GREY - GREEN TEA - ENGLISH BREAKFAST
TEA - PEACH ROOIBOS FLAVOURED TEA - WILD
BERRIES FLAVOURED TEA 6.50

“Coconut, Almond, or Oat Milk available.” 1.00

P.S. after 6pm, we trade shots of espresso for
shots of something a little more fun!

Allergens:

1- Gluten, 2 - Crustaceans, 3 - Eggs, 4 - Fish, 5 - Peanuts,
6 - Soy, 7 - Milk, 8A - Almonds, 8B - Hazelnuts, 8C -
Walnuts, 8D - Cashews, 8E - Pecant Nuts, 8F - Brazil
Nuts, 8C - Pistacchio, 8H - Macadamia Nuts, 9 - Celery,
10 - Mustard, 11 - Sesame, 12 — Sulphites, 13 - Lupin, 14 -
Mollusks

*frozen ingredient.

JACQUELINE®S BITES

PEARLS OF THE OPEN SEA 5,5 (per piece)
Served with a Delicate Touch of Gin - Hint of Lemon
Zest (14)

MEZZE MANICHE RIGATE WITH SEAFOOD 33
White Fish Ragu - Yellow Cherry Tomatoes - Caper
Powder
(1, 4,6,9)

RED TUNA TARTARE 30
Finely Hand-Cut Red Tuna* — pure, clean flavours of
the sea (4)

SAUTEED MIXED SEAFOOD 30
Tender Seafood - Parsley Broth - Olive Qil
(4, 14)

PAPRIKA KISSED CALAMARI 29
Crispy Squid - Smoked Paprika Mayo
(1,2,3,4)

VILLA EPISCOPIO SALAD 26
Tomato Tartare - Burrata - Basil Oil
(7)

Just like the hidden corners of Ravello, each
day brings a new secret to savor. Ask our team
for today’s special dish.

SWEKT FSCADPLS

THE GARDEN CREME CATALANE 13.50
Silky Custard - Lemon Zest - Fresh Basil — Marco’s
Original (3, 7)

TRY-ME-SU 13.50
Our Playful Take on the Iconic Italian Tiramisu —
Irresistible at First Bite (1, 3, 6, 7)

THE NEAPOLITAN BABA 13.50
A Golden Sponge Soaked in Rum & Sunshine, topped
with berries* — a True Southern Italian Classic (1, 3, 7)

LEMON SORBERT 12
A Burst of Frozen Lemon Zest — Pure Refreshment

SIS K SECLETS

J.J.K WAS HERE 15.50
Gin - Vodka - Fino Sherry - Lemon Cordial - Celery
Bitter

JACQUELINE'S AMERICANO 17.50
Bitter Fusetti - Sweet Vermouth - Peach Cognac

ANTONIO’S SPECIAL DAIQURI 15.50
Havana 3 - Lime - Limon - Sugar - Maraschino
Liqueur - Tabasco - Angostura Bitters

SAVORY MARGARITA 17
Tequila - Mezcal - Lime Juice - Agave - Olive Brine

MONROE’'S SHADOW 16.50
Vodka - Fino Sherry - Lemon Juice - Tomato Juice
Fresh Herbs - Spicy Mix

CIANNI®S MADTINI

“Just how Gianni Agnelli would have had it!”

DRY - EXTRA DRY - DIRTY 21.50

APERITIVO

“Sip into the Italian way of life — one aperitivo at a time.”
VERMOUTH & SODA (DRY - WHITE - RED) 13.50
Dry & Savoury - Floral & Citric - Spiced & Sweet

FUSETTONE 13.50
Bitter Fusetti Mare - Soda Al Pompelmo

MITCHETTONE 13.50
Bitter Fusetti - Soda Al Pompelmo

SPRITZELS

“Aperol may be famous, but our spritz collection is
waiting to be discovered.”

LIMONCELLO - VENETIAN - BERGAMOT -
ELDERFLOWER - CYNAR - CLASSIC 15.50




