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Sunset Lounge & Piano Bar

The soul of Italian lifestyle



OUR SIGNATURE COCKTAILS

Spritz Experience

San Montano spritz €20
Limoncello d’lschia, mentuccia selvatica,
spumante Franciacorta

Ischia limoncello, mint leaves, Franciacorta
sparkling wine

Aragona Spritz €20
Liquore allo zenzero, liquore al melogra-
no, angostura all'arancia, prosecco

Ginger liqueur, pomegranate liqueur,

angostura orange bitter, prosecco

Ischia spritz € 20
Liquore al piennolo di pomodoro,

rosmarino, spumante Franciacorta

Cherry tomatos “piennolo” ligueur, rosemary,
Franciacorta sparkling wine

San Montano delight
Campari, Saint Germain, rabarbaro
zucca, prosecco

Campari, elderflower liqueur, rhubarb,
prosecco

€20

Ameno Spritz
Martini bianco, infuso butterfly pea e
cannella, prosecco

Sweet white Martini, Butterfly pea and
cinnamon infusion, prosecco

€20

Americano’s

Mi. To. per Ischia
Campari, vermouth antica formula,
rucolino, gocce dilimone, soda

Campari, sweet vermouth antica formula,
rocket liqueur, lemon drops, soda water

€20

AmeriMontano
Campari, vermouth Martini riserva
speciale, angostura bitter, soda

Campari, sweet vermouth Martini
riserva speciale, angostura, soda water

€20

Franco'’s
Bitter bianco, Lillet blanc,
infuso Butterfly pea e cannella, soda

Bitter Luxardo, Lillet blanc, Butterfly pea and
cinnamon infusion, soda water

€20

Piperito € 20
Martini bitter riserva speciale, vermouth
di Torino rosso Cocchi, menta piperita,
soda

Martini bitter riserva speciale, red vermouth
of Torino Cocchi, mint, soda water

Tu vuo fa I'americano
Campari, vermouth del professore,
rye whiskey, peychaud's bitter, soda

Campari, red vermouth, rye whiskey,
drops peychaud's bitters, soda water

€20
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OUR SIGNATURE COCKTAILS

The best signatures

Lady D €20
Chronicles dry gin, vodka vaniglia, St. Ger-
main, succo limone sciroppo dizucchero
Chronicles dry gin, vanilla vodka,

St. Germain liqueur, lemon juice, sugar syrup

Mr De Siano

Brandy d'Ischia Gerone, vermouth Cocchi,
angostura allarancia, gocce dilimone, miele
Ischia brandy Gerone, vermouth Cocchi,
angostura bitter orange, lemon drops, honey

€20

San Montano €20
Belvedere vodka, Campari, gran marnier,
spremuta d'arancia

Vodka Belvedere, Campari, grand marnier,

fresh squeezed orange juice

Sunset

Gin Bombay sapphire, aperol, vermouth
martini dry

Bombay sapphire gin, aperol, vermouth
Martini dry

€20

Sunrise

Ginepraio gin, Campari, succhi d'arancia
e limone, zucchero dicanna, soda
Ginepraio gin, Campati bitter, orange and
lemon juices, brown sugar, soda water

€20

Blue Montano €20
Tequila clase azul plata, blue curacao, succo
di lime, marmellata di limoni, spuma prosec-
Coementa

Tequila clase azul plata, blue curacao, lime

juice, lemon marmalade, prosecco and mint foam

Fine Cocktails lovers

Chateau Montano €20
Rum Diplomatico Planas, melograno Alma
de Lux, St. Germain, succo di limone, spuma
al bergamotto

Diplomatico Planas Rum, pomegranate liqueur, el-
derflower liqueur, lemon juice, bergamot foam

My...groni €20
Campari, Carpano antica formula, Gin Rupis,
infuso cannella, chiodi garafano, bucce limone
Campari, Carpano antica formula, gin rupis, cin-
namon, cloves and lemon peel infusion

New Fashioned €20
Bourbon whiskey, angostura allarancia, mie-
le, infuso piccante, soda
Bourbon whiskey, angostura bitter orange, honey,
spicy infusion, soda water

Dirty Montano € 20
Ginaromatico, vermouth dry, salamoia limoni
Dry aromatic gin, vermouth dry, lemon brine

Manhattan Smoked €20
Rye whiskey, vermouth del Professore, ango-
stura all'arancia

Rye whiskey, vermouth del Professore, angostura
bitter orange

Five Star Martini

Chronicles gin al frutto della passione,
liqguore vaniglia, zucchero di canna, gocce di
limone, frutto della passione fresco
Chronicles passion fruit gin, vanilla liqueur, brown
sugar, lemon drops, fresh passion fruit

€20

Temptation island €20
Casamigos mezcal, more fresche, succo di li-
mone cordial

Casamigos mezcal, fresh blackberry, lemon cordial
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Sparkling cocktails

Aperol Spritz €20
Aperol, prosecco
Hugo €20

Saint Germain,menta, lime, prosecco

Bellini
Purea di pesca bianca, prosecco
Fresh white peach puree, prosecco

€20

Rossini
Purea di fragole, prosecco
Fresh strawberry puree, prosecco

€20

Canaletto
Purea di lamponi, prosecco
Fresh raspberries puree, prosecco

€20

Mimosa
Spremuta diarancia, prosecco
Fresh squeezed orange juice, prosecco

€20

Kir royale € 25
Liquore di ribes nero, champagne brut
Fresh raspberries ligueur, champagne

Cocktail champagne

Cognac, grand marnier, zucchero,
champagne, angostura

Cognac, grand marnier, sugar, champagne,
angostura bitter

€25

Martini’s
Martini cocktail € 20
Gin ovodka, vermouth Martini dry
Gin orvodka, vermouth Martini dry
Espresso Martini €20

Vodka, Tia Maria, caffe espresso, sciroppo
di zucchero

Vodka, Tia Maria coffe liqueur, coffee,
liquid sugar

Martinez
Gin, vermouth rosso, maraschino
Gin, sweet vermouth, maraschino liqueur

€20

Gibson €20
Gin, vermouth dry, cipollina dolce

Gin, dry vermouth, pearl union

Dirty €20

Gin o vodka, vermouth dry, succo di olive
verdi
Gin orvodka, dry vermouth, olive juice

Vesper €20
Vodka, gin, lillet blanc

Vodka, gin, lillet blanc

Lemon Drop €20
Vodka, triple sec, succo di limone

Vodka, triplesec, lemon juice

Gimlet €20

London dry gin, succo di lime cordial
London dry gin, lime cordial juice
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Classics and evergreen

Alexander

Cognac, crema cacao, cremadilatte,
noce moscata

Cognac, cocoa cream, fresh milk cream,
nutmeg

€20

Black Russian
Liquore al caffe kahlua, vodka
Kahlua coffee liqueur, vodka

€20

Cosmopolitan €20
Vodka, triple sec, succo di lime, succo di
mirtillo

Vodka, orange liqueur, lime juice, cranberry
juice

Cover club

Gin, succo dilimone, albume d'uovo,
purea dilamponi

Gin, lemon juice, egg white, fresh raspberry

€20

Daiquiri €20
Rum chiaro, succo dilimone. Zucchero
White rum, lemon juice, sugar

Tommy'’s Margarita €20
Tequila, succo lime, sciroppo agave
Tequila, lime juice, agave syrup

Whisky sour €20

Bourbon whisky, succ. limone, zucchero
Bourbon whisky, lemon juice, liquid sugar

White lady
Gin, Cointreau, succo di limone
Gin Cointreau, lemon juice

€20

Long drinks

Bloody Mary €20
Vodka, succo pomodoro, succo di limone,
tabasco, Worcestershire sauce, sale, pepe

Vodka, tomato juice, lemon juice, tabasco,
Worcestershire sauce, salt, pepper

Paloma €20
Tequila, succo lime, sciroppo agave, soda,
pompelmo rosa, sale

Tequila, lime juice, agave syrup, pink grape-
fruit, soda, salt

Maojito €20
Rum, succodilime, zucch., menta, soda
Rum, lemon j., sugar, mint leaves, soda water

Moscow mule €20
Vodka, ginger beer, succo dilime

Vodka, ginger beer, lime juice

Planter’s punch €20

Rum chiaro e scuro, succhi di arancia,
ananas, limone, gocce di granatina

White and dark rum, juices orange, pineapple,
lemon, drops of grenadine

Pina colada €20
Rum chiaro, succo ananas, latte di cocco
White rum, pineapple, juice, coconut milk

Sex on the beach €20
Vodka, liquore alla pesca, succhid arancia
e mirtillo

Vodka, peach liqueur, orange and cranberry
juice

Singapore sling

Gin, Cointreau, liguore di ciliegia,
Benedictine, succhilimoneeananas, soda
Gin, Cointreau, cherry brandy, Benedictine,
lemon and pineapple juices, soda water

€20
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Signature Cocktails
by Moonlight

Aenaria €20
Nocino, grappa bianca, Amaretto di Sa-
ronno, cannella flammata

Nuts liqueur, grappa, Amaretto di Saronno,
flamed cinnamon

Ambrosius Gold €20
Limoncello, rucolino, Pipernina, nocino,
gocce dilimone (liguoriischitani)
Limoncello, roket ligueur, piperna liqueur,
nuts ligueur, lemon drops (Ischia liqueurs)

Belpaese €20
Vodka vaniglia, Frangelico, gelato pistac-
chio, crema dilatte

Vanilla vodka, Frangelico liqueur, pistachio
ice cream, milk cream

Espresso Montano €20
Vodka, Disaronno Velvet, caffe espresso,
angostura cacao, zucchero vanigliato

Vodka, Disaronno Velvet ligueur, coffee, ango-
stura cocoa bitter, vanilla sugar

Pithecusa €20
Brandy d'Ischia Gerone, nocino, cointre-
au, infuso cannella, chiodi di garofano e
bucce dilimone

Ischia brandy Gerone, nuts liqueur, cointreau
liqueur, cinnamon, cloves and lemon peel in-
fusion

Slowly €20
Caffe espresso, Baileys, Benedictine, sci-
roppo di zucchero

Coffee, Baileys ligueur, Benedictine ligueur,
sugar syrup

The summery virgin

Montano colada €18
Latte di cocco, succo ananas, lemontano

Coconut milk, pineapple juice, home made

lemonade
Ischia breeze €18
Succo di pompelmo, succo d'ananas,
sciroppo blue curacao

Grapefruit juice, pineapple juice, blue curacao
Syrup
Acropoli €18
Succhidipesca elimone, sciroppo di
fragola, ginger ale

Peach and lemon juices, strawberry syrup,
ginger ale

Green Island €18
Succhidi pompelmo e limone, sciroppo
di menta, acqua tonica

Grapefruit and lemon juice, mint syrup,
tonic water

Baya €18
Succhidiananas e arancia, sciroppo di
granatina, cedrata

Pineapple and orange juices, grenadine syrup,
cedar

Virgin Maojito €18
Succo dilime, mentuccia selvatica,
zucchero dicanna, ginger ale

Limejuice, mint leaves, brown sugar, ginger ale
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Juniper Essence

Goditi un Gin & Tonic servito con un toc-
CO unico aromatico e su misura del tuo
gusto

“Mint” €20
Beefeater, Tassoni Tonic, foglie di menta
Beefeater, Tassoni Tonic, mint leaves

“Apple” €20
Bombay Sapphire, Fever Tree tonic, fette
di mela verde

Bombay Sapphire, Fever Tree tonic, slices
green apple

“Cucumber”

Hendrick's, Fever Tree tonic, fette di
cetriolo

Hendrick's, Fever Tree tonic, slices cucumber

€20

“Ginger” €20
Ginepraio, Tassoni tonic, scaglie di zen-
zero, fette di lime

Ginepraio, Tassoni tonic, pieces of ginger,
slices of lime

“Rosemary” €24
Bols Genever, Fentimans tonic, rametto
di rosmarino

Bols Genever, Fentimans tonic, spring of
rosemary

Enjoy a Gin & Tonic served with a unique
aromatic touch and tailored to your
taste

“Basil” €24
Gin Mare, 1724 tonic, foglie di basilico
Gin Mare, 1724 tonic, basil leafs

“Pepper”
Malfy Pink, Tassoni tonic, pepe rosa
Malfy Pink, Tassoni tonic, pink pepper

€22

“Islander €22
Rupis, Fever Tree tonic, foglie di rucola,
fette di limone

Rupis, Fever Tree tonic,rocket leaves, slices of
lemon

“Oriental” €24
Roku Suntory, Fentimans tonic, scorza
dilimone

Roku Suntory, Fentimans tonic, lemon zest

“Influencer” €24
The lllusionist dry gin, Fever Tree med-
iterranean tonic, gocce di pompelmo
rosa, petali rosa

The lllusionist dry gin, Fever Tree mediterra-
nean tonic, pink grapefruit drops, rose petals
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La selezione di vini e bollicine
Wines and bubbles selection

Bollicine
Bubbles
Ruinart Brut
Ruinart-Reims €150 Dbottle
€ 30 glass
Taittinger Cuvée Prestige Brut
Taittinger - Reims €120 Dbottle
€ 25 glass
Ferrari Perlé - Trento DOC
Ferrari-Trentino €100 Dbottle
€ 20 glass
Alma brut DOCG
Bellavista - Franciacorta €100 Dbottle
€ 20 glass
Ferrari Maximun Rosé
Fratelli Lunelli - Trento €80 Dbottle
€18 glass

Crede, prosecco Valdobbiadene DOCG
Bisol -Valdobbiadene €70 Dbottle
€16 glass

Vini Rosé
Roseé Wines

Crateca rosato - Epomeo rosato IGT

CantinediCrateca-Ischia €85 Dbottle
€18 glass

Scalabrone DOC

Marchesi Antinori-Toscana € 9o bottle
€18 glass

Vini bianchi
White wines

Crateca Bianco - Epomeo IGT

Cantinedi Crateca-Ischia €90 bottle
€18 (glass

Fiano Colli di Lapio DOCG

Romano Clelia - Avellino € 90 Dbottle
€18 glass

Pinot Grigio St. Valentin DOC
St. Michael Eppan -Trentino €90 bottle
€18 (glass

Villa Margon - Chardonnay DOC

Tenute Lunelli-Trentino € 80 bottle
€16 glass
Vini Rossi
Red Wines
Crateca Rosso - Epomeo IGT
Cantinedi Crateca-Ischia €90 bottle
€18 glass

Il Grigio Chianti Classico Riserva DOCG
Agricola San Felice-Toscana € 85 Dbottle
€18 glass

Maso Montalto Pinot nero DOC
Tenute Lunelli-Trentino A. A. € 9O bottle
€18 (glass
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I nostri piatti al Sunset Bar
A bite by the Sunset Bar

Il tagliere dello Chef (A:1,7) €28

Selezione diformaggi ed affettati artigianali
Selection of artisanal cheeses and cold cuts

Il fritto
The fried selection (A:1,2,3,4,7,9) €32

Arancina, aliceripiena con bufala affumicata,
gambero rosso croccante con riso soffiato

Arancina, anchovy stuffed with smoked buffalo
mozzarella, crispy red prawn with puffed rice

Caesar salad al pollo

Chicken caesar salad (A:13,7)
Petto di pollo alla griglia insalata iceberg,
scaglie di parmigiano Reggiano, crostini di
pane e salsa allo yogurt

Grilled chicken breast, iceberg salad, flakes of
Parmesan, croutons and yogurt sauce

€24

Insalata caprese / Caprese salad (A:7) €20

Pomodori di Sorrento, mozzarella di bufala
campana, origano e basilico

Sorrento tomatoes, buffalo mozzarella, oregano
and basil

Culatta Avellinese e Bufala (A: 7) €22
Culatello avellinese, mozzarella di bufala,
rucola e basilico

Avellinese culatta, buffalo mozz., arugula, basil
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CEREALI CROSTACE! UOVA E PRODOTTI PESCE E PRODOTTI ARACHIDI E PRODOTTI
CONTENENTI GLUTINE E PRODOTTI DERIVATI ABASE DIUOVA ABASE DI PESCE ‘A BASE DI ARACHIDI

CEREALS CRUSTACEANS AND EGGS AND FISHAND NUTS AND
CONTAINING GLUTEN PRODUCTS THEREOF PRODUCTS THEREOF PRODUCTS THEREOF PRODUCTS THEREOF

060000

SOIA E PRODOTTI LATTE E PRODOTTI FRUTTAA GUSCIO SEDANO E PRODOTTI SENAPE E PRODOTTI
A BASE DI SOIA ABASE DI LATTE NUTS AND A BASE DI SEDANO A BASE DI SENAPE
SOYBEANS AND MILK AND PRODUCTS THEREOF CELERY AND MUSTARD AND

PRODUCTS THEREQF PRODUCTS THEREOF PRODUCTS THEREOF PRODUCTS THEREOF

SEMI DI SESAMO E ANIDRITE SOLFOROSA LUPINI E PRODOTTI MOLLUSCHI € PRODOTTI
I;IRSOE?A?.IIDTISQSWE) ESOLFIT ABASE DI LUPINI ABASE DI MOLLUSCHI
SESAME SEEDS AND SULPHUR DIOXIDE LUPIN AND MOLLUSCS AND

PRODUCTS SHEREOE AND SULPHITES PRODUCTSTHEREOF  PRODUCTS THEREOF
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Toasted Sandwiches

La Zingara Ischitana

Ischian Zingara sandwich (A:1,3,7) €18
Prosciutto crudo, fior di latte di Agerola, po-
modoro, insalata verde, maionese

Cooked ham, Agerola fior di latte cheese, toma-
to, green salad, mayonnaise

Club Sandwich (A:1,3,10) €30
Bacon, uovo sodo, pollo, pomodoro, insala-
ta, maionese, senape, cetriolo, patatinefritte
Bacon, boiled eqg, chicken, tomato, lettuce,
mayonnaise, mustard, cucumber and french fries

Hamburger Scottona Marchigiana

Scottona Bun (A:13,7) €30
Bun"homemade” con hamburger di scottona
marchigiana, provola, bacon croccante, ru-
cola, pomodoro, maionese e patatine fritte
Homemade bun with Scottona Marchigiana beff
burger, provola cheese, crispy bacon, arugula,
tomato, mayonnaise and french fries

Toast (A:1,7) €12
Prosciutto cotto e formaggio
Cooked ham and cheese
Desserts
Caprese (A:13,7) €14

Almond and chocolate cake

Il nostro Gelato artigianale
Our artisan Ice cream (A: 3,7)
Limone, vaniglia,cioccolato, nocciola,
pistacchio, fragola
Lemon, vanilla, chocolate, hazelnut,
pistachio, strawberry
€14
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