FIORE ROSSO HAPPENINGS
Stay up to date by visiting us at
fiorerossophl.com

Tuesdays
Ladies, it’s time to sparkle!
Join us every Tuesday for the ultimate Girls Night Out
in our Bar Lounge! Indulge in laughter, friendship, and
fabulous vibes as we bring you extended Happy Hour
pricing until 9 PM. Sip, chat, and unwind in a glamorous “

setting designed just for you.
Gather your squad and let the good times roll! Cheers! ﬁ Or@ rO % O

H H
Daily £:30 - 6:30 PM

Unwind after a long day at our inviting bar and lounge.

Explore our tempting bar menu featuring mouthwater-

ing treats and elevate your experience with an extensive
selection of drinks! Join us at Fiore Rosso!

Fiore Rosso Wine Societ?l
Join our great community of wine enthusiast! Enoy wine

tastings, dinner and great company of fellow wine lovers!
Learn more at www.fiorerossophl.com/wine-society

03272024



DOLCI

dark chocolate layer cake 14
fior di latte gelato

lemon bread pudding 13
blueberry gelato

espresso pecan blondie 13
espresso cream, candied pecans

ice cream sundae 16 )
three scoops of house-made gelato, assorted toppings

&%
DESSERT COCKTAILS

espresso martini 15
vodka, maggie’s coffee liqueur, creme de cacao, espresso

nightcap 16
cardamaro, select aperitivo, cocchi di torino, balsamic, orange bitters

chocolate mint chip martini 15
vodka, baileys, creme de menthe, creme de cacao, chocolate

.
DESSERT WINE

terrabianca, moscato d’asti ‘d’oro” (piedmont) 14
malvira, ‘renesium’ late harvest arneis (piedmont) 14
marco de bartoli, “vigna la miccia’ marsala (sicily) 16

pio cesare, barolo chinato (piedmont) 16

scacciadiavoli montefalco, sagrantino passito (umbria) 18

%
CAFFE

espresso 5.5 cappuccino 6.5 americano 5 hottea 4

AMARI E LIQUORI INFUSED 20 pour

alta verde, alto adige, it - rare for its pale green color. blend of
alpine herbs, citrus & spice evoke a summer forest 15

averna amaro, sicily, it - mouth-coating and bittersweet, hints of
orange, licorice, myrtle, juniper berries, sage 18

cardamaro, piedemont, it - wine based amaro made with nizza
monferrato cardoo. balanced, herbal, spicy 16

anar, lombardia, it - dark brown, bittersweet liqgueur made from
13 herbs and plants, predominant artichoke 12

nonino amaro, fruili, it - grappa based amaro, gently sweet
herbal and floral orange, gentian, saffron, licorice, rhiibarb 25

montenegro, bologna, it - light and bittersweet, warm_tropical
notes of fruit, vanilla, orange, fresh herbs, eucalyptus 17

fernet branca, milano, it - very fresh, minty, intense aperitif.
one of few brands sold as “medicine” under prohibition 17

vecchio amaro del capo, calabria it - con%plex digestiv, flavours
of orange, chamomile, licorice and juniper 1

see the elephant, cilento it - botanical taste, bittersweet notes of
vanilla and caramell with peppery arugula finish 19

molinari sambuca, it - distinctive Italian liqgueur with memora-
ble sweet anise flavour 12

tuaca, livorno, it - legendary italian blend of italian brandy,
mediterranean citrus and vanilla spice 12

disaronno, lombardi, it - be,uuti{ul amareto made by essence of
seventeen herbs soaked in apricot kernel oil 13

frangelico, canale, it - hazelnut ligeour distilled from locally
grown pidmont hazelnuts infused with rich cocoa and vanilld 12

&l
GRAPPE E DISTILLATI | DISTILLED

1.50z pour

poli distillerie , cleopatra moscato oro 24
grappa bianco, nardini 15

occhipiniti, grappa di frappato 25



