FOOD

SERVED FROM 11:00 AM TO 6:00 PM

OLIVE ALL'ASCOLANA COOP. CASEROSSE (AP) € 5,00

FRIED STUFFED OLIVES T, 3,7,9

CURED MEATS AND CHEESES

FROM MARCHE REGION

1,7

PIADINA WITH CASCIOTTA D'URBINO IGP
CHEESE AND GRILLED VEGETABLES

1,7

PIADINA WITH RAW HAM AND MOZZARELLA

1,7

MAXI TOAST WITH HAM AND CHEESE
1,7

SANDWICHES

1,3,4,7,10

CLUB SANDWICH

1,3,10

SPELT AND VEGETABLE SALAD
1,7

CAESAR SALAD

1,3,7

DESSERT OF THE DAY
1,378

SERVED FROM 6:00 PM TO 10:00 PM

OUR SELECTION OF MARCHE SPECIALTIES
1,7

The numbers refer to the allergens listed on the last page
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SIGNATURE COCKTAIL

PASSO DEL LUPO

Raisins and the characteristic spices of Torre a Cona
vermouth, hints of herbs from Amaro Sibilla and a dry, citrusy
finish from Campari. Enveloping and persistent.

Torre a Cona Vermouth, Mezcal, Campari, Amaro Sibilla Varnelli

BREZZA MARINA

A fresh and carefree cocktail. The citrus notes of Italicus
bergamot and tonic water blend with the freshness of LH2
Metodo Classico, amidst floral hints and subtle notes of
freshly baked bread. Refreshing.

LH2 Metodo Classico Extra Brut Umani Ronchi, Italicus, lime juice,
bergamot tonic

GOLDEN HILLS

Fresh and aromatic. Soft notes of honey and dried apricot
blend with hints of juniper,finishing with a subtle touch of
orange zest.

Maximo Muffato Umani Ronchi, Gin, Lemon Juice, Orange Bitter

ROSA DEL CONERO

A salmon-pink colour with a very fine effervescence.
Notes of pink grapefruit and wild berries blend with hints of
bread crust, creating a smooth, rounded structure.

La Hoz Rose Metodo Classico Nature Umani Ronchi, Vodka,
raspberry shrub, orange bitter
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CIELO AL TRAMONTO € 12,00

The character of rum, the velvety notes of Aperol.
The richness of brandy, striking a balance between savoury
and sweet.

White rum, Aperol, apricot brandy, grapefruit juice

CONERO PURPLE TONIC € 12,00

Refreshing and aromatic: the robust flavour of gin
and the summery scent of lavender, with a hint of bitterness
from the tonic. Inspired by the scents of nature.

Gin Scriptorium, premium tonic

SUNRISE € 12,00

The botanical notes of the gin are fused with sweetness of
the citrus cordial syrup enhanced by the bitter and soft finish
of the pink grapefruit.

Gin, Cordial syrup, pink grapefruit tonic

SIBILLA TO MANHATTAN € 12,00
great classic that blends with scents of Sibillini Mountains.
Rye whiskey, red vermouth, Sibilla bitter
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CLASSICS

AMERICANO

Vermouth Torre a Cona, Bitter, soda

NEGRONI

Vermouth Torre a Cona, bitter, gin

HUGO

‘Colbelo’ Prosecco Superiore DOCG Merotto,
elderflower syrup and soda

SPRITZ

Aperol, ‘Colbelo’ Prosecco Superiore DOCG Merotto, soda

MOSCOW MULE

Vodka, lime, ginger beer

MOJITO

White rum, mint, sugar, lime

MANGO MARGARITA

Tequila, lime, mango
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COCKTAIL AFTER DINNER

ANISETTA HIGHBALL

Anisetta liquer, lime, grapefruit soda

ESPRESSO MARTINI

Vodka, Caffe Moka Varnelli liquer, Espresso coffee

VELVET MAXIMO

Maximo Umani Ronchi, vodka, organic fig jam SIGI (MC), lime

ALCOOL FREE

VIRGIN MOJITO

sugarwhite pepper,orange,mint, citru soda

AMERICANO NOALCOOL

Red San Bitter, non-alcoholic bitter, on top tonica

GIN LIBERTY

Seedlip grove 42, indian tonic
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WINES

UMANI RONCHI SELECTION WHITE WINES ? 0
CASAL DI SERRA 2025 € 6,00 € 20,00
100% Verdicchio

“CENTOVIE"” PECORINO 2023 € 7,00 € 24,00
100% Pecorino

PLENIO 2023 € 9,00 € 30,00

100% Verdicchio

UMANI RONCHI ROSFE’

“CENTOVIE"” ROSATO 2025 € 6,00 <€ 18,00

100% Montepulciano

UMANI RONCHI SELECTION RED

“SAN LORENZO"” ROSSO CONERO € 6,00 <€ 20,00
2023

100% Montepulciano

PELAGO ROSSO IGT 2022 € 11,00 <€ 50,00

50% Montepulciano, 40% Cabernet Sauvignon,
10% Merlot

DESSERT WINE UMANI RONCHI
MAXIMO 2023 € 7,00

100% Sauvignon Blanc
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METODO CLASSICO UMANI RONCHI ? ﬁ
LH2 EXTRA BRUT VERSION 16 € 8,00 € 24,00
66% Verdicchio, 34% Chardonnay

LA HOZ ROSE € 9,00 € 32,00

100% Montepulciano

FRANCIACORTA
CA’ DEL BOSCO € 48,00

82% Chardonnay, 16.5% Pinot Noir, 1.5% Pinot Bianco

CHAMPAGNE

PERRIER JOUET € 70,00
40% Pinot Noir, 40% Pinot Meunier, 20% Chardonnay

LOUIS ROEDERER € 94,00
40% Pinot Noir, 40% Chardonnay, 20% Pinot Meunier
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BEERS

OUTSIDE THE SONNO INTO THE BEER 33 cl
Marche | Fabriano | 4,3 %

A refreshing, low-fermentation

IBEER RED ALE TEA TIME 33 ¢l
Marche | Fabriano | 53 %
A rich, fruity and toasty amber ale with a high fermentation

IBEER PILS EVOLUZIONE 3.0 33 cl
GLUTEN FREE

Marche | Fabriano | 4,5 %

A crisp, light, bottom-fermented beer

IBEER TRIPPIN‘ OUT 33 cl
Marche | Fabriano | 8,6 %
Intense, velvety and spicy on the palate, with a dry finish

CLAUSTHALER NON ALCOHOLIC IPA 33 cl
Germany | Francoforte sul Meno | 0,4 %
Full-bodied and intense, with notes of citrus and caramel
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BEVERAGES

TONIC WATER 22 ¢l

COCA COLA 33l

COCA COLA ZERO 33 cl

FANTA 33 cl

LEMON SODA 20 ¢l

CRODINO 10 ¢l

CAMPARI SODA 10 cl

PINEAPPLE JUICE BIO 20 cl

ORANGE JUICE BIO 20 cl

PEACH JUICE BIO 20 cl

BLUEBERRY JUICE BIO 20 cl

CEDRATA PASSARELLI DI CINGOLI 275 cl
CHINOTTO PASSARELLI DI CINGOLI 275 cl
MINERAL WATER 0,50 It

MINERAL WATER 0,75 It

LEMON ICED TEA 40cl

PEACH ICED TEA 40l

BERGAMOT BIO 275cl
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GIN SELECTION FROM MARCHE

PACCAGIN & TONICA MEDITERRANEA € 12,00
Created in Portonovo Bay by Giacomo Giacchetti,
it is characterised by its briny and citrus notes.

Marche | Baia Portonovo | 46°

SCRIPTORIUM GIN & TONIC WATER € 12,00

A gin that combines 18 botanicals from the Sibillini
Mountains region, including local juniper, helichrysum,
lime blossom and verbena, for an authentic and distinctive
flavour profile.

Lorenzo Castricini | Marche | Corridonia | 43°

J GIN LONDON DRY & MEDITERRANEA TONIC € 12,00

A bold, dry flavour, balanced by delicate floral notes of
elderflower and rosehip. Dandelion adds a subtle bitter note,
harmonised by exotic hints of fig leaf.

J Gin Spirits | Marche | Serra dei Conti | 43°

TRAVERTINO & INDIAN TONIC € 12,00

With a strong taste, made from a blend of juniper berries
collected in the mountains around Ascoli. Its distinctive
savoury character evokes the sea, in a profile that
encapsulates the essence of the Marche region,

from the mountains to the coast.

NGRICCA Piceno Destillatio | Marche | Spinetoli | 43°
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GIN SELECTION FROM WORLD

HENDRICK'S GIN € 12,00

Infused with rose and cucumber. Complex and round

HENDRICK' S ANOTHER GIN € 12,00

Infused with orange blossom and cocoa. Citrus and velvet

TANQUERAI N°10 € 12,00
Fresh, citrus fruits and chamomile flowers are added to the

botanicals

MARCONI 42 € 12,00

Mediterranean style with fresh vegetable notes

ELEPHANT € 12,00

With a complex and soft taste, floreal and spicy scents

PORTOFINO € 12,00

Fresh with lemon notes and the dry finish with juniper notes

KINOBY KYOTO DRY € 12,00

Elegant taste with yuzu notes and spicy finish
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MARCHE BITTERS SELECTION

ANISETTA MELETTI
Meletti Silvio | Ascoli Piceno | 34°.

Green aniseed, a blend of herbs and spices

SAMBUCA MELETTI
Meletti Silvio | Ascoli Piceno | 34°.

Star anice distilled

VARNELLI ANICE SECCO
Distilleria Varnelli | Muccia | 46°.

Star anice distilled from the Varnelli family’s secret recipe

AMARO DELL'ERBORISTA
Distilleria Varnelli | Muccia | 21°.

Herbs, roots, bark and rhubarb, with a touch of honey
from the Sibillini Mountains

AMARO CANAJA
Canaja Spirits | Senigallia | 28°.

Ginger, lemon, bergamot, cloves and allspice

AMARO BIONDO
NGricca Picena Distillatio | Spinetoli | 28°.

Piceno Blonde Orange and 36 botanicals
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SELECTION SPIRITS FROM MARCHE

GRAPPA DI VERDICCHIO
BIANCA "PODIUM”

Garofoli | Marche | Castelfidardo | 43°.

GRAPPA DI VERDICCHIO
RISERVA “FRATI BIANCHYI’

Sparapani | Marche | Cupramontana | 42°

GRAPPA DI MONTEPULCIANO

“AGONTANO"” BARRICATA

?

Garofoli | Marche | Castelfidardo | 43°

GRAPPA DI LACRIMA
“MANCINELLI"
Mancinelli | Marche | Morro d’Alba |

VODKA

NGRICCA NATURA

NGricca Picena Distillatio | Spinetoli | 41°.

BELVEDERE

Distilleria Polmos Zyrardéw | Polonia | 40°.
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BRANDY & COGNAC

BRANDY 12Y DI MONTEPULCIANO
Garofoli | Marche | Castelfidardo | 43°

J.FILLIOUX NAPOLEON COGNAC

Maison J. Fillioux | Francia | Juillac le Coq | 40°

RUM

HAMPDEN ESTATE 8 Y
HAMPDEN | Jamaica | 46°

THE REAL MCCOY 12 Y
Foursquare Distillery St. Philips | Barbados | 40°

RUM IM )
“RUM VIEUX AGRICOLE MILLESIME” 2005

Distilleria JM | Isola di Martinique | 43,8°
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SELECTION WHISKY
BY MORISCO SPIRITS

J.G. THOMSON & CO. BATCH ° 3 “RICH"
Blended malt scotch whisky.

Warm and full-bodied, with sweet notes and candied ginger

Scotland | Edimburgo | 46,5°

J.G. THOMSON & CO. BATCH ° 3 “SWEET"

Blended malt scotch whisky. Sweet notes of caramelised

brown sugar and hints of vanilla

Scotland | Edimburgo | 46,5°

J.G. THOMSON & CO. BATCH ° 2 “SMOKY"”

Blended malt scotch whisky.
Smoky notes with a hint of sea salt

Scotland | Edimburgo | 46,5°

GLENLOSSIEN Y

Single malt scotch whisky. Enveloping and elegant,
with notes of fruit and spices, and a toasted finish

Scotland | Speyside | 52,8°

BEN NEVIS9Y

Single malt scotch whisky. Smooth and intense
with notes of chocolate, coffee and dried fruit.

Scotland | Highlands | 52,4°

LEDAIG10Y

Single malt scotch whisky.
Peaty with the briny notes and sweet nuances

Scotland | Highlands | 54,8°

WUNDERKAMMER 33 Y

Single Grain scotch whisky. Notes of vanilla, dried fruit
and honey. Intense and full-bodied
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TEA & HERBAL TEAS

TE NERO BLACK LEMON € 5,00

Black tea, lemon zest, grapefruit.

FIOR DI PESCO € 5,00

Green tea, peach, papaya, marigold, safflower, yellow daisy.

ANACAPRI € 5,00

Hibiscus, Lemongrass, Apple, Orange Peel, Strawberry.

PASSEGGIATA AL CONERO € 5,00

Blackberry and raspberry leaves, fennel, mint, aniseed,
rose hip, broom flowers, hazelnut leaves, strawberry leaves,
arbutus leaves, sea fennel, elderflower, sunflower petals.

o

ICutel Monteconero

BADIA SAN PIETRO
* ok x K



COFFEE

CAFFE / DECAFFEINATO
CAPPUCCINO

MACCHIATONE
SMALL BARLEY COFFEE

LARGE BARLEY COFFEE
SMALL GINSENG

LARGE GINSENG
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ALLERGEN LIST

All products or dishes, may contain allergens, as ingredients or traces (as they
are processed in the same laboratory).

The list of allergens that must be reported to the consumer is contained within
Annex Il to EU Regulation No. 1169/2011 and includes:

SUBSTANCES OR PRODUCTS THAT CAUSE ALLERGIES OR INTOLERANCES
Cereals containing gluten (wheat, spelt, Khorasan wheat, rye, barley, oats)
Crustaceans

Egg

Fish

Peanuts

Soya

Milk and milk products (including lactose)

Nuts (almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, pistachios,
macadamia nuts or Queensland walnuts)

9. Celery

10. Mustard

1. Sesame seeds

12. Sulphur dioxide and sulphites (if in concentrations above 10mg/kg or 10mg/
litre)

13. Lupins

14. Molluscs.

®NOUA NN

o

ICutel Honteconero
BADIA SAN PIETRO
* Kk Kk x



@ www.hotelmonteconero.it

o Hotel Monteconero

hotelmonteconero

o

ICutel Monteconero

BADIA SAN PIETRO
* ok x K



