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BULLDOG GIN- CAMPARI BITTER- 
CARPANO ANTICA FORMULA

INGREDIENTS:

GLASS TYPE:PRICE:

GIN DEL PROFESSORE MONSIEUR-
VERMOUTH DEL PROFESSORE
ROSSO- BITTER DEL PROFESSORE

INGREDIENTS:

GLASS TYPE:PRICE:

THE STORY:
Created in Florence between 1919-1920 
in caffé Casoni.
Rumor has it that count Camillo Negroni 
concocted the cocktail that now has 
his name by asking the bartender of 
caffé Casoni, Fosco Scarselli to make 
his usual drink «the americano» a little 
stronger. He then switched the soda 
water for gin.

Fosco Scarselli enjoyed telling the story 
about his usual client, that could easily 
drink 40 Negronis a day.
Salute to that !

COMES WITH EDGAR’S SPECIAL TREAT

11€

12€
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DON JULIO BLANCO- MEZCAL DEL 
MAGUEY VIDA- CUMIN INFUSED
MARTINI BITTER-SWEET VERMOUTH

INGREDIENTS:

GLASS TYPE:PRICE:

BULLEIT BOURBON- CAMPARI 
BITTER- SWEET VERMOUTH

INGREDIENTS:

GLASS TYPE:PRICE:

SATAO GIN- BELSAZAR DRY 
VERMOUTH- SUZE- SAGEINGREDIENTS:

GLASS TYPE:PRICE:

12€

12€

12€



25



27














	Edgars Menu
	CARTE4. newpdf
	MENU CREATION2 vecto

	flyer tapas food



