


WELCOME TO TATA ROOPTOP

Dear Guest,

Welcome to the TATA cocktail experience at Hotel Sanders Rooftop. 
 

The weekend is upon us, why we invite you to lean back and enjoy 
our selection of cocktails inspired by the cherished tradition of the 

Italian Aperitivo Hour. The Aperitivo Hour begins in the afternoon and 
entails time together with loved ones accompanied by what Italians 

enjoy gathering around the most – light savory snacks and refreshing, 
bittersweet cocktails.  

 
The bartenders of TATA are excited to enter a brighter and lighter 

stage of Hotel Sanders on the weekends and will do their utmost to 
bring the ambience and atmosphere of the Aperitivo Hour for you to 

wrap up your week with a smile. 

 
The TATA Team.
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Enjoy



APERITIVO ORIGINALS

PEACH MELBA BELLINI................................................................149,-
KETEL ONE VODKA, MERLET CRÉME DE PÊCHE LIQUEUR,
PEACH MELBA YOGHURT, LEMON, PROSECCO 
The Venetian classic reimagined with a touch of Peach Melba magic in a clarif ied
and ef fervescent expression. 
 
CHINOTTO HIGHBALL.................................................................149,-
QUAGLIA DI CHINOT TO LIQUEUR, AMARO MONTENEGRO,
COFFEE LIQUEUR, LIME, TONIC WATER 
Italian chinotto oranges, hints of cof fee and herbal nuances ensuing a wonderfully
bittersweet thirst quencher for any occasion.  

BORROMINI ..............................................................................149,-
ITALICUS ROSOLIO DI BERGAMOT TO, NOILLY PRAT DRY VERMOUTH,
CAPERS CORDIAL , GRAPEFRUIT WATER, TONIC WATER 
Inspired by the namesake Italian architect, this cocktail i s designed to prime your palate 
with refreshing notes of bergamot and subtle zingy notes of capers.   

MIDNIGHT IN LUCANIA........................................................149,-
BULLEIT BOURBON, AMARO LUCANO, LEMON  
A treacherously boozy and invigorating cooler with an elegant touch of Lucanian
bitterness and notes of bright lemon.
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APERITIVO CL ASSICS

SPRITZ...................................................................................135,-
APEROL , CAMPARI OR PALLINI LIMONCELLO - PROSECCO, SPL ASH OF SODA 
Choose between three dif ferent options depending on your mood – the no-fuss classic,
the bold and bitter, or with zesty citrus. 

MILANO TORINO.................................................................139,-
CAMPARI, MANCINO ROSSO SWEET VERMOUTH 
Milano-Torino, the foundational bittersweet cocktail for any cocktail ‘ aperitivo’ .

AMERICANO ..........................................................................139,-
CAMPARI, MANCINO ROSSO SWEET VERMOUTH, SODA 
Add a splash of soda to your Milano Torino and it becomes an Americano.

NEGRONI SBAGLIATO........................................................145,-
CAMPARI, MANCINO ROSSO SWEET VERMOUTH, PROSECCO 
Switch the soda with prosecco in your Americano and you have a Negroni Sbagliato. 
 

NEGRONI ................................................................................149,-
SIPSMITH LONDON DRY GIN, CAMPARI,
MANCINO ROSSO SWEET VERMOUTH 
Iconic. Stylish. Timeless. Count Camillo Negroni’s special order from 1919 turned an
all-time Aperitivo favorite.  

SHAKERATO .........................................................................125,-
CAMPARI 
Perfection hides in simplicity in this Milanese hard-shake. Airy and ice-cold elegance. 
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TATA CL ASSICS

TATA AMARETTO SOUR...................................................149,-
BORDIGA AMARETTO, EMPIRICAL PLUM I SUPPOSE, BULLEIT BOURBON,
ORANGE, LEMON, EGG WHITE SUBSTITUTE  
Our unique rendition of the classic sour with a local touch of plum kernels and a
bright citrussy profile. 

SPICY MARGARITA...............................................................149,-
OCHO BL ANCO TEQUIL A , COINTREAU, TATA SPICE BLEND, LIME 
The Mexican staple with a touch of fiery spice to kick-start your weekend. 

ESPRESSO MARTINI............................................................149,-
VINTRE MØLLE GREEN MEADOW VODKA, COFFEE LIQUEUR,
ESPRESSO
The modern classic done right, a perfect pick-me-up for any occasion.  

VESPER MARTINI..................................................................149,-
NO. 3 GIN, KETEL ONE VODKA, LILLET BLANC, ORANGE BITTERS
House rendition of the legendary Ian Flemming Martini - Served stirred, not shaken.

MANHATTAN .......................................................................149,-
MICHTER’S RYE WHISKEY, COCCHI TORINO SWEET VERMOUTH, BIT TERS 
S pi r i t  for wa rd Ne w York e ve r gre e n; s l i gh tly he rb al ,  and wi th an i n he re n t ye t
su btl e s we e t ne s s .  
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THE SOBER GUIDE

THEATRE SPRITZ...............................................................................119,- 
CLARIFIED GRANNY SMITH APPLE JUICE, BITE RASPBERRY,
STRAWBERRY & BUCHU, COPENHAGEN SPARKLING TEA BLÅ 0% 
The Spritz you need before a big performance to brighten your mood and prepare 
your mental palate

INTERMISSION SOUR......................................................................119,- 
TOMATO & CORN CORDIAL, BITE BASIL & TIMUR BERRIES,
EGG WHITE SUBSTITUTE 
Slightly savory, yet light and refreshing, this non-alcoholic take on the Basil Smash,
is the perfect in-between option on a good night out 

CAFÉ SHAKERATO.............................................................................119,- 
HOMEMADE COFFEE CORDIAL 
Imagine you are in front of La Scala in Milan on a warm summer night. Shaken to perfection, 
fluffy in texture, rich in taste and a perfect pick-me-up

DON COLADA......................................................................................119,- 
RUMISH NON-ALCOHOLIC SPIRIT, GIFFARD PINEAPPLE
ALCOHOL-FREE LIQUEUR, MACADAMIA, ORGEAT, ORANGE, LIME 
Drinking this riff on the classic painkiller will not require its namesake the day after.
Tropical tiki vibes and exotic flavors of fresh citrus, pineapple, and macadamia nuts
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Non  alcoholi c


