


CIAO!
At Torino Aperitivo, we’ve captured the essence of the

aperitivo culture and infused it with our city’s creative spirit.

It’s not your typical Italian experience; it’s a culture of good

friends, good drinks and good food coming together in a way

that’s uniquely Melbourne.

Experience an unforgettable evening, brought to you by the

team behind Melbourne’s iconic Beneath Driver Lane.



BEERS WINE BY THE GLASS

L O C A L  B E E R S
Molly Rose Helles Lager 4.6% (VIC)......................................................................................................................$12

La Sirene Citray Sour 4.5% (VIC)............................................................................................................................$12

Burnley Brewing Weizen 440 ml 5.5% (VIC).................................................................................................$16

Deeds Double Time Hazy IPA 4.6% (VIC)..........................................................................................................$13

Banks West Coast IPA 6.4% (VIC)..........................................................................................................................$13

Hop Nation ‘Mind ya head’ Non-alc XPA <0.5% (VIC)..............................................................................$9

I TA L I A N  I M P O R T  B E E R S
Menabrea Blonde 330ml 4.8%.................................................................................................................................$11

Peroni Gran Riserva Puro Malto Blonde 500ml 5.2%.........................................................................$20

Peroni Gran Riserva Doppio Malto Bock 500ml 6.6%........................................................................$20

C I D E R
Napoleone Apple Cider 4.7% (VIC).........................................................................................................................$11

TA P  B E E R S
Birra Moretti 4.6% (Italy)..............................................................................................................................................$14

4 Pines Pale Ale 5.1% (NSW)........................................................................................................................................$11

2 Rotating taps with seasonal limited release beers from the best local breweries.

S P A R K L I N G  1 2 5 M L

NV La zona  –  Prosecco.............................................................................................King Valley, VIC $12 / $60 

NV Enrico Gatti  –  Franciacorta Brut DOCG...........................................Lombardy, ITA $32 / $180

W H I T E
23 Endless Summer  -  Pinot Grigio..........................................................Adelaide Hills, SA $13 / $65

23 Hither & Yon  –  Fiano.....................................................................................McLaren Vale, SA $14 / $68

22 Pieropan Soave Classico DOC  -  Garganega.............................................Veneto, ITA $19 / $92

22 Somos  -  Vermentino.....................................................................................McLaren Vale, SA $19 / $92

22 Colomba Bianca Principe di Granatey DOC  -  Grillo........................... Sicily Italy $15 / $70

22 G.D. Vajra Moscato d’Asti DOCG  -  Moscato.....................Piedmont, ITA 500ml $18 / $85

R O S E ,  S K I N  C O N TA C T,  C H I L L E D  R E D
22 Mutual Promise  -  Nebbiolo Rosé........................................................Alpine Valley, VIC $14 / $68

21 Unico Zelo ‘Esoterico’  -  Zibibo Blend....................................................... Riverland, SA $13 / $65

22 XO Wine Co. ‘Cherry Pie Light Red’  -  Red Blend.....................Adelaide Hills, SA $14 / $68

R E D
20 Range Life  -  Pinot Nero........................................................ Mornington Peninsula, VIC $14 / $68

22 Fighting Gully Road  –  Sangiovese.......................................................Beechworth, VIC $18 / $87

20 Protero  -  Barbera.............................................................................................Adelaide Hills, SA $17 / $82

21 Masso Antico  -   Primitivo...........................................................................................Puglia, ITA $15 / $70

17 Boccantino  -  Nero D’avola...........................................................................................Sicily, ITA $13 / $65

21 Le Chiuse Rosso di Montalcino DOC  -  Sangiovese......................Tuscany, ITA $38 / $180 

22 S.C Pannel  –  Montepulciano.................................................................. McLaren Vale, SA $18 / $85

APERITIVO & 
SOFT DRINKS

Campari Soda 10%.......................................... $10

Crodino Non-Alc Aperitivo.........................$8

Cortese Chinotto................................................ $6

Cortese Aranciata Rosso............................ $6

Cortese Cedrata.................................................. $6



SPRITZ

T O R I N O  S P R I T Z ......................................................................................................................................................... $18

Select Aperitivo / Prosecco / Soda – Served straight from the fountain.

A P E R O L  S P R I T Z .........................................................................................................................................................$17

An Italian classic, perfect for a sunny afternoon! 

Aperol / Prosecco / Soda

B E R G A M O T  &  E L D E R F L O W E R ...............................................................................................................$20

Refreshing, Vibrant & Pretty. A verdant summer libation.

St Germain / Italicus / Cocchi Americano / Chamomile Tea / Prosecco / Soda

P I N E A P P L E  &  G R A P E F R U I T ....................................................................................................................$20

Fruity, Lush & Zingy. Tiki beach bar meets Italian Riviera.

Papa Salt / Grapefruit & Cardamom Oleo / Acid Blend / Prosecco / Roasted Pineapple Soda

C H E R R Y  &  S P E A R M I N T ...................................................................................................................................$19

Woody, Mentholated & Herbaceous. Journey through a wooded alpine trail.

Braulio / Cherry Bitters / Prosecco / Soda

P L U M  &  O R A N G E ......................................................................................................................................................$19

Juicy, Vegetal & Biting. An all-encompassing, rounded and engaging spritz.

Cynar / Plum Bitters / Prosecco



NEGRONIS

T O R I N O  N E G R O N I .................................................................................................................................................. $22

Bombay Sapphire / Campari / Martini Rosso – Served straight from the fountain.

L I G H T  N E G R O N I ........................................................................................................................................................ $24

Light, Bright & Floral. A reserved and approachable introduction to the  
Negroni format.

Bombay Premier Cru / Amaro Montenegro / Cocchi Americano

T R O P I C A L  N E G R O N I ........................................................................................................$24

Sultry, Funky & Fun. A tropical rum take on the beloved classic.

Appleton Signature / Charred Pineapple Campari / Unico Yuzu 

T E X T U R A L  N E G R O N I ......................................................................................................................................... $24

Luxurious, Nutty & Chocolatey. Velvety smooth and comforting.

Francoli Grappa / Aperol / Cocchi Rosa / Macadamia Oil

R O B U S T  N E G R O N I ................................................................................................................................................. $24

Deep, Herbaceous & Spiced. An intriguing option for the more adventurous.

Four Pillars Bloody Shiraz / Campari / Cinzano 1757 / Lavender Bitters / Herbs De Provence / 
Pink Peppercorn

N E G R O N I  F L I G H T ....................................................................................................................................................$36

A small tasting flight of 3 of our signature Negroni’s. The light, tropical and robust



COCKTAILS COCKTAILS

S E A S O N A L  G A R I B A L D I  ................................................................................................$20

Fluffy peak season fruits blended with staff choice of Amaro.

Seasonal Citrus and Fruit Juice / Amaro Or Bitter

L A  B E L L U C C I  ..............................................................................................................................$20

Refreshing, bright & satisfying. The perfect enlivener on a scorching day. 

Martini Bitter / Rhubarb Shrub / Pear Soda

M E L A  C U B A N A  ..........................................................................................................................$22

Fresh, Tart & Savoury. An intricate sipping sour.

Bacardi / Martini Bianco / Celery & Apple Blossom Bitters /  
Acidified Apple Juice / Sugar

P R O F U M O  .........................................................................................................................................$22

Fragrant, intense & citrussy. Reminiscent of refined perfumes and  
lemon zest.

Bombay Citron Presse / Suze / Poire William / Montanaro Aperitivo / Lemon / 
Sugar

P O M P E L M O  M E S S I C A N O  ...........................................................................................$24

Aromatic, piquant & herbaceous. Ideal for the agave enthusiast.

Patron Silver / Pampelle / Honey / Acid blend / Peychaud’s Bitters / Basil Oil

L A  L O R E N  ........................................................................................................................................$24

Floral, bold & intense. A boozy number that should excite fans  
of complexity.

Po’ Di Poli Elegante Grappa / Cocchi Rosa / Pickled Raspberry

G A L L I A N O  M I L K  P U N C H ..............................................................................................$23

Deep, fruity & sumptuous. Stone fruit breakfast pastry in a glass.

Galliano Vanilla / Rinquinquin / Apricot & Lemon Infused Bombay Sapphire /  
Brioche Infused Goat Milk / Nutmeg

F R I U L I  S O U R .................................................................................................................................$24

Rich, sherbetty & decadent.  For when indulgence is in order.

Amaro Nonino / Limoncello / Chocolate Bitters / Lemon

I L  T R A D I M E N T O .......................................................................................................................$23

Refined, dark & opulent. A perfect, potent libation.

Wild Turkey Rye / Zucca Rabarbaro / Licor 43 / Maraschino Liqueur /  
Teapot Bitters

C A F F E  A M A R O ............................................................................................................................$23

Our bittersweet and intensely flavourful take on the ubiquitous  
coffee classic.

Amaro Alpino / Averna / Mr Black / Cold Brew / Sugar



APERITIVO, AMARO & DIGESTIVO

APERITIVO,  
AMARO &  
DIGESTIVO
Amaro is an Italian bittersweet liqueur made by steeping herbs, roots and 

other botanicals in alcohol. Amari tends to be hyper local, with each region 

having distinct flavours due to the botanicals available around them. 

Northern Italian Amari tend to have an alpine flavour profile with alpine 

mint, gentian root, pine and fir, and southern styles to be more heavy on 

citrus. Usually taken after dinner to kick start digestion, though certain 

styles are taken before food as an aperitivo to whet the appetite.

We pour 45ml as standard, but also offer 30ml for a lighter drinking 

experience. Great served on ice with a slice of citrus, or tall with soda, 

cola or chinotto.

L I G H T,  F R U I T Y  &  F L O R A L

Aperol - Padua, ITA.....................................................................Pleasantly Sweet, Orange Zest, Vanilla $13

Select Aperitivo – Venice, ITA....................................................Balanced, Rooty, Red Fruits, Citrus $13

Montenegro – Bologna, ITA................................................Light, Bittersweet, Orange, Rose Petals $14

Martini Bitter – Turin, ITA...........................................................................Quinine, Honey, Orange Zest $13

Poli Airone Rosso – Schiavon, ITA.................Fruity Bouquet, Mandarin, Bittersweet Finish $14

Montanaro Aperitivo – Turin, ITA ......................Gentle Red Fruits, Orange Zest, Lemon Zest $16

Bordiga Aperitivo – Piedmont, ITA................ Aromatic Herbs, Bitter Orange Peel, Rhubarb $13

Sirene Aperitivo Americano Bianco – Lake Garda, ITA............................Melon, White Flowers, Woody Spice $14

Sirene Americano Rosso – Lake Garda, ITA......................... Orange Blossom, Cherry, Citrus $15

Okar Orange Tropic – Adelaide Hills, SA................................................Orange, Tamarind, Tangy $12

Spirito Santos Roman Aperitivo - Adelaide Hills, SA......................Orange, Earthy, Spiced $13

Spirito Santos Ruby Rosso Aperitivo - Adelaide Hills, SA..........Orange Peel, Rhubarb, Smoky $15

Autonomy Davo Plum – Spotswood, VIC...............Plum, Raspberry, Slight Peppery Finish $13

Beechworth Bitters Daisy Age – Beechworth, VIC..................... Floral, Chamomile, Honey $20

Beechworth Bitters Orchard – Beechworth, VIC..................................  Bergamot, Yuzu Lime $20

Beechworth Bitters Beetlejuice – Beechworth, VIC.........................Rhubarb, Floral, Citrus $20

Saison Artichoke Vin Amaro – Melbourne, VIC................... Lemon, Chamomile, Lavender $14

L ‘Opera Aperitif – Hawkes Bar, NZ.................................................. Bitter Orange, Roots, Flowers $18

Pampelle – Cognac, FR...........................................................................................Grapefruit, Herbs, Bitter $14

Suze – Thuir, FR.............................................................................................................. Gentiane, Floral, Citrus $15

Picon Biere – Marseille, FR............................................................................Orange, Gentiane, Quinine $16

Maurin Cherry – Lyon, FR.........................................................................................Bright Cherry, Quinine $12

Heirloom Pineapple Amaro – Minneapolis, USA...........Pineapple, Sophisticated, Bitter $22

S H A K E R AT O  + $ 2
Shaken hard with ice and served up. Aerates the drink and helps 
release the lighter flavour notes.

S P R I T Z  + $ 4
Served as a traditional spritz with Martini Prosecco and Soda.

4 5 M L



APERITIVO, AMARO & DIGESTIVO

S P I C E D ,  R I C H  &  A L P I N E

Nonino – Friuli, ITA...................................................................... Complex, Bittersweet, Orange, Cocoa $20

Averna – Caltanissetta, ITA..........  Viscous Sweetness, Herbal Bitterness, Intense Orange $15

Lucano – Basilicata, ITA................................................................... Root Beer, Earthy, Allspice, Herbs $15

Poli Vaca Mora – Schiavon, ITA............................................... Spicy, Full-Bodied, Mint, Liquorice $16

CioCiaro – Ciaciaro, ITA..................................................................Cola, Orange Liquorice, Cinnamon $24

Cardamaro – Piedmonte, ITA.............................................................. Cardoon, Thistle, Gentle Spice $16

Nardini Amaro – Bassano Del Grappa, ITA.................Gentian, Bitter Orange, Peppermint $20

Amaro Trentino – Trento, ITA.............................Sweet, Light Bitter, Coffee, Chocolate, Orange $15

Branca Menta – Milan, ITA.............................................Mint, Citrus Zest, Balanced Herbs, Roots $15

Alpino – Trento, ITA.................................................................Rhubarb, Menthol, Gentian, Elderflower $16

Braulio – Finale Emilia, ITA...........................................Floral, Earthy, Big Herbs, Strong Menthol $14

Amer Picon – Marseille, FRA................................................................................ Orange, Quinine, Bitter $18

Autonomy Amaro – Spotswood, VIC..........................................................Thyme, Eucalyptus, Mint $17

Amaro Di Angostura – Port of Spain, Trinidad..........................................  Spicy, Cola, Caramel $17

4 5 M L



APERITIVO, AMARO & DIGESTIVO

I N T E N S E ,  V E G E TA L  &  E A R T H Y

Campari – Milan, ITA...................................................................................... Bitter, Citrus, Spice Forward $14

Cynar – Tremoli, ITA...........................................................................Caramel, Cinnamon, Herbal Finish $13

Vecchio Del Capo – Calabria, ITA.....................................................Oranges, Chamomile, Aniseed $16

Nardini Rabarbaro – Basso Del Grappa, ITA......... Dry Smoky Oak, Vegetal Notes, Mild Bitterness $20

Zucca Rabarbaro – Saronno, ITA ...............Medicinal, Molasses, Smoky Sweetness, Spice $15

Sfumato Rabarbaro – Trento, ITA................................  Smoky Rhubarb, Alpine Herbs, Berries $16

Okar Island Bitter – Adelaide Hills, SA...................................... Juicy, Berries and Bitter Herbs $14

Maidenii Nocturn Vin Amer – Melbourne, VIC.............Dark Fruits, Fresh Herbs, Pink Grapefruit $21

Spirito Santos Siropo Amaro – Adelaide, SA...........Earthy Spices, Pomegranate, Bitter Orange $17

Beechworth Bitters B8 – Beechworth, VIC ...................................Intensely Vegetal & Earthy $20

Poor Toms Imbroglio – Marrickville, NSW......River Mint, Lemon-Scented Gum, Earthy Beetroot $15

A G G R E S S I V E ,  W O O D Y,  H E R B A C E O U S

Fernet Branca – Milan, ITA..................................................................... Intensely Herbaceous, Liquorice $15

Biostilla Fernet – Tyrol, ITA..................................................................................Medicinal, Liquorice, Bark $18

Amaro Bordiga St Hubertus – Piedmont, ITA.......................................Herbaceous, Mint, Woody $18

Beechworth Bitters Up to 11 – Beechworth, VIC ............... Mint, Spruce, Bracing Bitterness $20

Riga Black Balsam – Riga, Latvia...............................Ginger, Wormwood, Peruvian Balsamic Oil $17

4 5 M L



WINES
FROM THE 
CELLAR

This wine list is a love letter to Italian wine. featuring an array 
of wines that are made both in Italy and locally, all made by 
incredible producers that pour their heart into these wines, 
the list is all about putting Italian wines in the spotlight and 
discovering something new. 

You’ll find some wines you know, and maybe some you don’t. 
Take an adventure and delve into this wine list with curiosity, 
and discover the thing you didn’t know was missing in your 
life. A tantalising list that will have you finding a new found 
appreciation and love for all things Italian wines.

WINES

B U B B L E S

22 Following The Sun  -  Prosecco.............................................................................Adelaide Hills, SA $70

NV Ziro  -  Brut Prosecco DOC...................................................................................................... Veneto, ITA $85

22 Ruge  -  Brut Prosecco Superiore DOCG.....................................................................Veneto, ITA $105

NV La zona  -  Prosecco............................................................................................................ King Valley, VIC $60

NV Enrico Gatti  -  Brut Franciacorta DOCG............................................................Lombardy, ITA $180

NV Ca’del Bosco ‘Cuvée Prestige’  -  Franciacorta DOCG............................Lombardy, ITA $220

18 Divella ‘Dosaggio Zero’ Blanc de Blancs...........................................................Lombardy, ITA $265

O N  T H E  L I G H T E R  S I D E

22 Les Cretes  -  Petit Arvine..........................................................................................Valle d’Aosta, ITA $142

23 Hither & Yon  -  Fiano................................................................................................... McLaren Vale, SA $68

23 Endless Summer  -  Pinot Grigio.........................................................................Adelaide Hills, SA $65

22 Granite Hills  -  Pinot Blanc.............................................................................Macedon Ranges, VIC $78

22 First Drop ‘Vivo’  -  Arneis...........................................................................................Adelaide Hills, SA $65

22 Pieropan Soave Classico DOC  -  Garganega............................................................Veneto, ITA $92

21 Sette Vino Bianco  -  Dry Moscato......................................................................... Monferrato, ITA $135

21 Ca’ Montini Terre Di Valfredda  -  Pinot Grigio DOC................. Trentino-Alto Adige, ITA $90

22 Range Life  -  Garganega................................................................................................King Valley, VIC $68

21 Umani Ronchi ‘Casal di Serra’ Castelli di Jesi DOC  -  Verdicchio.........Marche, ITA $85

21 Macchialupa Greco di Tufo DOCG  -  Greco.....................................................Campania, ITA $920

22 Antonelli Montefalco Grechetto DOC  -  Grechetto...........................................Umbria, ITA $80

21 Chalmers  -  Greco................................................................................................................... Heathcote, VIC $76

21 Dott  -  Ribolla Gialla............................................................................................................ Heathcote, VIC $80
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E A S Y  D R I N K I N G
20 Range Life  -  Pinot Nero ......................................................................Mornington Peninsula, VIC $68

22 Fighting Gully Road  -  Sangiovese.....................................................................Beechworth, VIC $85

22 COS  -  Frappato.................................................................................................................................Sicily, ITA $135

22 Mulline  -  Pinot Noir.................................................................................................................Geelong, VIC $95

21 Range Life  -  Sangiovese............................................................................................Multi-Region, VIC $60

18 Castagna ‘Adam’s Rib Red’  -  Nebbiolo Blend.......................................... Beechworth, VIC $118

22 Marco Lubiano  -  Pinot Noir...................................................................................Huon Valley, TAS $160

21 Minim Wines  -  Nero D’avola................................................................................... Colbinabbin, VIC $90

21 Pietradolce Etna Rosso DOC  -  Nerello Mascalese.............................................. Sicily, ITA $130

14 Forza  -  Nebbiolo............................................................................................................... Adelaide Hills, SA $82

20 Protero  -  Barbera........................................................................................................... Adelaide Hills, SA $82

21 Reed ‘My Way’  -  Dolcetto.................................................................................Macedon Ranges, VIC $98

21 Albino Rocca Barbera d’Alba DOC  -  Barbera...................................................Piedmont, ITA $98

WINESWINES
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T E X T U R A L
22 Fighting Gully Road  -  Verdicchio........................................................................Beechworth, VIC $85

22 Somos  -  Vermentino................................................................................................... McLaren Vale, SA $92

21 La Mesma ‘Classico’ Gavi di Gavi DOCG  -  Cortese......................................Piemonte, ITA $90

20 Jankara Vermentino di Gallura Superiore DOCG  -  Vermentino....... Sardinia ITA $130

23 Protero  - ‘ Pinots’ Pinot Grigio Blend............................................................. Adelaide Hills, SA $84

22 Barratt ‘Uley Vineyard’  -  Chardonnay.....................................................Piccadilly Valley, SA $98

21 I Custodi Aedes Etna Bianco  -  Carricante...................................................................Sicily, ITA $118

20 Garganuda ‘Madre’ Soave DOC  -  Garganega.........................................................Veneto, ITA $95

20 Quealy ‘Lina Lool’  -  Friulano Blend............................................Mornington Peninsula, VIC $86

22 Onanon  -  Chardonnay..........................................................................Mornington Peninsula, VIC $110

22 Colomba Bianca Granatey Sicilia DOC  -  Grillo.......................................................Sicily, ITA $70

21 Drink Wine Not Labels Langhe DOC  -  Chardonnay...................................Piedmont, ITA $150

18 Casanova di Neri ‘IB Bianco’  -  Grechetto Blend.............................................Tuscany, ITA $128

R O S E ,  S K I N  C O N TA C T,  C H I L L E D  R E D S
22 Mutual Promise  -  Nebbiolo Rosé......................................................................Alpine Valley, VIC $68

21 Castagna ‘Allegro’ -  Syrah Rosé.............................................................................Beechworth, VIC $92

21 Babo  -  Sangiovese Rosato...................................................................................................Tuscany, ITA $75

21 Unico Zelo ‘Esoterico’  -  Zibibo Blend......................................................................Riverland, SA $65

19 Le Coste Bianco  -  Procanico Blend...................................................................................Lazio, ITA $160

22 COS ‘Rami’  -  Izolia Blend........................................................................................................ Sicily, ITA $130

22 Foradori ‘Lezer’  -  Teroldego...............................................................................................Trentino, ITA $115

22 XO Wine Co. ‘Cherry Pie Light Red’  -  Red Blend...................................Adelaide Hills, SA $68

20 Il Modo Rosso  -  Nebbiolo Blend....................................................................... Multi-Region, VIC $80
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WINES
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O N  T H E  F U L L E R  S I D E

21 Arpepe Rosso di Valtellina DOC  -  Nebbiolo..................................................... Valtellina, ITA $140

22 Marcarini ‘Lasarin’ Langhe DOC  -  Nebbiolo................................................... Piedmont, ITA $115

20 Fattoria Selvapiana Chianti Rufina DOCG  -  Sangiovese...................... Tuscany, ITA $105

21 Masso Antico  -  Primitivo..........................................................................................................Puglia, ITA $70

21 Poggio al Sole Chianti Classico DOCG  -  Sangiovese ................................Tuscany, ITA $120

21 Luciano Sandrone Dolcetto d’Alba DOC  -  Dolcetto...................................Piedmont, ITA $125

18 Boccantino  -  Nero D’avola.........................................................................................................Sicily, ITA $65

21 Le Chiuse Rosso di Montalcino DOC  -  Sangiovese......................................Tuscany, ITA $180

19 G.D Vajra ‘Albe’ Barolo DOCG  -  Nebbiolo.......................................................... Piedmont, ITA $240

17 La Fornace Brunello di Montalcino DOCG  -  Sangiovese.........................Tuscany, ITA $265

18 Marion Valpolicella Superiore DOC  -  Corvina Blend......................................Veneto, ITA $215

18 Rivetto ‘Commune di Serralunga’ Barolo DOCG  -  Nebbiolo.............Piedmont, ITA $310

21 Sette Barbera d’Asti DOCG  -  Barbera...................................................................Piedmont, ITA $130

22 S.C Pannel  -  Montepulciano................................................................................. McLaren Vale, SA $85

20 Inkwell ‘Infidels’  -  Primitivo...................................................................................McLaren Vale, SA $70

20 Spinifex  -  Aglianico.....................................................................................................Adelaide Hills, SA $88

D O L C E

22 G.D. Vajra Moscato d’Asti DOCG - Moscato........................................Piedmont, ITA 750ml $85

17 Pieropan ‘Le Colombare’ Recioto di Soave DOCG - Garganega ............Veneto, ITA 500ml $220



T O R I N O A P E R I T I V O . C O M . A U
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