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M O N T E N E G R O N I   |   £ 15.00
A beautiful balance of sweetness and refreshing fragrances.  

This award-winning Montenegroni has a dash of mandarin & bergamoto  
bringing a citrus and refreshing finish.

CAMPARI, AMARO MONTENEGRO, MALFY ROSA GIN,  
FINISHED WITH MANDARIN & BERGAMOTO SODA

B I T T E R  S W E E T  |   £ 15.00
A scintillating dance between bubbles and bitter sweet flavours with a hint of lavender.  

This Unique and aromatic take on the spritz brings together an unexpected array  
of ingredients for a cocktail experience as balanced as it is bitter.

CAMPARI, APEROL, ST GERMAIN, LAVENDER,  
SODA & PROSECCO

N E G R O N I  C L A S S I C O   |   £ 15.50
The Classic Negroni is a timeless cocktail that perfectly balances bold flavours  

and sophisticated simplicity. Originating in Italy, this iconic drink is crafted with equal 
 parts gin, sweet vermouth, and Campari, resulting in a harmonious blend  

of bitter, sweet, and herbal notes.
CAMPARI, TANQUERAY GIN, ANTICA FORMULA

C A S O N I   |   £ 48.00
Rolling up at Caffe Casoni in Florence in 1919, one might have witnessed the mixing  
of the first Negroni. This particular vintage version is the Angler signature cocktail,  

created to celebrate the 100-year anniversary of this Italian treasure.
CAMPARI 1980’S, GORDON’S GIN 1970’S, ANTICA FORMULA 1970’S

T H E  C A M PA R I  R O O F  T E R R A C E 
AT A N G L E R




