
W E L C O M E  T O  É Q U I V O Q U E
R O O F T O P  B A R

Équivoque Rooftop Bar announces the first World: "COCKTAIL MENU PERFUME"
 

Produced by the best master perfumers in the world of Grasse, on the French Riviera. This country is the birthplace of the
most important and well-known master perfumers in the world.

 
We have created a collaboration with Maison Honoré® who have reralized according to our objectives, four Diamond

fragrances that reflect the cocktails that the guest will taste.
 

The experience is born similar to the experience inside a perfumery, in which the guest, once he has tried the fragrances, will
choose one of these and finally taste the cocktail inspired by the perfume.

​
IT'S NOT OVER HERE!

​
we also have three prestige fragrances for the guest who wants to go beyond all limits!



CROQUE MONSIEUR
A croque-monsieur is a typical grilled sandwich made with
ham and cheese. We serve it with Parma ham made in Italy
and French cheese

25€CEVICE AVOCADO
Sea bass tartare, fresh and protein-rich. served with fresh guacamole
prepared by the chef. A dish that refreshes the palate.

Don't miss the meat empanadas! Savory pastries filled with
meat, onion, peppers, corn and spices.

5pz. EMPANADAS

15€

16€

Fresh oysters, supplied by Halle du Midi, official supplier to
the Prince.

OYSTER 5€ per EACH

T A P A S



5pz. BBQ Chick'n Wings
Delicious 5 lightly spiced chicken wings and thighs cooked in
the oven.

18€GUACAMOLE & CHIPS
Homemade guacamole, served with the traditional Socca Chips® from
Nice.

Bruschetta al 100% vegana, preparata con guacamole fresca
prodotta dallo Chef. Guarnita con nocciole DOP del
Piemonte.
POSSIBILITÁ DI CRACKER GLUTEN FREE.

BRUSCHETTA BIO

18€

18€

Tagliatelle Ragù, a traditional Italian dish, cooked with fresh
Ragù Bolognese

TAGLIATELLE RAGÙ 21€

T A P A S



Yogurt Sauce, Salad, Kebab Halal
ITALIAN PINSA KEBAB

38€TAGLIERE CHEESE FOR
2 PERSON
Selection of 4 types of cheese, accompanied with 100% Italian honey
and Mondino® bread.

Pinsa with Philadelphia cheese, gold leaves and smoked
Norwegian salmon.

ITALIAN PINSA GOLD SMOKED

25€

23€

Tagliatelle, a traditional Italian dish, cooked with fresh butter
and accompanied by freshly sliced black Italian truffle at the
table.

TAGLIATELLE TRUFFLE 45€

P I N S A  A N D  M O R E



Selection of many types of fresh seasonal fruit and ice Cream.
FRUIT WITH ICE CREAM

30€FRUIT PLATTER X 2
Selection of many types of fresh seasonal fruit,

Selection of 6 Macarons with different flavours, colorful and
very tasty

MACARON SELECTION

20€

15€

The typical panettone of the artisan tradition of Milan in Italy
is a soft dough, naturally leavened baked product

ARTISAN PANETTONE 20€

Y U M M I



L I S T  O F  A L L E R G E N S



H E L P  U S  K E E P  T H E  N A M E  O F  É Q U I V O Q U E  H I G H


