
MOZZA SIGNATURE COCKTAILS  ·  25

Yucu Frizante 

Gin, Yuzu, Cucumber, Sparkling Pompelmo

Aperol Spritz

Aperol, Juniper, Citrus, Prosecco

La Luce Verde 

Vodka, St. Germain Elderflower, Green Apple, Fresh Lime Juice, Prosecco

The Maserati 

Vodka, Campari, Fresh Pink Grapefruit, Moscato d’ Asti

Bella Rossa 

Gin, St. Germain Elderflower, Lychee, Fresh Lime, Cranberry 

Wild Sting 

Cachaca, Chamomile Honey Vanilla Syrup, Fresh Lemon 

Fata Padrino 

Bourbon, Amaretto, Citrus Blend, Aromatic Bitters, Egg White

Smoky Hot Monks 

Mezcal, Green Chartreuse, Tropical Fruit, Citrus, Jalapeno

Unusual Penicillin 

Whisky, Ginger, Agave Syrup, Islay Mist 

Mozza Negroni 

Gin, Strawberry infused Campari, Rosso Vermouth, Cynar

Barrel - Aged Fist Bumps 

Rye Whisky, Sweet Vermouth, Amaro Montenegro, Fernet Branca

Kindly note that our dishes are prepared in a kitchen where allergens  
are present throughout. We cannot guarantee that any dishes or 

drinks will be free from trace ingredients. Please let your server know  
before ordering if you have any allergies or intolerances. 




