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DAL 1949

SIGNATURE BY RODRIGO €15

Cramb Manhattan
whiskey, red vermouth, cranberry, sage, burnt oregano

Rodrigo Pickford

Diplomatico rum, pineapple, maraschino, grenadine, mint

Fresh Caipiroska

lime juice, coconut, vodka, mint, soda

Orange Martini
red vermouth, vodka/gin, orange twist

Sea Margarita
tequi]a, Cointreau, lime juice, blue curacao

Rodrigo
red vermouth, gin, pomegranate juice, pepper, cinnamon,
star anise

Design week
gin, absinthe, lime, coconut

CLASSICS €15

Negroni
gin, red vermouth, Campari bitter

Americano
red vermouth, Campari bitter, soda

Hugo

St-Germain, prosecco, mint leaves, soda

Dry Martini

gin, dry vermouth, olive

Whiskey Sour
Bourbon whiskey, fresh lemon juice, sugar syrup,

egg white

Bloody Mary
vodka, tomato juice, fresh lemon juice, Worcestershire sauce,

Tabasco, salt and pepper



DAL 1949

Mojito

rum, apple juice, brown sugar, mint leaves

Daiquiri
white rum, fresh lime juice, sugar syrup

Margarita
tequi]a, trip]e sec, dry lime juice, salt on the rim

Old Fashioned

Bourbon whiskey, sugar, Angostura

Espresso Martini
vodka, coffee liqueur, espresso coffee, sugar syrup

Boulevardier
Bourbon whiskey, Campari bitter, red vermouth

Pornstar Martini
vodka, Passoa, fresh passion fruit juice, fresh lime juice, vanilla

Old Cuban
aged rum, fresh lime juice, sugar syrup, mint leaves,
Angostura, champagne

SNACK BAR

Oysters € 7 each
Fried Calamari and Zucchini €15
Lobster roll €18

pan brioche roll with lobster meat, shrimps and
cocktail sauce

Tuna and amberjack tartare bis €20
Homemade Crostini €18

with Normandy butter, Cantabrian anchovies
with pan brioche



RODRIGO

DAL 1949

Via Savona 11, 20144 Milano

info@ristoranterodrigomilano.com

ristoranterodrigomilano.com



