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$16

Mezcal, Aperol, dry
and blanc

vermouth, cherry
heering

orange bitters

A softer more
elegant take on the

classic bitter
negroni.

$16 $16

Rosalina
Negroni

Cioccolato
Negroni

Caffé 
Negroni

Bourbon, Select
bitter aperitivo,

Zucca Rhabarbaro,
Caffe Borghetti

chocolate bitters

A warmer toned
negroni with a

boost of energy. 

Gin, Campari, Punt
e Mes, Dark Cacao,

chocolate bitters
and shaved
chocolate

A chocolatey
forward negroni.
Almost an after

dinner style classic

ROSTICCERIA EVELINA



MYRTLE AVENUE
NEGRONI WEEK
2026

$16

Olive oil washed gin,
tomato infused
Campari, basil

vermouth, pinch of salt
and olive oil with a

basil garnish

A savory take with an
umami flavor for a

drink that'll keep you
wanting more

$16

Negroni 
Pie

The Bitter Giuseppe
Negroni

Cynar, sweet
vermouth, lemon,

Orange bitters

A light and
refreshing take on
a negroni finishing

the summer just
right!

ROSTICCERIA EVELINA
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