
TEL :  0552479738

WI-FI :   MOYO FIRENZE

PASSWORD:  

MONDAY TO SUNDAY
FROM 8 AM TO 2 AM

moyofirenze

EMAIL :  

firenzemoyo@gmail.com





Caffetteria

Espresso
Shakerato
Cappuccino
Iced Cappuccino
Cioccolata calda 
Soft Drinks 
                     (bitter lemon, water tonic, Red Bull)
Thè caldo & tisane
Acqua naturale 0,75
Acqua Frizzante 0,75
Amari

3
5
5
5
5
5
5
5
3
3
7



FUSION

Gyoza, gambero panko con maionese piccante, involtino primavera

Gyoza, panko shrimp with spicy mayo, spring roll

VEGGY

Fiori di zucca fritti con mayo al lime, crocchè di pappa al pomodoro
con burrata e basilico, veggy burger

Fried zucchini flowers, tomato-bread croquette with burrata and basil,
veggie burger

TUSCANY

Tagliere toscano con prosciutto crudo, salame toscano, pecorino e
schiacciata dello chef

Tuscan board with cured ham, Tuscan salami, pecorino cheese, and
chef’s focaccia

APERITIVO
APERITIF SELECTION

Potrai scegliere una di queste tre alternative 
ed incluso avrai un drink a scelta
il prezzo complessivo sarà di 15 €

You can choose one of these three options
and a drink of your choice is included.

The total price will be €15.

DALLE 17 ALLE 22.30 | FROM 5 PM TO 10.30 PM



Alette di pollo accompagnate da sweet chili sauce  12€
Chicken wings served with sweet chili sauce 

Tris di bao ripieni di pulled pork e coleslaw  12€
Trio of bao buns filled with pulled pork and coleslaw 

Club sandwich: pollo fritto, uovo sodo, cheddar, pomodoro 14€
Club sandwich: fried chicken, boiled egg, cheddar, tomato 

Noodles yakisoba con pollo, verdure croccanti e uovo  12€
Yakisoba noodles with chicken, crispy vegetables, and egg 

Riso venere con gamberi al latte di cocco, curry e verdure  16€
Venere black rice with shrimp, coconut milk, curry, and vegetables 

Burrito (pollo, fagioli neri, mais, pomodori, cheddar, guacamole)  14€
Burrito (chicken, black beans, corn, tomatoes, cheddar, guacamole)

Frittura di calamari con spicy mayo  15€
Fried calamari with spicy mayo

Tris di tacos: carne, veggy e gambero  12€
Taco trio: beef, veggie, and shrimp

URBAN DINNER
SFIZIOSITA’

PINSE
Pinsa Margherita 10€

STREET FOOD 
Cheese Burger 200gr

Cheese Burger, cheddar, insalata, pomodoro 13€
Cheese Burger, cheddar, lettuce, tomato

Tex Burger 200gr
 cheddar, bacon, salsa tex-mex, insalata, pomodoro, cipolle caramellate 15 €

Tex Burger 
 cheddar, bacon, Tex-Mex sauce, lettuce, tomato, caramelized onions

Avocado Burger 200gr
 pane, insalata, pomodori, avocado, spicy mayo, patate fritte 16€

Avocado Burger 
 bun, lettuce, tomatoes, avocado, spicy mayo, French fries

Pinsa Diavola :
 fiordilatte e salamino piccante 12€

Diavola Pinsa: 
mozzarella fiordilatte and spicy salami

Pinsa Napoli :
pomodoro, mozzarella e acciughe 12€

Napoli Pinsa :
tomato, mozzarella, and anchovies 

Coperto : 2€



Gin
Bulldog
Hendricks
Gin Mare
Malfy Pompelmo Rosa
Tanqueray Ten
Tanqueray

Tequila
Patron Silver
Don Julio Blanco
Don Julio Reposado
Casamigos Blanco
Casamigos Reposado
Clase Azul Plata
Clase Azul Reposado

Rum
Appleton 8 Yrs
Zacapa 23 Yrs
Santa Teresa
Kraken

Vodka
Grey Goose
Belvedere
Tito’s

Whiskey
Black Label
Wild Turkey
Jack Daniel’s
Talisker
Oban

Spirits
12
15
15
14
15
12

18
18
20
17
18
30
60

12
18
15
12

14
14
13

14
12
12
18
17

150
170
170
160
170
150

180
180
200
180
200
380
550

150
190
160

160
160
150

170

170



INTERNATIONAL COCKTAILS | 10€

COCKTAIL | 10€

AMERICANO
CAMPARI, CINZANO ROSSO, SODA
CAMPARI, RED VERMOUTH, SODA

APEROL SPRITZ/CAMPARI
APEROL, PROSECCO, SODA

RED PASSION
CAMPARI, ARANCIA PESTATA,ZUCCHERO,

 SUCCO D’ARANCIA
CAMPARI,CRUSHED ORANGE,

SUGAR, ORANGE JUICE

NEGRONI
CAMPARI, GIN BICKENS, VERMOUTH ROSSO

CAMPARI, BICKENS GIN, RED VERMOUTH

NEGRONI SBAGLIATO
CAMPARI, PROSECCO, VERMOUTH ROSSO

CAMPARI, PROSECCO, RED VERMOUTH

FUSION
CAMPARI, VERMOUTH ROSSO, GINGER ALE, CETRIOLO

CAMPARI, RED VERMOUTH, GINGER ALE, CUCUMBER

NEGROSKY
CAMPARI, SKY VODKA, VERMOUTH ROSSO

CAMPARI, SKY VODKA, RED VERMOUTH

GIN TONIC / LEMON

VODKA TONIC / LEMON

MARGARITA
TEQUILA ESPOLÒN, TRIPLE SEC, LIME
ESPOLÒN TEQUILA, TRIPLE SEC, LIME

MOJITO
RUM BIANCO KINGSTON, LIME, ZUCCHERO, MENTA, SODA

KINGSTON WHITE RUM, LIME, SUGAR, MINT, SODA

COSMOPOLITAN
SKYY VODKA, TRIPLE LIME, MIRTILLI ROSSI,  LIME

SKYY VODKA, TRIPLE LIME, CRANBERRIES, LIME

JAPANESE ICED TEA
SKYY VODKA, RUM BIANCO KINGSTON, GIN BICKENS, MIDORI, SOUR, LEMON SODA

SKYY VODKA, KINGSTON WHITE RUM, BICKENS GIN, MIDORI, SOUR, LEMON SODA

LONG ISLAND
SKYY VODKA, RUM BIANCO KINGSTON, GIN BICKENS, TRIPLE SEC, SOUR, COCA

COLA
SKYY VODKA, KINGSTON WHITE RUM, BICKENS GIN, TRIPLE SEC, SOUR, COCA COLA



SIGNATURE MOYO | € 15

BERGAVE

ITALICUS, TEQUILA, CORDIALE AGLI AGRUMI, SODA AL
POMPELMO ROSA
ITALICUS, TEQUILA, CITRUS CORDIAL, GRAPEFRUIT SODA

MESCALERO

MEZCAL, TABASCO VERDE, SUCCO DI LIMONE, AGAVE,
SALAMOIA DI OLIVE

MEZCAL, GREEN DANDELION, LEMON JUICE, AGAVE,
PICKLED OLIVES

NEGRONI NOIR

NEGRONI CHIARIFICATO, BITTER AL CIOCCOLATO E NOCCIOLA
CLARIFIED NEGRONI, CHOCOLATE AND HAZELNUT BITTERS



TUSCAN ESSENCE

VODKA INFUSA ALL’OLIO DI ROSMARINO, VERMOUTH TOSCANO
HOMEMADE, OLIO ALLA SALVIA
VODKA INFUSED WITH ROSEMARY OIL, HOMEMADE TUSCAN
VERMOUTH, SAGE OIL

RICORDI D’AUTUNNO

RUM SCURO INFUSO ALLE MELE COTTE, CORDIALE ALLA
CANNELLA, SUCCO DI LIMONE, ALBUME

DARK RUM INFUSED WITH BAKED APPLES, CINNAMON CORDIAL,
LEMON JUICE, EGG WHITE

WILD EMBER

BOURBON AL MIELE DI CASTAGNO, FRANGELICO, BITTER AL
CAFFÈ HOME MADE

CHESTNUT HONEY BOURBON, FRANGELICO, HOMEMADE COFFEE
BITTERS

SIGNATURE MOYO | € 15



MOCKTAIL |  8€

GINGER BLOOM

 MELA VERDE, FIORI DI SAMBUCO, SUCCO DI LIMONE, GINGER BEER
 GREEN APPLE, ELDER FLOWER SYRUP,  LEMON JUICE, GINGER BEER

GOLDEN FOAM

 SCIROPPO DI MANGO, SUCCO DI LIMONE, ANANAS, ALBUME
 MANGO SYRUP, LEMON JUICE, PINEAPPLE, EGG WHITE

FICO DI LUNA 

SCIROPPO DI FICO, SUCCO DI LIMONE, MENTA, ACQUA TONICA
 FIG SYRUP, LEMON JUICE, MINT, TONIC WATER

TANQUERAY 00 TONIC/LEMON

PREMIUM COCKTAILS |  DA 12€

ESPRESSO MARTINI

SKYY VODKA, KAHLÚA, CREMA CACAO BIANCO, CAFFÈ ESPRESSO
SKYY VODKA, KAHLÚA, WHITE COCOA CREAM, ESPRESSO COFFEE

MOJITO PASSION

RUM BIANCO KINGSTON, LIME, ZUCCHERO, MENTA, FRUTTO DELLA
PASSIONE, SODA

KINGSTON WHITE RUM, LIME, SUGAR, MINT, PASSION FRUIT, SODA

COSMO PASSION

SKYY VODKA, TRIPLE SEC, MIRTILLI ROSSI,  LIME, FRUTTO DELLA PASSIONE
SKYY VODKA, TRIPLE SEC, CRANBERRY, LIME, PASSION FRUIT

PALOMA
TEQUILA ESPOLÒN, LIME, AGAVE, SODA AL POMPELMO ROSA

ESPOLÒN TEQUILA, LIME, AGAVE, PINK GRAPEFRUIT SODA

VINTAGE CAMPARI
BITTER CAMPARI CASK TALES, VERMOUTH DI TORINO 1757, SODA

BITTER CAMPARI CASK TALES, TURIN 1757 VERMOUTH, SODA

OLD FASHIONED
WHISKY WILD TURKEY, ZUCCHERO, ANGOSTURA, SODA

WHISKEY WILD TURKEY, SUGAR, ANGOSTURA, SODA



Beer list

Birre alla spina
Peroni - Nastro Azzurro
Raffo Grezza

Birre in bottiglia
Corona - Mexican Beer
Tennent’s - Scottish Beer 9%
Ichnusa - Italian Beer
Peroni - Stile Capri
Peroni Analcolica 0.0
Flea Federico II EXTRA IPA

7
7
6
6
6
8

5/7
5/7



Bollicine
Colle B Brut Rosé "Colle Bereto"
C.Castaldi (Franciacorta) 
Prosecco Anteao EX.DRY

Champagne
Moët & Chandon
Moët & Chandon Ice Impérial
Ruinart Brut
Ruinart Blanc de Blancs
Ruinart Rosé
Dom Pérignon Vintage
Dom Pérignon Luminous

Bianchi
Chardonnay
Sauvignon
Muller Thurgau
Gewurtztraminer
Pinot Grigio

Vini Rosè 
Colle È "Colle Bereto"
Aliè Frescobaldi

Vini Rossi
Chianti classico 
Pinot Nero
Nero d’Avola 
Morellino di Scansano

Wine List
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