1) CHAMPAGNE

* Allergeni: solfiti

Clos De Goisses Philipponat
Jacques Selosse Cuvée Exquise
Frank Pascal Quinte Essence 2009
PerrierJouetBelle Epoque
Cristall Louis Roederer
Krug Gran Cuvee

Dom Perignon

Bollinger R.1.D. 2013
Bollinger Grand anné
Ruinart Blanc de Blanc
Ruinart Rosé.

Gosset Rosé

Bollinger Brut

Billecart Salmon Brut
laittinger Brut

Philipponnat Brut
Philipponnat Rose

Moét et Chandon

Moét et Chandon 0,37 cl.
Petit Maison Champagne
Flite de Champagne
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2) CHAMPENOIS/FRANCIACORTA/PROSECCO

* Allergeni: solfiti

1) Luigi Cavalleri e Figli
Blanc de Blanc
Pas Dosé
Rosé
Millesimato L. Cavalleri
Saten
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2) Ca del Bosco
Anna Maria Clemente
Prestige

3) Enrico Gatti

Millesimato 60 mesi
Brut

Rosé

Saten

4) Le Marchesine
Secolo IX 1064
Blanc de Noir
Rosé
Brut

5) Bellavista
Bellavista

6) Berlucchi
Berlucchi Palazzo Lana
Berlucchi Nature
Berlucchi 61
Berlucchi Roseé 61

7) Montedelma
Brut Montedelma
Rosé
Pas Dosé ?9¢
Saten Montedelma

8) Ferrari

Ferrari Perlé
Ferrari Brut
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9) Uberti

Uberti Brut €

Uberti Rosé €

Uberti Millesimato €
10) Luigi Coppo

Riserva della Famiglia €

Riserva Coppo €
11) Prosecchi

N. Franco 92p. €

Palladin €

Adami 90 p. €
3) BOLLICINE BY THE GLASS

Allergeni: solfiti

Flute di Franciacorta €
Flute di Ferrari €
Flute di Berlucchi €
Flute di L. Coppo “Champenoise” €
Flute di Prosecco €
Flute di Champagne €

3 bis) SELEZIONE DI VINI A BICCHIERE
OUR SELECTION OF WINE GLASSES

Allergeni: solfiti
Barolo Sordo
Barbaresco Sordo

Brunello Col D Orcia
Amarone Bertani
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Nebbiolo Sordo

Bruciato Antinori

Le Difese M. Incisa

Maraccio / E. Primo

Rosso di Montalcino La Gerla

Pinot Grigio Puiatti
Chardonnay Puiatti

Sauvignon Puiatti

Pinot Gris Alsazia Gruss
Gewurztraminer Alsazia Gruss
Pigato/Vermentino Liguri

4) THE INSPIRING WORLD OF COCKTAILS

Dogi: Cointreau, Gin, Bitter Campari

Sunset of Camogli: Vodka, White Martini, Bitter Campari
Cardinale: Gin, Dry Martini, Bitter Campari

Dry Martini: Gin, Dry Martini

Vodka Tini: Vodka, Dry Martini

Negroni: Gin, Red Martini, Bitter Campari

Negroni Shagliato: Spumante, Red Martini, Bitter Campari
Manhattan: Rye Whiskey, Red Martini, Angostura
Affinity: Scotch Whisky, Red Martini, Dry Martini, Angostura
Pink Gin: Gin, Angostura

Bronx: Gin, Dry and Red Martini, Orange Juice

Rob Roy: Scotch Whisky, Red Martini, Angustura
Cosmopolitan: Vodka, Cointreau, Lemon, Cranberry Juice
Spritzen: Withe Wine, Soda Water, Lemon Slice
Americano: Red Martini, Bitter Campari, Soda
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Americano Shaked: Red Martini, Bitter Campari
Bloody Mary: Vodka, Spicy Tomato

Ruddy Mary. Gin, Spicy Tomato

Gimlet: Gin (o Vodka), Lime Juice, Sugar Syrup

5) ANYTIME

Lady Luciana: Gin, Cointreau, Aperol, Lemon Juice
Bacardi: Rum, Lime Juice, Granatine

Kamikaze: Vodka, Cointreau, Lime Juice, Granatine
Paradise: Gin, Apricot Brandy, Orange Juice
Daiquiri: Rum, Lemon Juice, Sugar Syrup

White Lady: Gin, Cointreau, Lemon Juice

B & B: Brandy and Benedectine

Margarita: Tequila, Triple sec, Lime Juice, Salt

Old Fashioned: Bourbon Whiskey, Sugar, Angostura,
Soda Water

Caipirinha: Cachaga, Lime, Sugar
Caipiroska: Vodka, Lime, Sugar

Only red: Bitter Campari, Aperol, Red Martini
Sidecar: Cognac, Cointreau, Lemon Juice
First Lady: Gin, Cointreau, Lemon, Prosecco
Aperol Spritz: Prosecco, Aperol, Soda

Hugo: Prosecco, Elder Flower, Lime, Mint Leaves
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6) SOUR AND FROZEN

Whisky Sour: Bourbon whiskey, Lemon Juice, Sugar € 12,00
Vodka Sour: Vodka, Lemon Juice, Sugar € 12,00
Brandy Sour: Brandy, Lemon Juice, Sugar € 1200
Amaretto Sour: Amaretto, Lemon Juice, Sugar € 12,00
Rum Sour: Rum, Lemon Juice, Sugar € 12,00
Inca Pisco Sour: Inca Pisco, Lemon Juice, Sugar € 12,00
Frozen Margarita: Tequila, Lime Juice, Sugar € 12,00
Frozen Daiquiri: Rum, Lime Juice, Sugar € 12,00
Fr. Strawberry Margarita: Strawberries, Tequila,Sugar,Lime € 12,00
Fr. Strawberry Daiquiri: Strawberries, Rum, Sugar, Lime € 12,00
Frozen Melon Daiquiri: Melon, Rum, Sugar, Lime € 12,00
Frozen Peach Daiquiri: Peach, Rum, Sugar, Lime € 12,00
7) AFTERDINNER

Alaska: Gin, Chartreuse € 11,00
Caruso: Gin, Dry Martini, Green Mint € 11,00
Alexander: Brandy, Cream, Cream of cacao € 11,00
Black Russian: Vodka, Kahlua € 11,00
White Russian: Vodka, Kahlua, Cream € 11,00
Hang Over: Gin, White mint, Fernet € 11,00
Grasshopper: Green Mint, Creme de Cacao, Fresh Cream € 11,00
Rusty Nail: Scotch Whisky, Drambuie € 11,00



Stinger: Cognac, White mint
God Father: Scotch Whisky, Amaretto di Saronno
God Mother: Vodka, Amaretto di Saronno

8) COOLERS AND LONG DRINKS
Cuba Libre: Rum, Coca Cola

Garibaldi: Fresh Orange, Bitter Campari
Gin Fizz: Gin, Lemon Juice, Sugar, Soda Water
Gin and Tonic: Gin, Tonic Water
Harvey Wallbanger: Vodka, Orange Juice, Galliano
Singapore Sling: Gin, Cherry Brandy, Lime, Soda
Planters Punch: Rum, Lime & Orange Juice, Granatine
Pimm’s Cup: Pimm's and Ginger Ale
Pina Colada: Rum, Pineapple Juice, Coconut Cream
Casablanca: Rum,Pineapple Juice, Coconut Cream, Granatine

Mai Tai: Rum, Dark Rum, Granatine, Orange Curagao,
Lime, Fresh Orange, Orzata

€
€
€
€
€
€
€
€
€
€

€

Long Island Ice Tea: Rum, Vodka, Gin, Cointreau, Tequila,

Lime, Coca Cola

Palm Beach: Gin, Bitter Campari, Grapefruit

After the Beach: Gin, Aperol, Grapefruit

Mint Julep: Bourbon Whisky, Sugar, Mint Leaves, Soda
Mojito: Rum, Sugar, Fresh Lime, Soda, Mint Leaves
Moscow Mule: Vodka, Lime Juice, Ginger Ale
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John Collins: Gin, Lime Juice, Sugar, Soda Water € 11,00

Wodka Tonic: Vodka, Tonic Water € 11,00
Sex on the Beach: Vodka, Peach Liqueur, Cramberry &
Orange Juice € 11,00

Zombie: White and Dark Rum, Pineapple, Orange, Lime

and Passion Fruit Juice € 11,00
Tequila Sunrise: Tequila, Orange Juice, Granatine € 11,00
Miky Prime: Rum, Ginger Ale, Lime, Orange, Mint Leaves, Sugar € 11,00
“a richiesta” con Gin, Wodka, Rum e Tequila speciali € 13,00
9) HOT AFTER DINNER

Irish Coffee: Irish Whiskey, Coffee, Sugar, Cream € 12,00
Swiss Coffee: Kirsh, Coffee, Sugar, Cream € 12,00
Caffe del Nonno: Brandy, Coffee, Sugar, Cream € 12,00
Doge Caffe: Williamine, Coffee, Sugar, Cream € 12,00
Caribbean Coffee: Rum, Sugar, Coffee, Cream € 12,00
10) COCKTAIL CHAMPAGNE

Bellini: Fresh Peach, Champagne € 18,00
Rossini: Fresh Strawberries, Champagne € 1800
Mimosa: Fresh Orange, Champagne € 18,00
Puccini: Fresh Mandarin, Champagne € 18,00
Fragolino: Wodka, Strawberries, Champagne € 1800



Champagne Cocktail: Cognac, Grand Marnier, Sugar,

Angostura, Champagne € 18,00
Lucas: Cognac, Cointreau, Lime Juice, Champagne € 18,00
French 75: Gin, Lemon Juce, Sugar, Champagne € 18,00

11) THE WORLD OF MARTINI COCKTAILS “by Miky”

YJerry Martini”: Gin, Dry Martini, Dry Sherry € 12,00
James Bond Martini: Vodka, Dry Martini € 12,00
Dirty Martini: Gin, Brine of Olives Water, Dry Martini € 12,00
Gibson: Gin, Dry Martini, Onions € 12,00
Hot Martini: Gin, Dry Martini, Tabasco € 12,00
Hemingway Martini: Gin, Drops of Dry Martini € 12,00
Apple Martini: Vodka, Cointreau, Apple s Liqueur & Juice € 12,00
Vesper Martini: Gin, Wodka, Lillet Blonde € 12,00
Espresso Martini: Wodka, Kahlua, Espresso € 12,00
*con Gin speciali “a richiesta” € 14,00
12) NON ALCOHOLIC LONG DRINKS

Skiwasser: Raspberry, Lemon Juice, Soda Water € 8,00
Shirly Temple: Ginger Ale, Granatine € 8,00
San Francisco.: Fresh Orange, Lime, Pineapple,

Grapefruit, Granatine € 8,00

Miky prime: Ginger Ale, Lime, Orange, Mint Leaves, Sugar € 8,00
Mondiale: Grapefruit, Pineapple, Peach, Raspberry Juice € 8,00
Roy Rogers: Coca Cola, Granatine € 8,00
Virgin Colada: Pineapple Juice, Cocco Syrup € 8,00

Jerry: Fresh Lemon, Granatine, Sanbitter € 8,00
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13) OUR SELECTIOFN OF WODKA

Kauffman Russian
Ketel One Holland
Grey Goose France
Potocki Poland
Belvedere

Beluga

Legend of Kremlin

VKA Tuscany Wodka
Moskovskaya
Stolichnaya

14) OUR SELECTION OF GIN
Hendrick's

Tanquerry n. ten

744 “Roner” Alpine Water Botanical Herbs
Gin Mare Mediterranean Botanical Herbs
Geranium Gin Hammer e Son Botanical Herbs
Gin Marconi 46 S. Poli Botanical Herbs
Gin Monkey 47 Botanical Herbs

Gin Vat San Francisco 209

Gin Sabatini Tuscan Botanicals

Gin Taggiasco Liguria

Hendrick's Orbium

Gin N° 3 Berry Bro & Rudd.

Gin Tanqueray Rangpur Botanical Herbs
Gin Sevilla Tanqueray

Gin Sul

Gin Buck Mans

Gin Plymouth

Gin Dutch Courage
Gin Tonic con gin speciali a richiesta
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15) OUR SELECTION OF WHISKY

* Allergeni: cereali

Strathisla 1987 by Morgan Macphail
Caol lla 12 y.

Caol Ila 12 y. Cash Strength 59,8 Gordon Macphail
Caol Ila Select. Signatory 8 y.

Glenlivet 18 y.

Edradour Un-Chillfiltered Collection 10 y.
Glen Rothes Select. Signatory 16 y. Vintage 1997
Kilchoman

The Balvenie 14 y. Extra Matures
Ballantines 17 y.

Strathisla 16 y.

Edradour Distillery Ediction 10 y.
Edradour The Cask Straight vol. 59,9
Macallan Fine Oak 12 y.

Mortlach 15 y.

Bowmore 15 y.

Glenmorangie 10 y.

Ardbeg Un-Chill Filtered 10 y.
Longmorn 15 y.

Dalwhinnie 15 y.

Laphroaig Quartet Cask

Laphroaig 10 y.
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Macallan Amber
Nikka Coffey Grain
Nikka Pure Malt
Nikka Blended
Glenlivet 12 y.

Oban 14 y.

Talisker 10 y.
Lagavulin 16 y.
Springbank 10 y.
Bushmills Single Malt 10 y.
Jameson 5 - 12 y.
Maker's Mark
Chivas Blended
Glen Grand 5 y.

J &B.

Johnnie Walker 12 y.
Hudson Rye

Eagle Rare Bourbon

16) OUR SELECTION OF RUM

The Last Caroni “23y.” 1996 61%

Tasting Gang Caroni “23y.” 63,5% Blended
Caroni Navy F. Proof 51%

Caroni Full Proof, “21y.” 57% Trinidas
Eldorado Rare Collection “Port Murat” 1999 61%
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Clement Rare Cask Collection

Eldorado “21y.” Special Reserve
Eldorado “15y.”
Damoiseau “15y.” cuvé millenaire

The antigua distillery english harbour 66%

Foursquare “Destino” Double Maturation “14y.”

Hampden Single Jamaican Rum
Liberation M. Galante Guadelupe
Zacapa x.o. (Guatemala)

Zacapa “23 y.” (Guatemala)

Zacapa Edicion Negra

Millonario x.o. (Peru)

Millonario “15y.” (Peri1)

Jamaica Rum “2007" Monymusk Distillery
Rum Fiji South Pacific Distillery 2001
Marie Galantete Agricol Liberation 2015
Dorly x.o0. (Barbados)

Ron Barcelo Imperiale Santo Domingo
Harbour x.o. Antigua Extra Old
Appleton Estate Signature Blend Jamaica
J. Bally “97”

Rum Remember Gujana
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17) OUR SELECTION OF BAS ARMAGNAC

Bas Armagnac Noir Chateau De Castex “95”
Bas Armagnac “Les Fables Fauves” Laberdolive
Bas Armagnac Domaine Boingneres M. Ldfitte

Bas Armagnac Laberdolive “93”
Bas Armagnac Dartigalongue
Jenneau “5y.”

Delord Hors D’Age

18) OUR SELECTION OF COGNAC

Camus x.o.

Hine Antique x.o.

Delamain x.o.

Leopold Gourmel Age du Fruit

Chateau Fontpinot x.o. Frapin

A.E. Dor VSOP

Frangois Peyrot VSOP ler Cru de Cognac
Jean Fillioux ler Cru du Cognac

Francois Peyrot Poire Williams au Cognac
Hennesy VSOP Fine de Cognac

Remy Martin VSOP

Frapin VSOP ler Cru du Cognac

Martell VSOP

Courvoisier VSOP
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19) OUR SELECTION OF CALVADOS

Adrien Camut “12 y.” € 20,00
Adrien Camut “6y.” € 14,00
Marquis d’Aguesseau “20y.” € 20,00
Lecompte Pays d’Auge, 12 y. o. € 16,00
Lecompte Pays d’Auge, 5 y. o. € 10,00
Chateau du Breuil, 8 y. € 10,00

20) OUR SELECTION OF ITALIAN AND SPANISH BRANDY

Brandy Conte Lud. Di Spessa “1969 x.o. € 23,00
Aldo Grado M. Montanari “1974” € 10,00
Brandy Poli € 9,00
Gran Duca d’Alba € 9,00
Vecchia Romagna Etichetta Nera € 9,00
Stravecchio Branca € 9,00
Cardinal Mendoza € 10,00
Carlo I° € 1000
Lepanto € 10,00
Fundador € 9,00
21) OUR SELECTION OF PORTO

Porto Nieport 20 y. o. € 16,00
Porto Fonseca 20 y. o. € 16,00
Porto Sao Pedro 20 y. o. € 16,00
Porto Vintage Fonseca Guimaraens 2008 € 14,00
Porto Vintage Ramos Pinto Unfiltered € 12,00
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Porto Fonseca 10 y. o.
Porto Niepoort Tawny
Porto Ruby Fonseca

22) OUR SELECTION OF “GRAPPA”

Riserva Conte Ludovico Di Spessa “1992”
Riserva della Famiglia Luigi Coppo Ediz. Limitata
Picolit Nonino
Sassicaia Jacopo Poli
Tignanello Antinori
Vespaiolo Jacopo Poli
Torcolato Jacopo Poli
GRAPPE DI BERTA:
Paolo

Anniversario 1947/2017
Solo Pier Gian

Tre Soli Tre”
Bric del Gajan
Magia

Oltre il Vallo(Barrique Lagavullin)
Casalotto
Roccanivo
Composita
Elisi

Monpra
Giulia

Plasi

)
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Ornellaia
Barrique Jacopo Poli 55%
Barolo Gaja

Barbaresco Gaja

Barolo Cerequio M. Chiarlo
Moscato Rosa Zeni

Most Bepi Tesollin

Moscato Moncalvina L. Coppo
Brunello Montalcino Col d’Orcia
Ue Nonnino

Merlot Nonino

Vermentino Ligure E. Primo

23) VINI DA DESSERT / SWEET WINES

* Allergeni: solfiti

Az. produtt. oy
Calice Sciacchetra Polenza Bosco/Albarola/Verm.
Calice Passito Rosso Polenza Grenace/Rossese
Calice Ben Ryé Donnafugata  Zibibbo
Calice Passito Pantelleria Tua Rita Zibibbo
Calice Garéce Ven. Tardiva — Picchio Barbera
Calice Pedro Ximenez Px Cosecha 2017 Montilla/Moriles

Calice Don Zoilo Montilla/Moriles
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Calice Moscato Mazzarello Moscato 90p. € 8,00
Calice Zibibbo Nicolosi Zibibbo 9Ip. € 8,00
Calice Dindarello Maculan Moscato 9Ip. € 8,00

24) SOFTDRINKS AND LIQUEURS

* Allergeni: cereali

Calice vino € 800
Birre Nazionali ed Estere € 700
Aperitivi Sodati e Vermouth € 800
Bibite € 500
Acqua Minerale 0,5 1. € 250
Acqua Minerale 1 1. € 3,50
Bicchiere di Minerale € 1,00
Fiuggi, Uliveto, Panna € 5,00
Spremute fresche Arance, Pompelmo € 700
Frullati, Frappé € 800
Liquori Esteri € 9,00
Sherry, Porto “Ruby” € 800
Scotch Whisky 5 y. o. € 900
Canadian Whisky 5 y. o. € 900
Armagnac 5 y. o. € 10,00
Cognac VSOP. € 10,00
Calvados 5 y. o. € 10,00



25) CAFFETTERIA & SNACKS

* Allergeni: latte, uova

Espresso € 3,00
Caffe U.S.A. € 3,00
Caffe Decaffeinato € 3,00
Espresso corretto € 5,00
Espresso shakerato € 4,50
Latte macchiato € 5,00
Cappuccino € 4,50
Infusi misti € 4,50
Tisane di erbe € 5,00
Orzo / Ginseng € 3,00
Cioccolata € 4,50
Bicchiere di latte € 2,00
Thé freddo € 5,00
Punch fantasie € 5,00
Biscottini € 5,00
Brioche € 2,00
26) TOAST
* Allergeni: latte, cereali

Toast € 7,00
27) SERVIZIO IN CAMERA - ROOM SERVICE

Soice glass di ghiaccio € 3,00
Servizio completo con soice glass e stuzzichini € 10,00

Room service € 3,00
19






