
For other classic and non-alcoholic cocktails, please ask the bar sta�. 
Also, upon request, we will always be happy to prepare a cocktail especially for you.

COCKTAILS

A tribute to Italian fashion
Bright �oral spritz based on Aperol

Aperol, sparkling wine, violet syrup, 

ARMANI

Secrets of Negroni painting with basil 
and tru�e �avor

Gin, campari, red vermouth, basil,
tru�e oil

DA VINCI

The Flame of White Times

SIBERIAN EXPRESS vodka, mango puree,
bitter, rosemary, sugar syrup, lemon 

VESUVIUS

Classic cinema - classic
espresso martini with herbal spice Fern
Branca

SIBERIAN EXPRESS vodka, amaretto
espresso, syrup caramel Ferne Branca

FELLINI

Renaissance in Your glass

Limoncello, sparkling wine,
passion fruit puree, elderberry syrup, 
lemon juice

BOTTICELLI

Beautiful life is closer than you think

Grappa, limoncello, raspberry puree, 
sugar syrup, protein

BELLA VITA

For the true sons and daughters of 
Rome

Bourbon, amaretto, campari, lemon 

THE COLOSSEUM

Austere walls with a long history. Bread 
old-fashion with forti�ed wine and
rosemary

Whiskey, port wine, bitter, rosemary

MILAN CATHEDRAL

Venice Canal Boat Trip with mint 
chocolate dessert

White cocoa liqueur, Ferne Branca, 
martignac cream

THE GONDOLIER

CLASSIC COCKTAILS
850,-

APEROL SPRITZ

NEGRONI

MARGARITA

DAIQUIRI

WHISKEY SOUR

LONG ISLAND ICE TEE

OLD FASHION

NON-ALCOHOLIC COCKTAILS
350,-

HOMEMADE LEMONADES
Puree - pears, mango, passion fruit, 

raspberries (of your choice), lemon juice, 
sprakling water

THE COST OF ANY COCKTAIL  950,-

ESPRESSO TONIC IN VENETIAN STYLE
Espresso with tonic

taste of elderberry, rose, grapefruit, ginger ale

ITALIAN BASILITO
Classic Italian lemonade with basil lemon and sugar

BUMBLE
Co�ee with orange juice and caramel syrup

ICE LATTE
Caramel or almond-�avored latte whipped with ice


