LOBBY BAR

IN PREVIEW



SIGNATURE COCKTAILS

LA REGINA DEL LAGO Vodka,
Blackberries Shrub, Citrus,
Apple and Vanilla Foam

BEYOND MARTINI Vodka, Gin, Dill
Wine, Anchovies

TIVANO TWIST
Gin, Erba di Pess, Wildflower Honey, Citrus,
Tonic Water, Fernet Branca

DOLCE VITA
Gin, Melissa, Mastiha Tears Liqueur, Citrus

LIDO 1930
Tequila, Mezcal, Jasmine and Lavender, Gentian
Wine, Citrus

LAKE ROYAL
Vodka, Fig Leaves Tea, Amaro Montenegro,
Citrus, Bubbles

ECLISSIDEL LARIO
White Rum, Banana Cordial, Cocoa Butter

ALCHOOL FREE SIGNATURE COCKTAILS
00%

DELIZIA DI FRAGOLE
Strawberries, Brown Butter, Coffee Beans,
Strawberry Air

FESTA DI PESCHE
Roasted Peaches, Black Peppercorn, Olive Leaf,
Verjus
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WINE BY THE GLASS

CHAMPAGNE AND SPARKLING WINE

N.V. Ca Del Bosco “Cuvee Prestige”, 47a Ed.
Franciacorta

N.V. Monterossa, “Flamingo Rose”, Lombardia
N.V. Pol Roger, Reserve Brut, Champagne

WHITE

2024 Angelinetta “Le Caldering”, Lombardia
2023 Antinori “Cervaro della Sala”, Umbria
2023 Pieropan, “Calvarino”, Veneto

2023 Falkenstein, Riesling, Alto Adige

RED
2023 Angelinetta, “Ca Del Mot”, Lombardia

2021 Antinori, “Badia a Passignano’,
Chianti Classico Gran Selezione, Toscana

2022 Elena Walk Pinot Nero, Alto Adige

ROSE
2024 Minuty, “Prestige”, Cote de Provence

SWEET
2022 Chéateau Simon, Barsac, Sauternes
2024 Maculan, “Dindarello”, Veneto

FORTIFIED
Graham’s 20’s, Douro
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BEERS
Acquadulza 24sei
Acquadulza 3mezzina
Peroni “LIBRA’, Alcohol free
Peroni Nastro Azzurro, Gluten Free

WATER

Chiarella Naturale Frizzante
Chiarella Frizzante

San Pellegrino

Acqua Panna

SOFT DRINKS

Pepsi

Pepsi Max

Seven Up

Fever Tree Refreshing Light Tonic
Fever Tree Ginger Beer
Fever Tree Ginger Ale
Lurisia Tonic

Lurisia Limonata

Lurisia Aranciata
Crodino

Sanbitter

Lipton Lemon Ice Tea
Lipton Peach Ice Tea
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ALCOHOL FREE SPIRITS 0.0%

Tanqueray Alcohol Free 0.0
Seedlip Garden
Seedlip Groove

COFFEE
Espresso/Macchiato

Double Espresso/Macchiato
Flat White

Americano

Latte

Cappuccino

Cortado

Marocchino

TEA

English Breakfast

Earl Grey

Chamomile

Sencha & Matcha Green Tea
Peppermint

Fresh Mint

Ginger & Lemongrass
Rooibois

18
18
18

12
10
10
10
10
10
10

10
10
10
10
10
10
12
12



VERMOUTH AND APERTIFS
Punt E Mes

Antica Formula

Cinzano Rosso

Noilly Prat Dry

Vermouth Cocchi Di Torino
Bordiga Vermouth Bianco
Vermouth Cocchi Americano
Vermouth Cocchi Rosa
Vermouth Lillet Blanc

DIGESTIVES

Grappa Nonino Picolit Cru
Grappa Poli Cleopatra Moscato
Grappa Poli Sarpa Oro
Grappa Riserva Cent'anni
Capovilla Uva Moscato Giallo
Amaro Santoni

Amaro Averna

Branca Menta

Amaro Ciociaro

Amaro Jefferson

Amaro Del Capo

Amaro Nonino Quintessenzia
Amaro Braulio

Amaro Braulio Riserva
Amaro Cynar

Fernet Branca

Amaro Lucano

Mirto Rosso Silvio Carta
Amaro Montenegro
Rabarbaro Zucca

Sambuca

Amaro Varnelli Sibilla
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SPIRITS

GIN
Bombay Sapphire
Cillario E Marrazzi Essenziale

Cillario E Marrazzi K2

Cillario E Marrazzi Pepato
Cillario E Marrazzi Oro Verde
Del Professore Crocodile
Del Professore A’ La Madame
Malfy Rosa

Marconi Poli

Hendrick’s

Mare

Monkey’s

Nikka Coffey

Plumouth Navy Streight
Portobello Road

Rivo

Rivo Sloe

Roku

Silent Pool

Tanqueary

Tanqueray Ten

The Botanist

VODKA

42 Below
Absolut
Beluga
Belvedere
Grey Goose
Tito’'s
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SPIRITS

RUM
Bally 12y

Caroni Vieux Sajous 2017

Diplomatico Ambassador

Papagalli 13y

Zacapa 23y

Appleton Estate 8y Jamaica
Appleton Estate 12y Rare Cask
Worthy Park Single Estate Reserve
Clairin Comunal Haiti CL.70
Clement Agricole Blanc Martinica
Diplomatico Distillery N1

El Dorado 12y Demerara Guyana
El Dorado 15y Demerara Guyana
Goslings Black Seal

Jwray Silver

Myers’s Jamaica

Foursquare Veritas

Planteray 3 Stars White
Planteray Oftd Overproof
Planteray Pineapple

Chairman’s Reserve Spiced 40%

WHISKEY

Caollla 12y

Glen Morangie Southern Cask
Makers Mark

Macallan 12y Triple Cask
Macallan 18y Double Cask
Macallan 25y Sherry Oak

Bullet Rye

Bullet Bourbon

Chivas Royal Salute 21y
Johnnie Walker Black Label
Johnnie Walker Blue Label
Glenfarclas 12y
Glenfiddich 18y

Glenlivet 12y

Oban 14y

Bowmore 12y

Jameson Black Barrel
Lagavulin 16y

Laphroaig 10y

Talisker 10y

Jack Daniels
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TEQUILA & MEZCAL

Azul Plata

Casamigos Silver

Don Julio 1942

Patron Anejo

Patron Reposado

Patron Silver

Tapatio Excelencia Extra Anejo
Tequila Azul Ultra Anejo

Tequila Ocho Blanco

Mezcal Azul San Luis

Mezcal Los Siete Misterios Barril
Mezcal Los Siete Misterios Tobala
Mezcal Maguey Espadin

Espolon Reposado

Espolon Blanco
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BITES & CLASSICS

FRITTOMISTO (14,10,12,14)
Spiced mayonnaise / Maionese
speziata

PERCH OR TROUT GRAVLAX /
GRAVLAX DIPERSICO O TROTA
Blinis, dill sour cream / Blinis, panna
acida allaneto

LAVARELLO AFFUMICATO
Lemon cream and toasts /
Crema al limone e crostini

STURIA CAVIAR

Served with homemade blinis and traditional
condiments / Servito con blinis fattiin casa e
condimenti tradizionali

CHEESE CROQUETTE / CROCCHETTA DI
FORMAGGIO

Mountain cheeses & bechamel / formaggi di
montagna e besciamella

LOCAL COLD CUTS / SALUMILOCALI

Bresaola, Mortadella, Prosciutto crudo, Rosemary
Frittele / Bresaola, mortadella, prosciutto crudo,

frittelle al rosmarino

CHEESE ASSORTMENT / SELEZIONE DI
FORMAGGI

Served with Fig Bread and condiment / Servita
con pane ai fichi e condimenti

MARINATED ANCHOVIES IN OLIVE OIL /
ACCIUGHE MARINATE IN OLIO D’OLIVA

Served with local focaccia / Servite con focaccia
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DESSERT

PANNA COTTA ALLA VERBENA (78)
Fragole, lime, pinali
Strawverry, lime, pine nuts

GELATIE SORBETTI (7)
ICE CREAMS & SORBETS

Slezione di gusti stagionali
Seasonal selection

FRUTTA STAGIONALE
SEASONAL FRUIT

1. Cereali contenenti glutine; 2. Crostacei; 3. Uova; 4. Pesce; 5.
Arachidi; 6. Soig; 7. Latte (incluso lattosio); 8. Frutta a guscio; 9.
Sedano; 10. Senape; 11. Semi di sesamo; 12. sulfiti; 13. Lupini; 14.
Molluschi

1Cereals containing gluten; 2. Crustaceans; 3. Eggs; 4. Fish; 5.

Peanuts; 6. Soybeans; 7. Milk (including lactose); 8. Tree nuts; 9.

Celery; 10. Mustard; 11. Sesame seeds; 12. Sulphites; 13. Lupin;
14. Molluscs
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