TEQUILA & MEZCAL

Patron Silver

Patron Reposado
Espolon Blanco
Espolon Reposado
Olmeca Altos Blanco
Perro De San Juan

RUM

Bacardi Blanco

Bacardi Carta Oro

Plantation 3 Stars

Planteray Pineapple

J Bally 12y.

El Dorado 12y.

El Dorado 15y.

Appleton 8y.

Worth Park Single Estate Reserve
Clarin Comunal

Clement Agricole Blanc Martinica
Gosling

Myers’s Rum
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Benvenuti a The Pool
Un ambiente rilassato e all'aperto, dove la vista panoramica sul lago si fonde con
un‘atmosfera informale e senza tempo. Il nostro menu propone piatti leggeri e cocktail
freschi da condividere, mentre lettini e cabanas ti invitano a rilassarti a pochi passi
dall'acqua

Welcome to The Pool
A relaxed, open-air setting where panoramic lake views meet a laid-back, all-day rhythm.
Our menu features sun-warmed plates and light cocktails made for sharing, while lounger
and cabanas invite you to unwind at the water’s edge.

GIN

Bombay Sapphire

Cillario E Marrazi Essenziale
Cillario E Marrazi K2

Cillario E Marrazio Oro Verde
Gin Del Professore Crocodile
Monkey 47

Hendrick's

Mare

Rivo

Rivo Sloe

Tanqueray

Tanqueray Ten

Silent Pool

Poli Marconi

Portobello

WHISKEY

Chivas 21 Royal Salute
Johnnie Walker Black Label
Johnnie Walker Blue Label
Jameson Black Barrel
Maker's Mark

Jack Daniels Gentlment's Jack
Bulleit Bourbon

Oban 14y.

Glenfiddich 18y.

Bowmore 12y.

Macallan 18y. Double Cask
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COGNAC & BRANDY

Martell VS

Courvoisier V.S.

Vecchia Romagna
Calvados Breuill V.S.0.P.

LIQUOR

Aperol

Campari

Pimm’s

Italicus
St.Germain
Chartreuse Yellow
Chartreuse Green
D.0.M. Benedictine
Drambuie
Cointreau
Disaronno
Frangelico

Caffe Borghetti

VODKA

Grey Goose
Tito's

Stoly Gold

42 Below
Absolut
Absolut Citron
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SIGNATURE COCKTAILS

Selvatico
Vodka Absolut, granatina, liquore all'arancia, miscela agli agrumi
Vodka Absolut, grenadiine, orange liqueur, ditrus blend

Como Es In Como
Tequila Olmeca Altos ,Mezcal, succo e cordiale al lime, nota piccante
Tequila Olmeca Altos ,Mezcal, lime juice and cordial, fire tincture

Basil Glow
Monkey 47, basilico, pompelmo, limone,splash di soda
Monkey 47, basil, grapefruit, lemon, soda water

Mediterraneo
St Germain, cordiale limone e timo, mirtillo, prosecco
St Germain, lemon and thime cordial, blueberry and prosecco

Mocktails

Campo Dei Fiori
Infusione alle erbe e spezie, agrumato con un splash di soda
Infusion of herbs and spices, citrus with a soda water

Il Dolce Far Niente
Seedlip Groove 42, mirtilli e basilico con un splash di soda
Seedlip Grove 42, blueberry and basil with a soda water
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WINE BY THE GLASS

SPARKLING
N.V. Ca Del Bosco, "Cuveé Prestige", 48a Ed. Franciacorta
Lombardia

N.V. Monte Rossa, "Flamingo Rose", Franciacorta
Lombardia

N.V. Pol Roger, Resérve Brut
Champagne
WHITE

2025 Angelinetta, "Le Calderine", S. Blanc, Verdese, Riesling
Lombardia

2024 Antinori, "Cervaro della Sala"
Umbria

2023 Pieropan, "Calvarino" Soave Classico
Veneto

2023 Falkenstein, Riesling
Alfo Adjge
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ALCHOOL FREE SPIRITS

Tanqueray 0
Seedlip Garden
Seedlip Spice
Seedlip Groove

BEERS

Acquadulza 24sei IPA (Local)
Acquadulza 3mezzina Witbier (Local)
Peroni Nastro Azzuro

Peroni Nastro Azzuro Gluten Free
Peroni Nastro Azzuro Alchool Free

VERMOUTH

Martini Rosso

Carpano Antica Formula
Noilly Prat Dry

Cocchi Americano
Cocchi Rosso

Lillet Blanc

Punt E Mes

DIGESTIVES

Jefferson
Fernet
Montenegro
Amaro Sibilla
Cynar
Limoncello
Mirto
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COFFEE

Espresso/Macchiato 8 latte
Double Espresso/Macchiato 10 Cappuccino
Flat White 12 Cortado
Americano 12 Marocchino
TEA
English Breakfast 10 Peppermint
Earl Grey 10 Fresh Mint
Chamomile 10 Ginger &Lemongrass

Sencha & Matcha GreenTea 10 Rooibois

SOFT DRINKS
Pepsi 10  FeverTree Tonic
Pepsi Max 10  FeverTree Ginger Beer
Seven Up 10  FeverTree Ginger Ale
Lipton Lemon/Peach 10 Lurisia Limonata & Chinotto
WATER

Chiarella Naturale & Frizzante
Chiarella Still & Sparkling
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WINE BY THE GLASS
RED

2024 Angelinetta, “Ca’ Del Mot”
Lombardia

2022 Antinori, "Badia a Passignano”, Chianti Classico Gran Selezione
Toscana

2023 Elena Walch, Pinot Nero
Alfo Adige

ROSE

2025 Minuty, "Prestige", Cote de Provence
Provence

SWEET

2022 Chateau Simon, Barsac
Sauternes

2024 Macaulan "Dindarello", Moscato
Veneto

FORTIFIED
Graham's 30's
Douro
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WINE BY THE BOTTLE

SPARKLING

CHAMPAGNE

NON VINTAGE

N.V. Veuve Clicquot, Yellow Label, Brut
N.V. Pol Roger, Réserve, Brut

M.V. Krug, Grande Cuvée 173éme Ed.

N.V. Gosset, Grand Réserve

VINTAGE

2015 Dom Pérignon

2008 Bollinger, “R.D.”

2015 Bollinger, “La Grande Année”

2016 Louis Roederer, “Cristal”

ROSE VINTAGE

2009 Dom Pérignon

LOMBARDIA, FRANCIACORTA

NON VINTAGE

N.V. Ca’ Del Bosco, “Cuvée Prestige” 48a Ed.

FRANCIA - ITALIA
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SPECIALITA DELLA CUCINA - KITCHEN SPECIALTIES

SANDWICHES

Mauro Colagreco Club Sandwich (1,3,4,7,10,11,12)

Cheeseburger (1:3.7)

Pancetta, cipolla rossa, lattuga, pomodori,cetrioli, patatine fritte
Bacon, red onion, lettuce, tomatoes, gherkins , french fries

DESSERTS

Panna Cotta alla Verbena - Verbena Panna Cotta (7, 8)

Fragole, lime, pinoli allo zucchero a velo

Strawberry, lime, pine nuts glazed with icing sugar

Flan al Dulce de Leche - Dulce de Leche Flan

Crema chantilly alla vaniglia, lime
Custard vanilla chantilly, lime

Piatto Di Frutta

Seasonal Fruit Platter

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

14. Molluschi

Trota o pollo, cipolle rosse, avocado, cetriolo, wasabi, patatine fritte
Trout or Chicken, red onions, avocado, cucumber, wasabi, French fries

3.7

32

32

20

22

18

1.Cereals containing gluten; 2.Crustaceans; 3. Fggs; 4.Fish; 5. Peanuts; 6.Soybeans; 7. Milk(including
lactose), 8. Tree nuts; 9. Celery, 10. Mustard; 11. Sesame seeds, 12. Sulphites; 13. Lupin; 4. Molluscs



SPECIALITA DELLA CUCINA - KITCHEN SPECIALTIES

STARTERS

Carpaccio di Pesce - Fish Carpaccio (4, 8)
Coriandolo, peperoncino, lime, cipolla, pistacchio
Coriander, chill, lime dressing , onion , pistachio

Burrata
Burrata, rucola, pinoli, pomodori marinati con origano fresco (7,8,12)
Burrata, arugula, pinenuts, marinated tomatoes with fresh oregano

Insalata di Anguria - Watermelon Salad (/. ¢)
Avocado, cetriolo, mela verde, feta, cipolla rossa, lime, menta, pepe di Cayenna
Avocado, cucumber, green apple, feta, red onions, lime, mint, cayenne pepper

Insalata Caesar - Caesar Salad (1,3,4,7,10,12)
Lattuga, pollo, pancetta croccante, salsa Caesar, Parmigiano, crostini
Lettuce, chicken, crispy bacon, Caesar dressing, Parmigiano, croutons

PIZZAS

Margherita (/)
S.Marzano, Fior di latte, basilico, parmigiano 24 M.
S.Marzano, Fior di Latte,, basil, parmesan 24 M.

Diavola (/)
S.Marzano, Spianata Calabra, Fior di latte, basilico
S.Marzano, Spianata Calabra, Fior di Latte , basil

Tre Formaggi - Three Cheeses (1. 7)
Fior di latte, Gorgonzola , Parmigiano 24 M.
Fior di latte, Gorgonzola , Parmesan 24 M.
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WINE BY THE BOTTLE

SPARKLING

VINTAGE

2016 Ca Del Bosco, “Annamaria Clementi” Dosage Zéro

2020 Ca Del Bosco, Dosage Zéro

LOMBARDIA, FRANCIACORTA
ROSE NON VINTAGE
N.V. Ca’ Del Bosco, “Cuvée Prestige” 48a Ed.

N.V. Monte Rossa, “Flamingo”

ROSE VINTAGE

2016 Ca Del Bosco, “Annamaria Clementi” Riserva

TRENTO

2017 Ferrari, “Perfe’ Nero” Riserva

VENETO

N.V.Katkoot, Prosecco Asolo

FRANCIA - ITALIA

230
110

130
80

320

290

165



WINE BY THE BOTTLE

WHITE

Veneto

2023 Pieropan, “Calvarino” Soave Classico

Umbria

2024 Antinori, “Cervaro della Sala” Chardonnay, Grechetto
Campania

2024 Quintodecimo, “Giallo D'Arles” Greco di Tufo

Sicilia

2023 Marco De Bartoli, “I Grappoli del Grillo”
2023 Idda, Etna Bianco

Sardegna

2025 Is Argiolas, Vermentino
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WINE BY THE BOTTLE

ROSE
2024 Chateau d'Esclans, Grenache, Rolle, Cote de Provence, France
2025 Chdteau Minuty, “Prestige”, (dte de Provence, France

2024 Chdteau Minuty, “281”, (dte de Provence, France

RED

Alto Adige

2023 Flena Walch, “Ludwig” Pinot Nero

Lombardia

2024 Angelinetta, “Ca’ Del Mot”

Toscana

2021 Antinori, “Badia a Passignano” Chianti Classico Gran Selezione
Sicilia

2024 Girolamo Russo, Etna Rosso
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