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Bollicine&Co. Extra Brut
Pinot Noir 50%   Pinot Meunier 20%   Chardonnay 30%

Bollicine&Co. Rosé Réserve
Pinot Noir 50%   Pinot Meunier 20%   Chardonnay 30% 

Moët & Chandon Impérial Brut

Moët & Chandon Impérial Rosé

Moët & Chandon Ice Impérial Rosé

R de Ruinart Brut

Ruinart Blanc de Blancs

Veuve Cliquot Rosé

Veuve Cliquot La Grande Dame 2015

Krug Grand Cuvèe

Dom Perignon Vintage 2013

Armand De Brignac Brut Gold

W I N E  &  B E E R

10

12

12

12

8

6

Château d’Esclans Côtes de Provence 
Rosé Whispering Angel

Cloudy Bay Sauvignon Blanc

Cloudy Bay Chardonnay

Cloudy Bay Pinot Noir

Prosecco Doc Brut

Lager / Amber Beer 0,5 l

Still / Sparkling Water  0,75 l

Coca Cola Regular / Zero 0,33 l

Orangina Original / Rouge 0,25 l

7

4,5

4,5

SOFT DRINKS

CHAMPAGNE COCKTAILS
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12

12

10

15

15

Crodino XL 
Alcohol Free

Cipriani Original Bellini
Prosecco with Peach Juice 

Aperol Spritz
Aperol, Prosecco, Soda

Violet Spritz
Violet Syrup, Prosecco, Soda

Chandon Garden Spritz
Spiced Orange Bitter, Spumante Brut

Negroni
Campari, Vermouth del Professore Rosso, Bulldog Gin

Bulldog Tonic
Bulldog Gin, Thomas Henry Botanical Tonic

signature 10 cl

10 cl

10 cl75 cl 75 cl

signature

S A L A D S FOCACCIA ITALIANA
RAINBOW QUINOA
Quinoa, Smoked Salmon, 
Tomatoes, Arugula and Avocado Cream 

GREAT CAESAR
Mixed Salad, Chicken, Black Angus 
Bresaola, Parmigiano Reggiano and 
Yogurt Dressing

15

16

12

15

BURRATA
Zucchini Cream, Seasoned 
Tomatoes and Basil

PROSCIUT TO CRUDO 
DI  PARMA
Stracciatella Cheese, Pistachio Pesto 
and Arugula

Espresso/Decaffeinated
American Coffee
Cappuccino
Double Espresso
Latte Macchiato

3
4
5
5

5,5

C O F F E E

IMPERIAL 1869
Moët & Chandon Impérial, Bitter Grapefruit 

Juice and Agave Syrup. 

GIMLET IMPÉRIAL
Moët & Chandon Impérial Brut, Elderflower Syrup, 

Ginger Syrup, Edible Flowers.

ROYAL PALOMA
Moët & Chandon Impérial Rosé, Fresh Pink 

Grapefruit Juice, Agave Syrup. 

signature

FINE DE CLAIRE OYSTERS
Champagne Mignonette, Fresh 
Lemon, Tabasco

SMOKED SALMON
Bread,  Butter and Red Onion Jam

3 for 15
6 for 30   
9 for 45   
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OSETRA CAVIAR
Traditional Full Service on Ice, Blinis, 
Mother of Pearl Spoons 30g

CANTABRICO ANCHOVIES
Burrata and Hazelnuts

S E A F O O D  B A R

I T A L I A N  E X C E L L E N C E S
R I S O T T O  &  P A S TA

RED PRAWNS RISOTTO
Pesto with Citrus and Pistachios 

TRUFFLE TAGLIOLINI
Shaved Fresh Truffle

BOLOGNESE TAGLIOLINI 
Pork, Beef and Veal Ragú

T R U F F L E
75

Truffle Tasting in 3 Courses
Eggs | Tagliolini | Beef Tartare

22

28

18

TA R TA R E

PRAWNS
Fennel, Orange and Valerian

TUNA 
Soy Sauce and Ginger

FASSONE BEEF PDO
Walnuts and Truffle Honey
add Shaved Fresh Truffle

22

19

19

10

BLACK ANGUS BRESAOLA
Bittersweet Vegetables

CULATELLO DI ZIBELLO PDO 
Butter and Pan Brioche

PROSCIUTTO IBERICO “BELLOTA”
Pan con Tomate

SALUMI & CHEESES FOR 2
Salumi, Cheeses, Bruschette, Pickles

signature

signature

S A L U M I
18

19

30

28
signature

S W E E T S

8
Berry 

Cheesecake 

Tiramisú

Venere Nera

Bon Bon Fiordilatte Ice Cream 
and Dark Chocolate 
Cova Pastry Milano

3

3Macarons 

C O R N E R  B A R

In accordance with Reg. EU 1169/11, to view allergens and frozen foods scan the QR code on the back of the menu
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SNACKSPAIRINGS
BETTER TOGETHER

SAVORY PUFFS

Parmigiano Reggiano Cream and Black Truffle

Buffalo Mozzarella and Fresh Tuna 

“Cacio and Pepe”  Cream and Crunchy Culatello

10

SALTY MACARONS

Balsamic Vinegar

Wild Salmon

Foie Gras

12

MINI SANDWICHES

CANTABRICO ANCHOVIES
Spirulina Bread, Stracciatella Cheese
and Citrus Pesto

PROSCIUT TO CRUDO
Beetroot Bread, Gorgonzola Cheese 
and Pink Mayonnaise

BRESAOLA 
Turmeric Bread, Orange and Arugula

12

BOLLICINE&CO. EXTRA BRUT 
& OYSTERS

2 Glasses of Champagne 

and 3 Fine De Claire Oysters

36

BOLLICINE&CO. ROSÉ RÉSERVE 
& CULATELLO

2 Glasses of Champagne 

and a Plate of Culatello di Zibello Pdo

45 

CHAMPAGNE COCKTAIL 
& MACARONS

2 Glasses of Champagne Cocktail

and 3 Sweet Macarons

40


