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SIGNATURE COCKTAILS - ALL 22

Il nome del cocktail corrisponde al vincitore del Leone d’Oro a la mostra del
cinema di Venezia dal 1948 ad oggi

The name of the cocktail corresponds to the winner of the “Leone D'Oro” at the
Venice Film Festival from 1948 to today

HAMLET, 1948

Rum ambrato, liquore di sambuco, sciroppo di rose, succo di
lime, spuma allo zenzero e rosmarino

Amber rum, elderflower liqueur, rose syrup, lime juice, ginger and rosemary foam

Movie: Directed by Laurence Olivier, UK

GIULIETTA E ROMEO, 1954

Bourbon, succo dilimone, sciroppo di zucchero, vino rosso
Bourbon, lemon juice, sugar syrup, red wine

Movie: Directed by Renato Castelani, Italy

DESERTO ROSSO, 1964

Vodka, Galiano, Amaretto di Saronno, sciroppo di granatina, succo dilimone
Vodka, Galiano, Amaretto di Saronno, grenadine syrup, lemon juice

Movie: Directed by Michelangelo Antonioni, Italy

A SUMMER NIGHT, 1980

Gin, Blue Curacao, succo dilimone, cordiale alle pesche
Gin, Blue Curacao, lemon juice, peach cordial

Movie: Gloria, Directed by John Cassavetes, U.S.A

LE RAYON VERT, 1986

Chartreuse verde, spremuta d’ananas, Batida de coco, succo di limone
Green Chartreuse, homemade fresh pineapple juice, Batida de coco, lemon juice

Movie: Directed by Eric Rohmer, France
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VIVE LAMOUR, 1994

Tequila, succo di lime, Galiano, succo al frutto de la passione, Prosecco
Tequila, lime juice, Galiano, passion fruit juice, Prosecco

Movie: Directed by Tsai Ming-Liang, Taiwan

STILL LIFE, 2006

Cognac, Campari, vermouth rosso, bitter al cioccolato
Cognac, Campari, red vermouth, chocolate bitter

Movie: Directed by: Jia Zhangke, China

SOMEWHERE, 2010

Champagne, succo di mirtillo rosso, Cointreau
Champagne, cranberry juice, Cointreau

Movie: Directed by: Sofia Coppola, U.S.A

THE SHAPE OF WATER, 2017

Rum bianco, Select, spremuta d’ananas, succo di limone, sciroppo di zucchero
White rum, Select, homemade fresh pineapple juice, lemon juice, sugar syrup

Movie: Directed by: Guilermo del Toro, U.S.A

JOKER, 2019

Gin, sciroppo di zucchero, butterfly pea tea, succo dilimone
Gin, sugar syrup, butterfly pea tea, lemon juice

Movie: Directed by: Todd Philips, U.S.

ONCE UPON A TIME IN AMERICA, 1984

Pisco, peach juice, sciroppo di zucchero, succo dilimone
Pisco, peach juice, sugar syrup, lemon juice

Movie: Directed by: Sergio Leone, U.S.A
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MOCKTAILS - ALL 14

VIRGINLONDON MULE

Gin analcolico, succo di lime, ginger beer
Alcohol free Gin, lime juice, ginger beer

VIRGIN COLADA

Spremuta d’ananas, sciroppo di cocco, succo di lime
Homemade fresh pineapple juice, coconut syrup, lime juice

FRUIT PUNCH

Liquore analcolico e nettare di frutta fresca
Infused Alcohol free spirit and fresh fruit mix

SHIRLEY TEMPLE

Ginger ale, sciroppo di granatina
Ginger ale, granadine syrup

CUCUMBER COLLINS

Succo di cetriolo, succo dilime, sciroppo d’agave
Cucumber juice, lime juice, agave syrup

WATERLEAF

Frullato di anguria homemade, Everleaf, succo dilime, sciroppo di zucchero
Homemade fresh watermelon juice, Everleaf, lime juice, sugar syrup

AVOCADO PASSION

Purea di avocado, ginger ale, succo di lime, miele o sciroppo d’'agave
Avocado puree, ginger ale, lime juice, honey or agave syrup

MELISA

Succo di mela, cordiale al limone, sambuco e menta, tonica
Apple juice, lemon, elderflower and mint cordial, tonic water
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EVERGREEN COCKTAILS

Vodka or Gin Dry Martini 20 Sgroppino
Old Fashioned 20 Americano
Whisky Sour 20 Negroni
Espresso Martini 20 Bellini
Margarita 20 Daiquiri
Spritz 20 Paloma
Bloody Mary 20 French 75
Moscow Mule 20 Pimm’s Royal

CICCHETTI VENEZIANI
VENETIAN CICCHET T

20
20
20
20
20
20

31

31

Piccoli assaggi della tradizione veneziana, che suggeriamo di accompagnare ai
nostri cocktail. Chiedete al nostro team del Blue Bar le specialita del giorno.

Small bites from the Venetian tradition, best enjoyed alongside our cocktails.

VINI SPUMANTI | SPARKLING WINES

Please ask our Blue Bar team about the daily specialties.

1pezzo 1piece 7 | 4 pezzi4 pieces 25 | 12 pezzi 12 pieces 79

WINE LIST

“Rustico” Valdobbiadene Prosecco 14
Superiore DOCG Nino Franco - Veneto

Franciacorta - Ca del Bosco - Lombardia 24

Trento DOC Maximum Blanc de Blancs 20
- Ferrari - Trentino

Trento DOC Maximum Rosée 24
- Ferrari - Trentino

BICCHIERE [ GLASS ~ BOTTIGLIA | BOTTLE

60

115
95

115

175

CHAMPAGNE BICCHIERE | GLASS  BOTTIGLIA BOTTLE
Blanc de Blanc - Comte de Montaigne 31

- LAube

Cuvee Rose - Laurent Perrier - Tour-sur-Marne 31

Blanc de Blanc - Ruinart - Reims

Grande Cuvee (169 ed.) - Krug - Reims

175
235
470
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WINE LIST GRAPPE

CHAMPAGNE BICCHIERE | GLASS ~ BOTTIGLIA [ BOTTLE Barolo Gaja 20 Nonino Picolit 25
Cristal - Louis Roederer - Reims 495 Barbaresco Marolo 20 Sassicaia Poli 25
Dom Perignon Brut - Epérnay 550 Moscato Marolo 20  Tignanello Antinori 25
Dom Perignon Rosé - Epérnay 665 Merlot Capovilla 25 Selezione del Fondatore Berta 35
VINIBIANCHI| WHITE WINES BICCHIERE | GLASS  BOTTIGLIA | BOTTLE BEERS
Soave - Pieropan - Veneto 14 65 Menabrea 33cl 1M Heineken 33cl 13
Lugana - Ca dei Frati - Lombardia 13 60 Nastro Azzurro 33cl 1 Guinness 33cl 13
f)'ggf]gr,{f;;?;fg”ﬁ%ﬂgfggﬁg’;‘zige 14 65 Corona 33cl 13 Peroni 0.0 (Alcohol free) 33cl 10
Catarratto Ballerina - Fiore - Sicilia 13 60 Noam 33cl 3
Domaine Laroche - Chabilis Les Chanoines 19 20
- France - Borgogna APERITIVI | APERITIFS - ALL 14
VINIROSSI [ RED WINES BICCHIERE | GLASS ~ BOTTIGLIA [ BOTTLE Aperol Pastis 5
Bardolino - Masi - Veneto 15 70 Campari Ricard
Valpolicella Classico Superiore - Tedeschi - Veneto 14 65 Cynar Pernod
Nerello Cappuccio - Fiore - Sicilia 15 70 Pimm’s Carpano Antica Formula
Casale dello Sparviero - Chianti classico - Toscana 15 70 Lillet Blanc Martini Rosso/ Bianco/ Extra Dry
St. Emilion - Domaines Barons de Rothschild - France 23 10 LIQUORI ‘ LIQUEURS ALL 14
VINITROSATIT | ROSE WINES BICCHIERE | GLASS ~ BOTTIGLIA [ BOTTLE
Amaretto di Saronno Galliano
Palm Argentina - Lombardia 14 65
Baileys Grand Marnier
Kabir Donnafugata - Sicilia 16 85 i )
Chartreuse Gialla Italicus
VINILIQUOROSI | FORTIFIED WINES BICCHIERE | GLASS Chartreuse Verde Limoncello
Dry Sherry Tio Pepe Porto 12 Cointreau Sambuca Molinari
Taylor's 20 years 20 Frangelico
Graham'’s 20 years 20
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DISTILLATI I SPIRITS

GIN

Iconic Gin
Beefeater
Bombay Sapphire
London N 3

Gin Ombra
Tanqueray

Onde

VODKA

Absolut
Altamura
Belvedere
Ciroc

Grey Goose

Ketel One

TEQUILA & MEZCAL

Arsenal
Espadin Artesana
Tequila Casamigos blanco

Tequila Patron silver

RUM

Bacardi 8 years
Havana 7 years
Myers's

Matusalem 15 years

Clairin Sonson 6 Récolte

16
16
16
16
18
18
18

16
18
18
18
18
18

16
25
21
22

15
15
15
18
21

Martin Miller’s
Monkey 47
Hendrick’s
Hendrick’s Another
Nikka

Gin Mare

Tanqueray N 10

Tito's

Kauffman Soft
Kauffman Hard
Stolichnaya Elite

Beluga Gold

Tequila Patron reposado
Tequila Casamigos reposado

Tequila Casamigos afiejo

Flor de Cana 18 years
Zacapa 23
Caroni VSOC 10 years
Zacapa XO

18
18
18
18
20
20
20

18
20
20
20
35

23

25

23
25
27
30

Demerara Symphony 2021 Samaroli 40
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COGNAC

Courvoisier VS
Courvoisier VSOP
Remy Martin VSOP
Martell Cordon Bleu XO

BAS ARMAGNAC

Dartigalongue XO

BRANDY

Vecchia Romagna 3 botti

ALCOHOL FREE

Tanqueray 0.0

Everleaf

16
18
18
35

30

16

15
15

Hennessy XO

Remy Martin Louis XIII (10 ml)
Remy Martin Louis XIlI (20 ml)
Remy Martin Louis XIlI (40 ml)

Villa Zarri 16 anni

Seedlip Spice 94

WHISKY | WHISKEY

SPEYSIDE

Glenfiddich 12 years
Macallan 12 years

Macallan 15 years

HIGHLANDS

Highland Park 12 years
Oban 14 years

[SLANDS

Talisker 10 years

[SLAY

Laphroaig 10 years

Caol lla12 years

20
25
30

20
20

21

20
20

Glenfiddich 18 years

Macallan 18 years

Dalwhinnie 15 years

Lagavulin 16 years

38
80
150
290

22

15

35
40

21

24
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WHISKY | WHISKEY

CAMPBELL TOWM

Springbank 10 years 20

BLENDED

J. Walker Black Label 20 Chivas Royal Salute 21years
Chivas Regal 12 years 20 J. Walker Blue Label
IRISH

Bushmilll Black Bush 15 Jameson
AMERICAN / CANADIAN

Bulleit Bourbon 16 Knob Creek

Bulleit Rye 16 Maker’s Mark
Canadian Club 16 Wild Turkey 101
Jack Daniel's Tennessee 18  Woodford Reserve
JAPANESE

Nikka Yoichi 18 Hibiki Harmony
Nikka Miyagikyo 18 Yamazaki 12 years

30
38

15

18
18
19
20

22
35
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SOFT DRINKS

AQUA [ WATER 25CL 33CL 50CL 75CL
Perrier 5

Panna Naturale / Still 5 6 8
San Pellegrino Frizzante / Sparkling 5 6 8
BIBTE SOFT DRINKS ALL9

Coca Cola/ Coca Cola Zero Sprite / Red Bull

Aranciata / Chinotto Te freddo limone / Icetea lemon
Tonic Water / Lemon Tonic Te freddo pesca / Icetea peach
Ginger Ale / Ginger Beer Crodino / Sanbitter rosso

Sicilian Lemonade / Lemonsoda

SUCCHIE SPREMUTE DIFRUTTA [ FRESH FRUIT JUICES

Albicocca / Apricot 10
Ananas / Pineapple 10
Mango / Mango 10
Mela /Apple 10
Pera / Pear 10
Pesca / Peach 10
Arancia fresca / Fresh Orange 12
Pompelmo fresco / Fresh Grapefruit 12
Ananas fresco / Fresh Pineapple 12
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HOT DRINKS

CAFFETTERIA | COFFEE & HOT BEVERAGES

Espresso | Espresso coffee 8
Caffe Americano | Americano coffee 8
Espresso Doppio | Double Espresso 13
Cappuccino, Latte Macchiato 9
Cioccolata calda | Hot chocolate 10
Caffe freddo shakerato | Shaken iced coffee 14
Affogato al caffe 16

TE & INFUSIONI | TEAS & INFUSIONS - ALL 12

Te Nero | Black Tea:
Breakfast / Earl Grey / Darjeeling / Ceylon O. P./ Fruits Rouges / Earl Grey Déthéiné

Te Verde | Green Tea:
Gunpowder /Jasmine /Jaune Lemon /Minty Tea

Tisane | Herbal:
Camonilla, Chamomile / Verbena, Vervain / Tiglio, Tilleul



|CONIC

Hotels & Resorts

GRADO ALCOLICO DEIPRODOTTI SERVITI | ALCOHOL BY VOLUME

Champagne 12.0% -13.0%
Vino bianco | White wine 12.0% - 13.5%
Vino rosso | Red wine 12.5% - 14.5%
Birre | Beers 45% - 6.5%
Vermouth, sherry, vini da dessert | Vermouth, sherry, dessert wines — 14.7% - 18.0%
Bitter Campari 25.0%
Pernod, pastis 40.0% - 45.0%
Gin, vodka, rum 375% - 473%
Rum ful proof 67.0%
Whisky 40.0% - 58.7%
Cognac 40.0% - 47.0%

In linea con i pesi e le misure standard de I'Hotel Excelsior, la misura di vendita
corrisponde a 40 ml o multipli per disti lati e liquori, di 125 ml per vini e
Champagne e di 60 ml per vini da dessert.

In accordance with the standards of weights and measures of the Hotel Excelsior,
the measure for sale of spirits and liqueurs will correspond of 40 ml and its
multiples, 125 ml for wines and champagne and 60 ml for dessert wines

INFORMAZIONI SULLE ALLERGIE ALIMENTARI | ALLERGIES INFORMATION

Informazioni sulle allergie alimentari: alcuni piatti e bevande possono contenere
uno o piu dei 14 allergeni indicati nell’Allegato Il del Regolamento (UE) N. 1169/201
e s.m.i.Gli allergeni e i loro derivati sono:

Information on food allergies: Some dishes and beverages may contain one or
more of the 14 allergens listed in Annex Il of Regulation (EU) No. 1169/2011 and
subsequent amendments. The allergens and their derivatives are:

(1) Glutine | Gluten (2) Crostacei | Crustaceans, (3) Uova | Eggs, (4) Pesce | Fish,
(5) Arachidi | Peanuts, (6) Soia | Soy, (7) Latte | Milk, (8) Frutta a guscio | Nuts,
(9) Sedano | Celery, (10) Senape | Mustard, (11) Semi di sesamo, (12) Anidride

solforosa e solfiti | Sesame seeds, (13) Lupini | Shellfish, (14) Molluschi | Molluscs




