POOL POOL

GRANI? HOTEL GRAND HOTEL
BASIC GIN TONIC€ 10,00 PREMIUM GIN TONIC CHAMPAGNES glass 12 d bottle
Pol Roger (RISERVA GRAND HOTEL) 17,00 100,00
][7’ om € 15,00 Pol Roger Rosé Vintage 175,00
Pol Roger Cuvée Winston Churchill 290,00
COCKTAIL LIST € 12,00 ROBY MARTON
FRANCIACORTA & SPUMANTI glass 12 bottle
COSMOPOLITAN ETSU Bellavista Cuvée Brut (LOMBARDIA) 68,00
... vodka, lemon juice, cranberry juice, triple sec Ferrari Perlé (TRENTINO) 68,00
RELLINI UPPERHAND Argeo Prosecco Ruggeri (VENETO) 7,00 37,00
.. peach, prosecco ALKKEMIST Spumanlte Rose ‘Costampa (LOMBARDIA) 8,00 38,00
Contadi Castaldi Saten (LOMBARDIA) 68,00
ROSSINI CUBICAL MANGO
... strawberry, prosecco VINI BIANCHI - WHITE WINES glass 12 bottle
BROCKMANS Lugana Santa Cristina (ZENATO, LOMBARDIA) 7,50 32,00
KYIV MULE Soave (PIEROPAN,VENETO) 7,00 31,00
... Polish vodka, lime juice, ginger beer MALFY POMPELMO ROSA Lugana (CA DE| FRAT, LOMBARDIA) 31,00
PINA COLADA HENDRICK'S Chardor.malty. FLES CRETES,VALLE D'AOSTA) 7,50 33,00
.. rum, pineapple juice, coconut milk Regaleali Sicilia (CONTETASCA D'ALMERITA, SICILIA) 29,00
, GIN MARE Sauvignon (MARCO FELLUGA, FRIULI) 8,00 35,00
PlMM S C,O‘CKTA”-. Collio Pinot Grigio (SCHIOPETTO, FRIULI) 42,00
-+ pimm’s N'l, ginger ale, fruits MONKEY 47 de Vite (HOFSTATTER, ALTO ADIGE) 7,50 33,00
DARKIN'S TORMY LONDON DRY N° 3 VINO ROSATO - ROSE WINE glass 12 potti
&8 R Diamante Rosato (COMINCIOLI, LOMBARDIA) 8,00 34,00
MOJITO N°209 Rosamara (COSTARIPA, LOMBARDIA) 8,00 33,00
... sugar, lime, mint, rum, soda
(...ask with Passion fruit or red fiuit....) served with: VINI ROSSI - RED WINES glass 12 cl bottle
Sch toni Santa Cristina (ANTINORI, TOSCANA) 7,00 30,00
CAllelNHA chweppes Om.C ) Curtefranca Rosso “Cantina del Lupo" (CA' DEL BOSCO, LOMBARDIA) 9,00 43,00
... sugar, lime, cachaca Fe\./er-Tr.ee Mgdlterranean tonic Montepulciano d’Abruzzo “Don Amedeo’ (CANTINA PALLOTTINI, ABRUZZO) 7,50 33,00
SEX ON THE BEACH Windspiel tonic Groppello (TURINA, LOMBARDIA) 6,50 29,00
... cranberry juice, Vodka, peach tea and orange juice Pimento Amarone Costasera (MASI,VENETO) 85,00
NEGRONI CAMPAR| Soda pompelmo rosa VINO DA DESSERT - DESSERT WINE glass 8 cl bottle
... Campari, vermouth rosso, gin Le Colombare Recioto (PIEROPAN,VENETO) 12,00 40,00
CUBA LIBRE
..rum,/ime,cocaco/a ANALCOLICI € IO/OO ALL SOFT DRINI{S glass 20 cl 5,00
GARIBALDI CAMPARI _
... Campari e orange juice LAKE PASSION BIRRE BEERS
... Raspberries, passion fruit, lime juice, pink grapefruit soda Corona, bottle 33 7,00
Peroni Nastro Azzurro,
LEMON MQJlTQ Moretti, Ipa, Warsteiner bottle 33 6,00
S P RI TZ €1 O/ 00, .- Sugar lime, mint, sprite House Draught Beer 40 dl 8,00
SPRITZ VIRGIN COLADA Franziskaner Wei3bier 50 9,00
ask with (aperol, campari, violet liqueur, passion fruit, italicus) -+~ pineapple juice, coconut milk
e CINTONIC CAFFETTERIA - HOT BEVERAGES
- . Espresso 2.50
... Free alcohol gin, tonic
HUGO , e Regular Coffee, Cappuccino 5.00
... prosecco, elderberry flowers syrup, mint, soda Teas: Assam, Ceylon, Darjeeling, Jasmine, Earl grey, English breakfast,
SPRITZ ROSE Prince of Wales (SERVED WITH FRIANDISES IN THE AFTERNOON)) 7.00
... lillet rose, prosecco, soda water
ROOM SERVICE € 8,00
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FOOD

DALLE 12.00 ALLE 15 .00
(FINO ALLE 16.00 SOLO PER IL PERIODO ESTIVO)

FROM 12 PM UNTIL 3 PM
(UNTIL 4 PM FOR SUMMER TIME ONLY)

PIATTI FREDDI ( COLD DISHES

MOZZARELLA DI BUFALA CAMPANA, POMODORO RAMATO, OLIO AL BASILICO ED ORIGANO € 16,00

“Bufala” mozzarella from Campania, tomato, basil oil and oregano 7,14

PROSCIUTTO CRUDO DI PARMA E MELONE MANTOVANO € 20,00
Parma ham and Mantuan melon

INSALATA NIZZARDA € 17,00
Tuna fish, french beans, anchovies, hard-boiled egg, tomatoes, olives, potatoes, lettuce and onions 1,3 4,5

INSALATA ORIENTALE CON MISTICANZA, POMODORINI, DAIKON, PINOLITOSTAT], € 17,00

TOFU ETACCOLE BABY

Roman-inspired mixed-green salad, cherry tomatoes, daikon, toasted pine nuts, tofu and baby snow peas 6,7

CAESAR SALAD: INSALATA ICEBERG, SALSA CAESAR, POLLO ARROSTITO, SCAGLIE DI GRANA, € 18,00
BACON E CROSTINI

Caesar salad: lettuce, Caesar sauce, chicken, Grana Padano cheese, bacon and croutons [, 3,4, 9, 14

POKE BOWL CONTARTARE DI SALMONE, RISO SUSHI E CAVIALE D’ARINGA AFFUMICATO € 21,00
Poke bow! with salmon tartare, sushi rice and smoked herring caviar 4,6
POKE BOWLVEGETARIANO CON INSALATA MISTA, RAVANELLI, GERMOGLI DI SOIA € 19,00

POMODORINI, CAROTE JULIENNE ETOFU

Vegetarian poke bow! with mixed salad, radishes, soybean sprouts, cherry tomatoes, julienne carrots and tofu 67,10

POKE BOWL CON RISO BASMATI, POLLO AL CURRY E GERMOGLI FRESCHI € 19,00
Poke bowl with basmati rice, chicken curry and fresh sprouts s,6,7,8 10,14

TARTARE DITONNO CON CREMA ALLAVOCADO E CAVIALE D'’ARINGA AFFUMICATO € 25,00
Tuna tartare with avocado cream and smoked herring caviar 4

TARTARE DI FASSONA, FUNGHI E TARTUFO NERO € 25,00

Fassona tartare, mushrooms and black truffle 9

PANINI ( SANDWICHES

(CON PATATINE FRITTE - SERVED WITH FRENCH FRIES)

CLUB SANDWICH CON TACCHINO ARROSTO, POMODORO, MAIONESE, INSALATA GENTILE, € 18,00
BACON CROCCANTE E UOVA SODE

Club sandwich with roasted turkey, tomato, mayonnaise, salad, crispy bacon and hard-boiled eggs 1,38 9,10,14,7

CLUB SANDWICH CON SALMONE AFFUMICATO, CREMA AL FORMAGGIO FRESCO, ERBA € 22,00
CIPOLLINA, PEPERONCINO JALAPENO, INSALATA GENTILE, POMODORO, MAIONESE
ALLA CURCUMA E BUCCE DI LIME

Club sandwich with smoked salmon, cream cheese, chives, jalapefio pepper, salad, tomato, turmeric mayonnaise and lime peel 1,4,10,14,7

CLUB SANDWICH VEGETARIANO CON ZUCCHINE GIALLE, GUACAMOLE, POMODORO, € 18,00
INSALATA E SALSA AL POMODORO LEGGERMENTE PICCANTE

Vegetarian club sandwich with yellow zucchini, guacamole, tomato, salad and slightly spicy tomato sauce 1,10, 7

HAMBURGER DI FASSONA 200 GR CON CHEDDAR, BACON, POMODORO ED INSALATA € 20,00

Fassona hamburger 200 gr with cheddar, bacon, tomato and salad  1,8,14,10,3
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PIZZE GOURMET

“TRADIZIONALE" CON SALSA AL POMODORO, FIOR DI LATTE, BASILICO FRESCO E ORIGANO € 14,00

“Tradizionale” pizza with tomato sauce, mozzarella, fresh basil and oregano 114

“PARMA" CON SALSA AL POMODORINO DATTERINO, PROSCIUTTO CRUDO DI PARMA 24 MESI, € 26,00
BOCCONCINI DI BUFALA FRESCA E OLIO AL BASILICO

“Parma” pizza with tomato, parma raw ham 24 months, fresh mozzarella cheese and basil oil 114

“MOJITO” CON FIOR DI LATTE, GAMBERI ROSSI DI MAZARA DELVALLO MARINATI ALLA MENTA € 28,00
E RUM MYERS E BURRATA D'’ANDRIA

“Mojito” pizza with mozzarella cheese, mint marinated red shrimps with Myers rum and burrata d’Andria cheese 1,214

PIATTI CALDI ( HOT DISHES

SPAGHETTI AL POMODORO E BASILICO FRESCO € 15,00
Spaghetti with tomato and fresh basil 1,14

SPAGHETTI ALLA CREMA DIVONGOLE,VONGOLE FRESCHE E LEMONGRASS € 24,00
Spaghetti with clam cream, fresh clams and lemongrass 1,2, 13

MACCHERONCINI FRESCHI CON PESTO DI BASILICO ALLA GENOVESE € 16,00
Fresh maccheroncini pasta with Genoese basil pesto 17,14

LASAGNA CLASSICA ALLA BOLOGNESE € 16,00
Classic Bolognese Lasagna 1,814

COTOLETTA ALLA MILANESE CON PATATINE FRITTE € 16,00
Milanese schnitzel with french fries 1

STRACCETTI DI POLLO IMPANATI CON PATATINE FRITTE € 16,00

Chicken strips in breadcrumbs with french fries 1

DESSERTS
TIRAMISU CLASSICO € 12,00
Classic tiramisu  1,3,7,14
CHEESECAKE CON PASSION FRUIT E LIME € 12,00
Cheesecake with passion fruit and lime  1,3,7,14
CUBETTI DI FRUTTA FRESCA € 13,00
Fresh fruit cubes
GELATI E SORBETTI ARTIGIANALI € 12,00

Artisanal sorbets and Ice creams  3,5,7,14

Legenda food allergens contained in dishes as ingredients or traces:

1. Cereals containing gluten 2. Crustaceans and products based on shellfish 3. Eggs and by-products 4. Fish and products based on fish 5. Peanuts and peanut-based products 6. Soy and
soy-based products 7. Dried fruit 8. Celery and products based on celery 9. Mustard and mustard-based products 10. Sesame seeds and sesame-seeds based products I'I. Sulfur dioxide
and sulfites in concentrations above 10 mg/kg or 10 mg/I 12. Lupine and lupine-based products 13. Clams and products based on clams 14. Milk and dairy products (lactose included)

*In the absence of finding the fresh product, we advise customers that some products can be frozen or freezing with a blast chiller and they are indicated with an asterisk

The fish destined to be consumed raw or practically raw has undergone reclamation treatment

PREZZI COMPRENSI VI DEL COPERTO (SOLO UN EXTRA DI € 3,00 VERRA AGGIUNTO Al PIATTI SUDDIVISI PER LOGICI COSTI DI SERVIZIO)
PRICES ARE INCLUSI VE OF TAXES AND COVER CHARGE (JUST € 3,00 EXTRA CHARGE WILL BE REQUESTED IN CASE OF SHARED DISHES, FOR FAIR SERVICE REASONS)




