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alCuni punti di intereSSe

Ci sono molte teorie sull’origine della parola cocktail ed una 
tra le più curiose deriva dalla parola francese “courtier”, che 
si riferisce ad una tipologia di misurino molto simile ad un 
eggcup/portauovo. a new orleans i farmacisti lo usavano 
per dispensare “tonici” alcolici ed il passo era breve per 
confondersi tra ‘coquette’ e ‘cocktail’ soprattutto dopo 
averne bevuti un paio! la prima volta in cui il termine 
cocktail è stato menzionato è nel 1798 e successivamente 
viene descritto nel 1806 come una miscela composta da 
alcool, parte dolce, amari e acqua.
nel 1925 al grand hotel gardone entrò in funzione un 
bar dove mario Caponato iniziò a preparare cocktails, 
anche durante gli anni grigi della guerra, quando l’albergo 
era occupato da uffi ciali tedeschi e trasformato in ospedale 
militare. Dopo la guerra il bar continuò ad accontentare i 
clienti desiderosi di bere bene, con gino gheser negli anni 
’60, con nino Pasini negli anni ’70, per un ventennio tony 
micelotta ed infi ne massimo mannella. 
Con enrome orgoglio colgo la loro eredità nella speranza 
di scrivere, con passione ed entusiasmo, un altro capitolo 
della storia di questa meravigliosa struttura dando vi il 
benvenuto al Winnie’s bar. 

a feW pointS of intereSt

there are many theories about the origin of the word 
cocktail, but the strongest claim is derived from the 
French word ‘courtier’, which refers to an eggcup 
type measure. apothecaries used these measures to 
dispense alcoholic ‘tonics’ in new orleans. it’s only a 
small step from ‘coquette’ to ‘cocktail,’ especially after 
you’ve had a few! We know that the fi rst time the 
name cocktail was mentioned was in 1798, and the 
fi rst time it was described was in 1806. a cocktail back 
then was a concoction made of a spirit, sweet part, 
bitters, and water.
in 1925 the bar at the grand hotel gardone begins 
with mario Casonato, who went on shaking even when 
the unbelievable happened, 1939-1945, when the hotel 
was patronized by german offi cers and converted into 
hospital. after the war, Winnie’s bar goes on, better 
and better, with gino gheser during the sixties, nino 
Pasini during the seventies, then for about twenty years 
tony micelotta and fi nally massimo mannella. 
it’s with enormous pride that i take their inheritance, 
in the hope of writing, with passion and enthusiasm, 
another chapter in the history of this wonderful 
structure. my warmest welcome to the Winnie’s bar.

Kai Spiess



Quando nell’immediato 
dopoguerra Sir Winston Churchill 

soggiornò al Grand Hotel 
era solito trascorrere 

piacevoli momenti di  relax 
in questo bar ,

sorseggiando Pol Roger ,
il suo champagne preferito.

é in suo onore che questo locale
é stato chiamato “WINNIE’S  BAR”.

When after the second
World War ,  Sir Winston Churchill 

stayed at the Grand he 
usually loved to spend long 

relaxing hours in this  bar drinking 
his  favourite

champagne ,  the Pol Roger.
Since then the bar has been 

called “Winnie’ s  Bar” 
in his  honour.

“We are easily satisfied with the best”
quotation by Sir Winston Churchill



CHAMPAGNES glass 12 cl bottle

Pol Roger (riserva gran hotel)                          € 17.00 € 100.00
“The most drinkable place in The World...” Sir Winston about Pol Roger maison

Pol Roger Rosé Vintage                       € 175.00
...on his first day in 10 Downing Street, when asked by the press, what          

was his agenda, the great Statesman replied “A glass of Pol Roger!”

Pol Roger Cuvée Winston Churchill € 290.00
“I deserve it in victory and I need it in defeat!” Sir Winston about Champagne

Bollinger Brut € 135.00
Veuve Clicquot Yellow Label € 120.00
Comtes de Champagne (Blanc de Blancs Taittinger) € 290.00
Dom Perignon € 330.00
Krug Grande Cuvée Brut € 350.00
Cristal Roederer € 360.00

FRANCIACORTA & SPUMANTI glass 12,5 cl bottle

Cuvée Prestige (Ca’ del bosco, Lombardia) € 12.00 € 68.00
Perlé (Ferrari, Trentino) € 68.00
Perlé Rosé (Ferrari, Trentino) € 14.00 € 80.00
Prosecco Argeo (Ruggeri, Veneto) € 7.00 € 37.00
Prosecco Superiore Giustino B. Valdobbiadene 
(Ruggeri, Veneto)

€ 9.00 € 48.00

VINI BIANCHI -  WHITE WINES glass 12,5 cl bottle

Lugana Santa Cristina (Zenato, Lombardia) € 7.00 € 32.00
de Vite (Hofstätter, Alto Adige) € 7.50 € 33.00
Soave (Pieropan, Veneto) € 7.00 € 31.00
Chardonnay (Les CrÊtes, Valle D’Aosta ) € 7.50 € 33.00
Riesling Bio (Due Pini, Lombardia) € 32.00
Sauvignon (Marco Felluga, Friuli) € 8.00 € 35.00
Collio Pinot Grigio (Schiopetto, Friuli) € 9.00 € 42.00
Lugana DOC Riserva Sergio Zenato (lombardia) € 56.00

VINI ROSATI -  ROSÉ WINES glass 12,5 cl bottle

Diamante Rosato (Comincioli, Lombardia) € 8.00 € 34.00
Chiaretto “Riserva Molmenti” (Costaripa, Lombardia)     € 9.00 € 43.00

VINI ROSSI  -  RED WINES glass 12,5 cl bottle

Malborghetto (Le Chiusure, Lombardia) € 8.00 € 37.00
Valpolicella superiore “Ruberpan” (Pieropan, Veneto)   € 7.50 € 35.00
Amarone Costasera (masi, Veneto) € 85.00
Brunello di Montalcino (Castello Banfi, Toscana) € 98.00
Tignanello (Antinori, Toscana) € 110.00
Groppello DOC Riserva del Garda Classico 
(turina, lombardia)

€ 6.50 € 29.00

Negresco (ca’ maiol, lombardia) € 7.00 € 31.00

VINO DA DESSERT - DESSERT WINE glass 8 cl bottle

Le Colombare Recioto (Pieropan, Veneto) € 12.00 € 40.00
Moscato D’Asti  (Saracco, Piemonte)    € 8.00 € 32.00



Classic Cocktails € 13.50

Aviation
Dry Gin, Lemon Juice, Creme de Violette, Maraschino
The Aviation first made its print debut in 1917 by Hugo Ensslin

Americano
Carpano Bitter, Sweet Vermouth, Soda Water

The cocktail was first served in creator Gaspare Campari’s bar in the 1860s

Boulevardier
Campari, Sweet Vermouth, Bourbon Whiskey
Meet the Negroni’s Dark, Sexy Cousin, 1920s cocktail 

created by Erskine Gwynne

Bloody Mary
Vodka, Dry Sherry, Tomato Juice, Lemon Juice, Tabasco, 

Salt Pepper, Soy Sauce, Basil Oil
French bartender Fernand Petiot claimed to have invented 

the Bloody Mary in 1921 “My Variant”

Churchill’s  Favourite
Scotch Whisky, Triple Sec, Sweet Vermouth, Lemon Juice

Never give up, Winston Churchill 1941

Daiquiri
Rum Bianco, Lemon Juice, Maraschino, Sugar Syrup
Santiago de Cuba, by Jennings Cox in the late 19th Century

Milano Torino
Campari Bitter, Punt e Mes, Soda Water
Milano Torino, the Negroni’s Predecessor 1860

Mezcal Margherita Vintage
Mezcal, Triple Sec, Lime Juice, Agave Syrup
Para todo mal, mezcal y para todo bien, también

Tuxedo
Gin Monkey 47, Italicus Bergamotto Liquor, Green Olives

Drinking makes the world seems like a better place

Dark Night Negroni
Gin, Bitter Carpano, Sweet Vermouth, Chamboard, Orange Bitter

Did I mention Florence is currently going through an epic heat wave?

Spicy Pomegranate Paloma
Tequila, Pink Grapefruit Juice, Jalapeno Syrup,

Pomegranate Juice
Meet the Pomegranate Paloma, a Mexican Inspired Holiday

Gin Tonic Basic € 10.00

“The gin and tonic has saved more Englishmen’s lives and minds, 
than all the doctors in the Empire.” 

Winston Churchill

Gins from the world
please ask for the separate list



After Dinner Cocktails € 13.50

Smoked Manhattan
Bourbon Whiskey, Sweet Vermouth, Angostura Bitter

Don’t let the drink controlS you

Citrus Old Fashion
Scotch Whisky, Lillet White, Orange Bitter

It’s thought that the original Old-Fashioned cocktail 
was the first ever whisky cocktail

Espresso Martini
Vodka, Coffee Liquor, Espresso Coffee, Sugar Syrup

Dick Bradsell’s creation of the Espresso Martini. He established 
London’s cocktail culture and ignited a buzzing nightlife

Tiramisù
Dark Rum, Coffee Liquor,  Marsala, Fresh Cream, 

Mascarpone, Vanilla Syrup
Mmmm, the only thing better than coffee is Tiramisù

Porn Star Martini
Vanilla Vodka, Passion Fruit Liqueur, Passion Fruit Puree, 

Fresh Lime Juice, Vanilla Syrup
Served with a shoot of Prosecco on the side.

Pornstar Martini is a modern classic: From its roots at the prime 
of the London Cocktail revolution, created by Douglas Ankrah IN 2003

Let yourself be spoIlED by our 
variation of appetizers . Enjoy the 
sunset on our over-water terrace 

by indulging with an aperitif. 
Every evening a different offer 

of finger food.

Champagne Cocktails € 16.50

Bellini
Champagne Pol Roger, Fresh Peaches Sugar Syrup

Signature drink from Harry’s bar in Venice. Just in hiGH season

Barracuda 
Champagne Pol Roger, Havana Rum, Galliano Liqueur, 

Pineapple Juice, Lime Juice, Sugar Syrup
Back in the 1950s, Benito Cuppari invented the drink while working 

as a barkeeper on the Cristoforo Colombo cruise line

Easy Love 
Crème de Cassis, Champagne, Pol Roger, Fresh Blueberries

Fresh Strawberries, Fresh Raspberries, Kirsch Brandy
Lovely Indeed

Divino
Champagne Pol Roger, Maracuja Juice, Aperol 

Campari, Passoã Liqueur
Delightful 



Long Drinks & Cocktails € 13.50

Cuba Libre
Rum, Coca Cola, Fresh Lime, Angostura Bitter, Sugar Syrup

Cuba Libre Fidel, and the Improbable Revolution That Changed World History

Dark And Stormy
Dark Rum, Ginger Beer, Lime Juice, Angostura Bitter

From The Bermuda

Garibaldi
Bitter Campari, Orange Juice 

The flagship drink is named after Italian revolutionary 
Giuseppe Garibaldi, who was a central figure in the unification of Italy

Caipirinha
Cachaça, Lime, Sugar Cane

From Brazil Very refreshing and simple. This is not a drink for everyone 

Mojito
Havana Rum, Lime, Sugar Cane, Soda Water, Fresh Mint
It is said that the original Mojito was a medicinal drink to curE 

disease on the island of Cuba

Orange Blossom Gin Fizz
Gin, Lemon Juice, Orange Blossom Extract, Sugar Syrup        

Soda Water, White Egg
The first printed recipe for a Gin Fizz appeared in the 1876 

edition of jerry thomas Bartender’s guide

Kyiv Mule
Polish Vodka, Ginger Beer, Lime Juice, Angostura Bitter

The most popular drink in America, love at first sip

Long Island Iced Tea
Vodka, White Rum, Gin, Tequila Triple Sec, Lime Juice, Coca Cola

Iced and chilled just the way I like it

Mai Tai
Dark Rum, Rum White, Orange Liqueur, Lime Juice

Orgeat Syrup, Grenadine Syrup
the trader vic mai tai invention by Giovanni Ceccarelli in 1944

ROYAL HAWAIIAN
Purple Gin, Pineapple Juice, Lemon Juice, Orgeat Syrup

Originally called “the Princess Kaiulani” the drink was first developed 
in the late 1920’s at the famed Royal Hawaiian Hotel on Waikiki Beach

Planter’s  Punch
Dark Rum, Orange Juice, Lemon Juice, 

Grenadine Syrup, Angustura Bitter
However, poetry recipes were in vogue when the Planter’s Punch 

was invented in the West Indies, specifically in Jamaica

Raspberry Piña Colada
White Rum, Pineapple Juice, Coconut Syrup, Fresh Raspberries 

The piña colada hails from San Juan, Puerto Rico where it 
was created by bartender Ramón Monchito Marrero at 

the Caribe Hilton in 1954

Ai Clienti non residenti in Hotel, durante le serate con musica dal 
vivo, verrà calcolata una consumazione minima di €10.00.



Pousse Coffeè Hot  € 13.00

Gaelic Coffee
Irish Whiskey, Coffee, Sugar and topped with Cream

 The Irish Coffee was created in the winter of 1943 by Joe Sheridan 
Limerick Ireland

President’s  Coffee
Cherry Brandy, Coffee, Sugar and topped with Cream

You will say “good to the last drop”
Irish Coffee was created in the winter of 1943 by Joe Sheridan 

Limerick, Ireland

Non-Alcoholic Cocktails € 10.50

Quiet Storm
Pineapple Juice, Lychee Juice, Guava Juice, 

Coconut Syrup, Fresh Strawberries
Be happy for this moment

Salòdium
Cedrata Tassoni, Fresh Lime, Sugar Cane, 

Fresh Mint, Mandarin Juice
My Recipe, Sip sip, Hurray

38 .5  Degrees
Maracujá Juice, Pineapple Juice, Lime Juice, 

Grenadine Syrup, Orgeat Syrup
Feel the heat burning you up, ready, or not

All wines & drinks will be served
with the most appropriate

selection of dry snacks and
homemade appetizers depending

on the time of the day
(included in the price)

Escape
Vodka, Lychee Juice, Cranberry Juice, Peach Tree

Ho hoo Girls just wanna have fun...  “my creation”

Cherry Whiskey Sour
Bourbon Whiskey, Lemon Juice, Cherry Syrup, White Egg

Cheri Cheri Lady going through emotion

Singapore Sling
Gin, Cherry Brandy, Cointreau, Benedictine, Pineapple Juice, 

Lime Juice, Grenadine Syrup, Angostura Bitter
The Singapore sling was invented in 1915 by Ngiam Tong Boon while 

working at the Long Bar in the Raffles Hotel in Singapore

For non-resident Guests, during the live music evenings,
it will be requested a minimum drink charge of €10.00.



SUNSET’S  SPECIALS AT “THE GRAND”
Aperol or Campari Spritz 
(with Prosecco and soda)

€ 10.00

Spritz Rosé € 10.00
Hugo (Elder syrup, prosecco, soda and mint leaves) € 10.00

APERITIFS
Carpano Punt e mes
Cynar, Dubonnet, Lillet, Rabarbaro, Vermouths glass 5 cl € 8.00

DIGESTIVES
Anesone Triduo, Absinthe, Averna,
Branca menta, Fernet Branca, Limoncello,
Montenegro, Ramazzotti, Sambuca glass 4 cl € 8.00
Porto & Sherry glass 5 cl € 8.50
Porto Vintage glass 5 cl € 12.00

LIQUEURS glass 4 cl € 8.00
Amaretto, Aurum, Benedictine, Baileys, Chambord, Chartreuse, 
Cointreau, Drambuie, Frangelico, Galliano, Grand Marnier, Kahlua,
Malibu, Mandarinetto, Marie Brizard, Midori Melon, Peach Tree, 
Pernod, Peter Heering, Sangue Morlacco, Southern Comfort,
Strega, Tia Maria

SPIRITS
Gin, Tequila, Rum, Vodka glass 4 cl € 8.00
Premium Labels glass 4 cl € 12.00/15.00
Selection of Grappa                                     glass 4 cl € 9.00/13.00
Eaux de Vie (Williamine, Framboise, Kirsch) glass 4 cl € 11.50
Armagnac, Brandy, Cognac, Calvados (V.S.) glass 4 cl € 12.00
Armagnac, Brandy, Cognac, Calvados (V.S.O.P.) glass 4 cl € 14.00
Hine Antique XO glass 3 cl € 21.00
Remy Martin XO, Bas Armagnac Laberdolive glass 3 cl € 23.00

WHISKIES glass 4 cl €12.00/15.00
Scotch blended, Single Malt, Irish, Bourbon, Canadian
All the best Labels (too many to mention them all!)

Special Labels (Please ask for the “Connoisseur ’s Whisky” separate list)

ALL SOFT DRINKS glass 20 cl             € 6.00

BIRRE -  BEERS
Moretti IPA, Warsteiner,
Corona, Estrella Damm

bottle 33 cl         € 6.00 
bottle 33 cl         € 7.00

Guinnes Draught Can bottle 33 cl         € 8.00

House Draught Beer 
glass 20 cl          € 5.00
glass 40 cl          € 8.00

Franziskaner Weiß bottle 50 cl       € 9.00

CAFFETTERIA -  HOT BEVERAGES
Espresso € 3.00
Regular Coffee, Cappuccino € 5.50
Tea selection by Taylors of Harrogate: Assam, Ceylon, 
Darjeeling, Jasmine, Earl grey, English breakfast, 
Prince of Wales, Green Tea 
served with friandises in the afternoon € 7.00

ROOM SERVICE € 8.00
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12 .00 -  15 .00 /  19 .00 -  21 .30
(FINO alle 16.00 solo per il periodo estivo)

. . .

12 pm - 3 pm / 7 pm - 9 .30 pm
(until 4 for summer time only)

WINNIE’S BAR FOOD

PIATTI FREDDI -  COLD DISHES

Burrata d’andria con pomodoro cuore di bue e pesto 
di basilico 7-14

Burrata cheese with tomato and basil pesto 7-14 € 18.00

Bresaola wagyu e melone dolce 1-14

Waygu bresaola with sweet melon 1-14 € 28.00

Insalata Grand Hotel: insalata mista, carote julienne, 
sesamo bianco e nero, avocado, red dragon e 
germogli di soja 6-10

mixed salad, julienne carrots, black and white sesame, 
avocado, red dragon and soybean sprouts 6-10 € 20.00

Caesar salad: insalata iceberg, salsa caesar, pollo 
arrostito, scaglie di grana, bacon e crostini 1-3-14

Lettuce, Caesar sauce, chicken, Grana cheese, bacon and 
croutons 1-3-14 € 18.00

Pinzimonio di verdure croccanti all’olio evo 
aromatizzato al limone del Garda 9-8

Crunchy vegetables in extra virgin olive oil flavored with 
Garda lemon 9-8 € 14.00

Tartare di tonno condita con acciughe, capperi, 
olio del Garda e guacamole 4

Tuna tartare dressed with anchovies, capers, Garda oil and 
guacamole 4 € 26.00

Poke bowl con tartare di salmone fresco, riso sushi, 
caviale mix rosso e nero, daikon e bucce di lime 4-6

Poke bowl with fresh salmon, sushi rice, mix caviar red and 
black, daikon and lime peels 4-6 € 22.00 

Poke bowl vegetariano con insalata mista, ravanelli, 
germogli di soia, pomodorini, carote julienne, tofu e 
lamette di mandorle tostate 6

Vegetarian Poke bowl with mixed salad, radishes, soybean 
sprouts, cherry tomatoes, julienne carrots, tofu and toasted 
almonds 6 € 19.00

King Crab con burrata e maionese 
allo zafferano 2-9

King crab with burrata cheese and saffron mayonnaise  2-9 € 30.00



Panini -  Sandwiches  
con patatine fritte -  with french fries

Club sandwich con tacchino, pomodoro, maionese, 
insalata, bacon e uova sode 3-9

Club sandwich with turkey, tomato, mayonnaise, salad, bacon 
and hard boiled eggs 3-9 € 19.00

Hamburger di Fassona 200 gr con mozzarella di 
bufala, pesto, pomodoro e insalata 1-7-10-14

Fassona Hamburger 200gr with bufala mozzarella, basil pesto, 
tomato and salad 1-7-10-14 € 22.00

Piatti caldi -  Hot dishes

Spaghetti “cacio e pepe” 1-14

spaghetti with pecorino romano dop and black pepper 14-1 € 18.00

Gnocchi di patate con salsa ai crostacei 
e scampo di Sicilia 1-2-3-14

Potatoes gnocchi with shellfish sauce and Sicilian 
prawns 1-2-3-14 € 21.00

Millefoglie con verdure di stagione e salsa allo 
Zafferano di Pozzolengo 1-8-14

Millefeuille with seasonal vegetables and Pozzolengo 
saffron sauce 1-8-14 € 18.00

Pescato del giorno al forno con patate 
dollar e pomodoro confit 4                   

26,00/ 
28,00

Baked fish of the day served with dollar potatoes and 
confit tomato 4

Tataki di manzo e funghi Shiitake con taccole baby, 
fiori eduli e sala teriyaki 6-9

Beef tataki with Shiitake mushrooms with baby green beens, 
edible flawers, teriyaki sauce 6-9 € 25.00

Pizza gourmet

 “Mojito” con fior di latte, gamberi rossi di Mazzara 
del Vallo marinati alla menta E rhum Myers e burrata 
d’andria 1-2-14

“Mojito” pizza with mozzarella cheese , mint marinated red 
shrimps with Myers rhum and burrata d’andria 1-2-14 € 29.00

“Parma” con pomodorini datterino, prosciutto 
crudo di Parma 24 mesi, bocconcini di bufala fresca 
e olio al basilico 1, 14

“Parma” pizza with tomato, parma raw ham 24 months, 
fresh mozzarella cheese and basil oil 1, 14 € 27.00



Prezzi comprensivi del coperto
Prices are inclusive of taxes and cover charge

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 11. Sulfur dioxide and sulfites in 
concentrations above 10 mg/kg or 10 mg/l 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

Legenda allergeni alimentari contenuti nelle pietanze 
come ingredienti o tracce: 1. Glutine 2. Crostacei e derivati 
3. Uova e derivati 4. Pesce e derivati 5. Arachidi e derivati 
6. Soia e derivati 7. Frutta a guscio e derivati 8. Sedano e 
derivati 9. Senape e derivati 10. Semi di sesamo e derivati 
11. Anidride solforosa e solfiti (SO2) in concentrazioni 
superiori a 10 mg/kg o 10 mg/l 12. Lupino e derivati 13. 
Molluschi e derivati 14. Latte e derivati. 
* In assenza di reperimento del prodotto fresco, avvisiamo 
la clientela che alcuni prodotti possono essere surgelati o 
provenienti da congelazione tramite abbattitore e indicati 
con l’asterisco
Il pesce destinato ad essere consumato crudo è stato 
sottoposto a trattamento di bonifica preventiva conforme 
alle prescrizioni del Regolamento CE 853/2004, allegato III, 
sezione VIII, capitolo 3, lettera D, punto 3.

Desserts

Tiramisu classico 1-14

Classic Tiramisu 1-14 € 12.00

Caprese invertita agro dolce: pan di spagna, 
formaggio cremoso, buccia di lime, gel di pomodoro 
e gelato al basilico 1-7-14

sweet Sour inverted Caprese cake: sponge cake, cream cheese, 

lime peels, tomato gel and basil ice cream 1-7-14 € 13.00

Cubetti di frutta fresca
Fresh fruit cubes € 13.00

Gelati e sorbetti del giorno 3-5-7-14

€ 12.00Sorbets and Ice creams 3-5-7-14






