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Bellini €6.50
The original Bellini, created in Harry's Bar Venice 1948,

mixing extra-dry Veneto Prosecco with white peaches.

“Like a taste of freedom and peace” Giuseppe Cipriani.

Aperol Spritz €6.90
The greatest aperitivo, mixing Aperol with an extra-dry
spumante and chilled club soda.

Hugo Spritz €10.00
For aperitivo lovers, mixing St-Germain elderflower

liqueur with an extra-dry spumante and chilled club

soda together with fresh floral mint and zesty lemon.

Cuban Spritz €8.00
An exotic and tropical aperitivo, mixing Havana Club

3 Afos with passion fruit puree, fresh lemon juice, an

extra-dry spumante and chilled club soda.

Negroni €9.00
The classic dry and bitter aperitivo, mixing Tanquery

Ten Premium Gin, Campari orange bitter and the first

ever sweet vermouth by Carpano Antica Formula.

Old Fashioned €8.50

Dating from the late 1700's and still popular, mixing
Wild Turkey 81 proof bourbon, with homemade rich
demerara syrup and Angostura aromatic bitters.

Espresso Martini €9.50
The after dinner or morning wake-up drink, mixing

Xellent Swiss vodka, freshly brewed premium Lavazza

double espresso and Mr. Black coffee liqueur.

Bloody Marry €8.50
Prized for its ability to jumpstart the groggiest of

mornings, mixing Xellent Swiss vodka, tomato juice,

fresh lemon, Worcestershire sauce and Tabasco.

Moscow Mule €9.50
The famous and remarkable copper cup drink, mixing

Xellent Swiss vodka, ginger beer, lime and garnished

with fresh mint to enhance the aroma.
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Mojito €8.00
The Cuban all time classic, mixing Bacardi Carta Bianca,

homemade rich demerara syrup, fresh lime and mint.

Additional flavours: Strawberry or Passion Fruit (add €1)

Porn Star Martini €10.00
A provocative modern classic in its own right, mixing

Absolut Vanilla Vodka, Passoa, passion fruit puree, fresh

lemon and shot of Cipriani Prosecco on the side.

Kir Royale €16.00
The ultimate celebration drink, mixing Pommery Brut
Royal Champagne and Creme de Cassis liqueur.

Signature Cocktails
Crafted by Cleland & Souchet Café

The Smoked Pearl €12.00
Our unique concoction marries fig-infused dark rum

with the sweetness of honey, a refreshing kick of mint,

the exotic warmth of cardamom and vanilla cordial,

a splash of Cipriani Prosecco and smoked lavander.

The Herbal Smash €11.00

Infused with fresh basil, lychee, raspberry, a squeeze
of lime juice, this gin cocktail is a refreshing blend of
botanicals and fruity delights, offering a vibrant and
invigorating drinking experience.

The Tingle €12.00
Crafted with apricot and pepper-infused Tequila, orgeat,

miso, and coconut cordial, our concoction is elevated

with white vermouth and garnished with dry apricots,

delivering a fusion of sweet, spicy, and savory flavours.

Zero Alcohol Cocktail

Virgin Bellini Cipriani €650
The Bellini from Cipriani created in Harry’s bar Venice

mixing non-alcoholic Prosecco together with white

peaches to enhance the experience of a real cocktail.



