
M E N U  S N A C K  B A R  V I S C O N T I
F rom  7 : 3 0  p .m .  -  9 : 3 0  p .m .

TUSCAN FERMINI

C LA S S IC  T OMAT OE S  BRU S C HE T TA (VG) (1) 16

FOC AC C IA  W IT H BU R R ATA  AND  T RU F F LE (V) (1,7)
20

F R IT TATA  PA S TA  W IT H PE A S  AND  R AGOU T
T U S C AN S T Y LE (1,3,5,7,8,9,12) 16

M E DIT E R R ANNE AN T U NA  TARTAR E  W IT H OLIV E
OIL  AND  LE MON (GF) (4) 20

G R ANDMA 'S  ME AT BALL W IT H T OMAT O (1,5,7,8,9,12)
16

S MALL C APR E S E  SALAD (7) 16

DESSERTS

T IR AMIS Ù (GF,V) (3,5,7,8,12) 22

R A S PBE R RY TART (V) (1,3,7,8) 17

ICE CREAMS & SORBETS

VANILLA (V) (1,3,5,7,8) 17

C HOC OLAT E (GF,VG) (5,8) 17

S T R AW BE R RY (GF,VG) (5,8) 17

L E MON (GF,VG) (5,8) 17

W I N E S  B Y  T H E  G L A S S

SPARKLING WINES

F E R R AR I  PE R LÉ
Glass 18 / Bottle 90

MOË T &  C HAND ON BRU T IMPE R IAL
Glass 26 / Bottle 130

RU INART BLANC  DE  BLANC
Glass 40 / Bottle 200

K RUG GR ANDE -C U V E E  E DIT ION 16 7È ME , Krug
Glass 90 / Bottle 500

WHITE WINES

V E R ME NT INO E C O DI  MAR E  AR GE NT IE R A  2 02 2 , 
Glass 16 / Bottle 80

V E R NAC C IA  DI  SAN GIMIGNANO PANIZ Z I  2 02 2 , 
Glass 18 / Bottle 90

SA U V IGNON ME RU S  -  T IE F E NBRU NNE R  2 02 1 , 
Glass 18 / Bottle 90

C HAR D ONNAY C APANNE LLE  2 02 0 , 
Glass 25 / Bottle 125

ROSE WINES'

ALIE  R OS È  F R E S C OBALDI , 2022
Glass 18 / Bottle 90

RED WINES

BE LMOND  “S I  DI  S I ”  C A S T E LLO DI  C A S OLE  R OS S O
2 02 0 , 

Glass 16 / Bottle 80

C HIANT I  C LA S S IC O IS OLE  E  OLE NA  2 02 0 , 
Glass 18 / Bottle 90

BRU NE LLO LE  POTA Z Z INE , 2017
Glass 35 / Bottle 175

C AMART INA  2 017 , 
Glass 45 / Bottle 260

SWEET WINES

ORV IE T O MU F FA  NOBILE , Cantina Palazzone
Glass 18 / Bottle 85

MOS C AT O D 'A S T I , Vignaioli Di Santo Stefano - Ceretto
Glass 16 / Bottle 70



S P A R K L I N G  C O C K T A I L S

HONE Y MOON (12) 30
Blueberry-flavored vodka, lime juice, S.M.N rose elixir, champagne

BLU E  E Y E S (12) 30
Gin, Cointreau, blue curacao, champagne

F R E NC H K IS S (12) 30
Raspberry puree, Chambord, champagne

R OS S INI (12) 30
Strawberry puree, prosecco "spring"

BE LLINI (12) 25
The Bellini was invented by Giuseppe Cipriani, the Hotel founder,

in 1948. We prepare it only in season with fresh white peach and
Prosecco DOCG

I  C L A S S I C I  I N  T O S C A N O

AME R IANO (12) 25
Amaranto Bitter, 2PR vermouth from Livorno

I  NE GR ONI  DI '  C ONT E (12) 25
Sabatini gin, Prato red vermouth, Amaranth bitter

BR ONK E S (12) 25
Gin Ginepraio, Prato dry vermouth, Florentine orange juice

BE PPE  GAR IBALDI (12) 25
Bitter Amaranto, Florentine orange juice

G INF IZ Z E 25
Gin Senensis, juice of Florentine lemons, sugar syrup, soda

S C R IU DR AIV E R 25
VKA organic vodka, squeezed from Florentine oranges

S U IT MART INI (12) 25
Gin Peter in Florence, red vermouth from Prato

I L  C IU HO DI  MOS C A 25
VKA organic vodka, Florentine lemon juice, Papini ginger beer

T HE  S PR IZ Z INO (12) 25
Vernaccia di San Gimignano, soda

S I G N A T U R E  C O C K T A I L S

N E GR ONIDA (12) 25
Rosemary and ginger flavored vodka, red vermouth, campari,

galliano velvet

N E W FA S HIONE D (12) 25
White sugar, oleo saccarum from oranges, Siren's Bitter, grappa, St.

Germain, soda

AME R IC … OT T O (12) 25
Red vermouth, Campari, Italicus, soda

S PE C IAL  ONE (12) 25
Galliano, dry vermouth, mango syrup, fresh pineapple juice, beer

P IS C O OR ANGE (12) 25
Pisco, orange juice, Grand Marnier

M A R T I N I

V IS C ONT INI (12) 25
Grey Goose vodka, dry vermouth flavored with Tuscan flavors

T HE  MA S K (12) 25
White tequila, lime juice, honey, fresh basil

L E MON T W IS T MART INI (12) 25
Vodka, bergamot liqueur, lemon oleo saccarum

T IR AMIS U  MART INI (5,8,12) 25
Vanilla vodka, Tia Maria, Baileys, espresso coffee

SAF F R ON MART INI 25
VKA vodka, saffron gin, lemon bitters



V O D K A

G R E Y GOOS E 18

BE LV E DE R E  S PE C IAL  E DIT ION 24

C HA S E 22

K A U F F MAN 22

BE LUGA  GOLD  LINE 38

V K A  OR GANIC  T U S C ANY 24

T E Q U I L A

VOLC AN DE  MI  T IE R R A  BLANC O 18

VOLC AN DE  MI  T IE R R A  R E POSAD O 20

H E R R ADU R A  BLANC O 18

H E R R ADU R A  R E POSAD O 18

H E R R ADU R A  ANE JO 20

PAT R ON S ILV E R 22

PAT R ON R E POSAD O 24

PAT R ON ANE JO 26

D ON JU LIO BLANC O 28

C A SA  DR AGONE S  BLANC O 32

C LA S E  A Z U L R E POSAD O 80

N O N - A L C O H O L I C  D R I N K S

G R E E N POW E R 16
Lime, white sugar, mint syrup, fresh mint, lemonsoda

OR ANGE  PA S S ION 16
Oranges, white sugar, orange juice, soda

P E AC H T E A  C U P 16
Iced tea, peach syrup, lime juice, grenadine

S K Y WA S S E R 16
Raspberry syrup, fresh lime juice, soda

H E ALT H E  BE A U T Y 16
Orange juice, cranberry juice, fresh raspberries

T U S C A N  G I N S

P E T E R IN  F LOR E NC E (Firenze) 22

SABAT INI (Cortona) 22

S E NE NS IS (Siena) 22

J U NIPE R (Pisa) 22

N U NQUAM (Prato) 22

L OND ON DRY (Gaiole in Chianti) 22

OLD  T OM (Gaiole in Chianti) 22

I MPE R IAL (Maremma) 22



SCOTCH BLENDED

C HIVA S  R E GAL 12  YO 16

C HIVA S  R E GAL 18  YO 18

J .W BLAC K 18

J .W BLU E 45

CANADIAN E RYE

C R OW N R OYAL 26

W HIS T LE  PIG  10  YO 22

W HIS T LE  PIG  12  YO 24

W HIS T LE  PIG  15  YO 26

BOURBON & TENNESSEE

K NOB  C R E E K  9  YO 20

M AK E R 'S  MAR K 22

E AGLE  R AR E  B OU R B ON S INGLE  BAR R E L 24

JAC K  DANIE L 'S  S INGLE  BAR R E L 18

WOODFOR D  R E S E RV E 26

BLANT ON'S  S PE C IAL  R E S E RV E 40

BLANT ON'S  S INGLE  BAR R E L BLAC K  LABE L 90

BLANT ON'S  S T R AIGHT F R OM T HE  BAR R E L 120

C O G N A C

H INE  ANT IQU E  1S T C RU  XO 40

DE LAME IN T R E S  V E NE R ABLE  XO 40

R E MY MART IN XO 40

H E NNE S S Y XO 60

H E NNE S S Y PAR ADIS 220

L OU IS  X I I I 320

R H U M

DAMOIS E A U  XO (Guadalupe) 30

Z AC APA  XO (Guatemala) 35

Z AC APA  C E NT E NAR IO XO (Guatemala) 30

Z AC APA  E T IQU E TA  NE GR A  2 3  YO (Guatemala) 28

E MINE NT R E S E RVA (Cuba) 26

E L D OR AD O 12  YO (Guyana) 20

M AT U SALE M GR AN R E S E RVA  S OLE R A  15  YO (Rep.
Dominicana) 22

SAVANNA  GR AND  AR OME  V IE U X 12  YO (Ile de la
Reunion) 26

S T.  T HE R E SA  1 796 (Venezuela) 24

S I N G L E  M A L T  W H I S K Y

HIGHLAND

G LE NMOR ANGIE  S IGNE T 20

L APHR OAIG 10  YO 18

H IGHLAND  PAR K  12  YO 22

OBAN 14  YO 18

SPEYSIDE

M AC ALLAN E SATAT E 26

M AC ALLAN 15  YO T R IPLE  C A S K 35

M AC ALLAN R AR E  C A S K 40

M AC ALLAN 18  YO 36

ISLEY

B OW MOR E  8  YO 18

B OW MOR E  15  YO 22

C AOL ILA 20

BRU IC LADDIC H 2 002  OC T OMOR E 40



G R A P P E

G R APPA  T IGNANE LLO 18

G R APA  DI  BRU NE LLO MA S T R OJANNI 20

G R APPA  C HIANT I  C APANNE LLE 20

G R APPA  SA S S IC AIA  J .POLI 32

BE RTA  BR IC  OF GAIAN 38

BE RTA  MAGIA 38

BE RTA  T R E  S OLI  T R E 38

BE RTA  R DF 42

B E E R S

BIRRIFICIO SAN GIMIGNANO

E R R ANT E (1) 12
Blanche

S IGE R IC (1) 12
Pale

S IGE R IC  ON TAP /  DR A UGHT (1) 12

N IK U LA S (1) 12
Triple malt

ITALIAN BEERS

NA S T R O A Z Z U R R O (1) 12
Lager

M E NABR E A (1) 12
Lager

NON-ALCOHOLIC BEER

T OU RT E L (1) 10

B A S  A R M A G N A C

C HÂT E A U X DE  LA U BADE  196 0 , 140

C HÂT E A U X LABR IZ E  193 1 , 160

L ABE R D OLIV E  196 5 , 200

B R A N DY

C AR DE NAL ME ND OZ A 22

L E PANT O GR AN R E S E RV E  PE DR O X IME NE Z 28

C AR LOS  1S T 24

M E D I T A T I O N  W I N E S

V INSANT O , Capezzana 16

RU BY PORT , Ramos Pinto 14

P ORT 10  YO , Taylor 18

P ORT 2 0  YO , Taylor 28

V INTAGE  PORT  2 000 , Grahama’s 32

C A L VA D O S

C HR IS T IAN DR OU IN HOR S  D 'AGE 24

MOU R IN PAY S  D 'AGE  XO 2 0  YO 32



(V) vegetarian - (VG) vegan - (GF) gluten-free
Prices in euros, service included - VAT included

Our commitment to sustainability is also reflected in the choice of local products,
including fish, meat, dairy, fruits, and vegetables, many of which come from local

suppliers. Our coffee and tea are green certified and come from fair trade
partnerships.

Information on Food Allergies: Some dishes and beverages may contain one or more
of the 14 allergens listed in Annex II of Regulation (EU) No. 1169/2011 and subsequent
amendments. The allergens and their derivatives are: (1) Cereals containing gluten,

except: a) wheat-based glucose syrups, including dextrose (*); b) maltodextrins based
on wheat (*); c) barley-based glucose syrups; d) cereals used in the production of

alcoholic distillates, including agricultural ethyl alcohol. (2) Crustaceans, (3) Eggs, (4)
Fish, except: a) fish gelatin used as a support for vitamin or carotenoid preparations;
b) fish gelatin or isinglass used as a clarifying agent in beer and wine. (5) Peanuts, (6)

Soy, except: a) refined soybean oil and fat (); b) mixed natural tocopherols (E306),
natural D-alpha tocopherol, natural D-alpha tocopheryl acetate, natural D-alpha
tocopheryl succinate derived from soy; c) vegetable oils derived from phytosterols

and phytosterol esters based on soy; d) vegetable stanol esters produced from
soybean oil sterols. (7) Milk, except: a) whey used in the production of alcoholic

distillates, including agricultural ethyl alcohol; b) lactitol. (8) Nuts, namely: almonds
(Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts ( Juglans regia),

cashews (Anacardium occidentale), pecans [Carya illinoinensis (Wangenh.) K. Koch],
Brazil nuts (Bertholletia excelsa), pistachios (Pistacia vera), macadamia nuts or

Queensland nuts (Macadamia ternifolia), and their products, except for nuts used in
the production of alcoholic distillates, including agricultural ethyl alcohol. (9) Celery,
(10) Mustard, (11) Sesame seeds, (12) Sulphur dioxide and sulphites, (13) Lupin, (14)

Mollusks. (*) And their derived products, to the extent that the processing they have
undergone is not likely to increase the allergenicity level assessed by the Authority for the

base product from which they are derived.
Please consult the appropriate documentation that will be provided by our staff upon
request. We cannot guarantee the total absence of allergens in all of our dishes and

beverages.

Fish intended to be eaten raw or almost raw have been treated beforehand, in
compliance with the provisions of EC Regulation N. 853/2004, Annex III, Section VIII,

Chapter 3, Paragraph D, Point 3.
To guarantee quality and safety for public health, and in compliance with the

procedures described in the HACCP Plan pursuant to EC Regulation N. 852/04, (a)
dishes or ingredients marked with © are frozen, frozen at source by the

manufacturer, (b) ingredients may have been chilled to a negative temperature on
site. Our restaurant staff is at your disposal to provide any information regarding the

nature and origin of the food served.
100% recycled paper


