
HOTEL CIPRIANI’S STORY BEGAN IN THE 1950s when
Giuseppe Cipriani, founder of the famous Harry’s Bar,

decided to buy land on Giudecca Island to create a haven
that would delight even his most demanding guests.

◖

It opened in 1958 and was an instant success, attracting
luminaries from the worlds of entertainment, politics

(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. 
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



THE FAMOUS SIGNATURE
COCKTAILS OF HOTEL CIPRIANI

BELLINI 30
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
(12)

CASANOVA GARDEN SPRITZ 32
Prosecco DOCG, Saint Germain, violet, lavender, lime
Signature drink inspired by Serenissima perfumers
(12)

NEGRONI DI  LAGUNA 32
House blend of Mancino vermouth, gin and bitter aged
in a amphora on the Venetian lagoon
Our way to make the most iconic aperitivo
(12)

BOCOETO 30
Belvedere vodka, homemade rose cordial, Sakura rosè
vermouth, soda water
Floral and fizzy, made with local rosebuds from “Isola
degli Armeni”
(12)

ITALICUM 30
Gin dei Sospiri, Marsala, glasswort, lemon essential oil
Silky, complex and salty martini style
(12)

AI  GIARDINI  REALI 30
Yaguara Cachaça, yellow Chartreuse, verjus, fresh mint,
Angostura bitter
Citrus and spicy refreshing julep
(12)

LA MORETA 30
Acqua di cedro, whisky Ardberg 10y, honey&ginger,
Giudecca’s blackberries homemade liquor, lime juice
Tangy and smoly bramble, inspired by the Carnival
masks
(12)

TRAMONTI 30
Saint James Rhum, Plantation pineapple, bergamot
liquor, orgeat syrup, Bar Gabbiano aromatic bitter,
passion fruit, pineapple and lime juices
Refreshing tiki style drink perfect at sunset time
(12)

and culture. In 1972, weekly magazine Il Mondo captured
the essence of the property, saying: “Hotel Cipriani

needs no introduction. Anyone who knows Venice knows
that this is the hotel par excellence”.

◖

Living up to its legendary allure is Bar Gabbiano, an
iconic meeting place at the heart of the hotel. Thanks to

its timeless atmosphere and stunning location, it is
coveted destination for both local and internaional

visitors. They come to savour an array of cocktails, wines
and appetisers while drinking in the breathtaking views

of the lagoon and San Giorgio Island.



WINES BY THE GLASS

SPARKLING WINES

TRENTO DOC PERLÈ BIANCO 2015 30
FERRARI
Chardonnay, 120 Bottle

TRENTO DOC PERLÈ ROSÈ 2016 40
FERRARI
Pinot Nero, Chardonnay, 150 Bottle

FRANCIACORTA DOCG VITTORIO MORETTI
2013 58
BELLAVISTA
Chardonnay, Pinot Nero, 290 Bottle

CHAMPAGNE

CHAMPAGNE "R" 40
RUINART
Pinot Noir, Chardonnay, Meunier, 160 Bottle

CHAMPAGNE BLANC DE BLANCS 50
RUINART
Chardonnay, 200 Bottle

CHAMPAGNE ROSÈ 55
BILLECART SALMON
Pinot Noir, Meunier, Chardonnay, 230 Bottle

CHAMPAGNE VINTAGE 2013 90
DOM PERIGNON
Pinot Nero, Chardonnay, 490 Bottle

WHITE WINES

LUGANA DOC SUPERIORE "MOLIN"  2021 25
CA MAIOL
Trebbiano di Lugana, 80 Bottle

COLLIO DOC SAUVIGNON 2021 25
MARIO SCHIOPETTO
Sauvignon Blanc, 90 Bottle

COLLIO DOC PINOT GRIGIO RUSSIZ  2022 25
MARCO FELLUGA
Pinot Grigio, 90 Bottle

POUILLY FUMÈ BARON DE L BARON 2018 70
DE LADOUCETTE *
Sauvignon Blanc, 240 Bottle

CHARDONNAY 2019 40
CA DEL BOSCO SELVA DELLA TESA

THE FAMOUS SIGNATURE
COCKTAILS OF HOTEL CIPRIANI

RED VELVET 30
Mancino Ambrato, Bitter delle Sirene, Campari,
Bulleit Rye, Montellobos Mezcal, citrus oil
Full-bodied, aromatic and woody after dinner martini
(12)

LA CILIEGIA 30
Capovilla wild cherries, Pisco Porton, chocolate&cherry
liquor, cherry jam, lemon juice
Fruity, sweet&sour, served up along with a cherry
marinated in chocolate liquor

BUONANOTTE 30
Vodka, lime, ginger, cucumber, cranberry
Fresh, fruity, low alcohol

THE ROOTS 30
Bacardi blanco, liquorice, fresh mint, lime juice, brown
sugar
Fresh and balsamic drink shaken and served up
(12)

THE CLASSICS 30
Ask the barmen for any of your choice
Americano, Margarita, Daiquiri, Dark and Stormy,
Gimlet, Paloma, Sidecar, Mojito, Martini Cocktail,
Caipirinha
(12)

MOCKTAILS

TROPICAL COOLER 24
Coconut water, Hotel Cipriani berries cordial, fresh
lemonade
(5)

RIVIERA 24
Tanqueray 0, basil & lemon cedrata

THE DRIVER 24
Colzani apple juice, fresh lemon juice, fresh mint
springs, Verjus
(5)

VIRGIN BELLINI 24
Fresh peach, soda water
(5)



*Wines marked with an asterisk are served with the
Coravin system

Micro filtered gourmet water, still or sparkling, 5 euro
per person (VAT excluded)

WINES BY THE GLASS

ROSÉ WINES

DOC ROSAMARA CHIARETTO 2022 25
COSTARIPA VALTENESI
Grappello, Marzemino, Sangiovese, Barbera, 70 Bottle

VENEZIA GIULIA IGT ROSATO 2022 30
LIVIO FELLUGA
Merlot, Pinot nero, Schioppettino, 70 Bottle

BANDOL ROSÈ COEUR DE GRAIN 2023 40
DOMAINE OTT Provence
Mourvèdre, Cinsault, Grenache, 120 Bottle

RED WINES

VALPOLICELLA RIPASSO SUPERIORE DOC
2019 25
CAMPI MAGRI CORTE SANT'ALDA
Corvina, Corvinone, Rondinella, 80 Bottle

AMARONE DELLA VALPOLICELLA DOCG
COSTASERA MASI  2018 40
Corvina, Rondinella, Molinara, 160 Bottle

BAROLO DOCG 2019 170
PIO CESARE
Nebbiolo, 170 Bottle

BRUNELLO DI  MONTALCINO DOCG
CASTELGIOCONDO 2018 45
FRESCOBALDI
Sangiovese, 170 Bottle

ALTO ADIGE DOC PINOT NERO BARTHENAU
VIGNA S.  URBANO 2018 48
HOFSTATTER Alto Adige
Pinot Nero, 180 Bottle

CHATEAU SOCIANDO MALLET 2009 70

SWEET WINES

UMBRIA IGT MUFFATO DELLA SALA 2018 20
ANTINORI
Sauvignon, Grechetto, Traminer, Sèmillion, Riesling,
110 Bottle

SAUTERENS 2014 200
CHATEAU SUDUIRAUT
Sémillon, Sauvignon

RECIOTO CLASSICO 2016 25
ALLEGRINI
Corvinone, 110 Bottle



VERMOUTH & FORTIFIED WINES

23

MARTINI  RUBINO
18% vol.

CARPANO ANTICA FORMULA
16,5% vol.

PUNT E MES
13,6% vol.

AMERICANO COCCHI
16,5% vol.

MANCINO ROSSO AMARANTO
vol. 16%

MANCINO SECCO
vol. 16%

MANCINO KOPI
vol. 16%

MANCINO SAKURA
16% vol.

MANCINO CHINATO
16% vol.

MANCINO VECCHIO
16% vol.

NOILLY PRAT
18% vol.

DUBONNET
16% vol.

APERITIF & BITTERS 23

SELECT
14% vol.

APEROL
11% vol.

BITTER CAMPARI
25% vol.

BITTER DELLE SIRENE
23% vol.

CYNAR
16.5% vol.

RABARBARO ZUCCA
vol. 16%

RICARD
40% vol.

PERNOD
40% vol.

AMANTE 1530
15% vol.

PORT & SHERRY

PORTO GRAHM’S TAWNY 10 Y.O. 23

PORTO GRAHM’S TAWNY 20 Y.O. 27

PORTO GRAHM’S TAWNY 30 Y.O. 34

TIO PEPE DRY SHERRY 20



VODKA
POLAND

BELVEDERE 24
Rye, 40% vol.

BELVEDERE SINGLE ESTATE RYE SMOGORY
FOREST 25
40% vol.

BELVEDERE SINGLE ESTATE RYE LAKE
BARTEZEK 25
40% vol.

BELVEDERE HERITAGE 25
40% vol.

CHOPIN 24
Potatoes, 40% vol.

BELUGA GOLD 45
Wheat, 40% vol.

KONIK’S  TAIL 24
Wheat, 40% vol.

RUSSIA

STOLICHNAYA ELITE 26
Wheat, 40% vol.

FRANCE

GREY GOOSE 24
Wheat, 40% vol.

CIROC 24
Grapes, 40% vol.

HOLLAND

KETEL ONE 24
Wheat, 40% vol.

USA

TITO’S 24
Corn, 40% vol.

ITALIAN LIQUORS & AMARI 22

AMARETTO DISARONNO
28% vol.

FRANGELICO
20% vol.

ITALICUS
20% vol.

ACQUA BIANCA
24% vol.

LIMONCELLO DI  AMALFI
32% vol.

SAMBUCA MOLINARI
42% vol.

AMARO VENESIAN
29,3% vol.

AMARO AVERNA
23% vol.

BRANCAMENTA
29% vol.

FERNET BRANCA
45% vol.

AMARO DEL CAPO
35% vol.

AMARA
30% vol.

MONTENEGRO
35% vol.

AMARÒ ALCOHOL FREE
0% Vol.



GIN 24

SCOTLAND

HENDRICK'S
44% vol.

GERMANY

MONKEY 47
vol. 47%

USA

GIN 209
46% vol.

JAPAN

NIKKA COFFEY
vol. 47%

HOLLAND

ZUIDAM GENEVER
vol. 38%

SPAIN

GIN MARE
42,7% vol.

GIN 24

ITALY

GIN DEI  SOSPIRI
40% vol. Venezia

RIVER MENTANA
42% Vol. Venezia

VILLA ASCENTI
41% vol. Piemonte

SABATINI
41,3% vol. Toscana

O’ NDINA
45% vol.

ROBY MARTON
47% vol. Veneto/Treviso

PORTOFINO GIN
43% vol. Liguria

PANAREA
42% Vol. Sicilia

ENGLAND

PORTOBELLO ROAD
42% vol.

TANQUERAY TEN
vol. 47,3%

PLYMOUTH
41.2% vol.

STAR OF BOMBAY
47,5% vol.

MARTIN MILLER’S
47% vol.



TEQUILA
ANEJO

VOLCAN ANEJO CRISTALINO 26
40% vol.

VOLCAN XA 55
40% vol.

CLASE AZUL ANEJO 145
40% vol.

PATRON ANEJO 28
40% vol.

GRAN PATRON BURDEOS 94
40% vol.

CASAMIGOS ANEJO 27
40% vol.

HERRADURA ANEJO 26
40% vol.

MEZCAL, PISCO & RAICILLA

CLASE AZUL MEZCAL 50
44% vol.

MEZCAL NUESTRA SOLEDAD 24
40% vol.

CASAMIGOS MEZCAL JOVEN 24
40% vol.

MEZCAL ILLEGAL REPOSADO 24
40% vol.

MEZCAL MONTELOBOS 35
40% vol.

PISCO PORTON MOSTO VERDE QUEBRANTA
25

40% vol.

LA VENENOSA PUNTAS 35
61,5% vol.

TEQUILA
SILVER

VOLCAN BLANCO 25
40% vol.

CASA DRAGONES BLANCO 28
40% vol.

CLASE AZUL PLATA 30
40% vol.

DON JULIO BLANCO 27
40% vol.

PATRON SILVER 26
47,9% vol.

GRAN PATRON PLATINUM SILVER 42
40% vol.

CASAMIGOS BLANCO 22
40% vol.

REPOSADO

VOLCAN REPOSADO 35
40% vol.

CLASE AZUL REPOSADO 90
40% vol.

DON JULIO REPOSADO 28
40% vol.

PATRON REPOSADO 26
40% vol.

CASAMIGOS REPOSADO 24
40% vol.



WHISKY
HIGHLAND

OBAN 14  Y.O 24
43% vol.

DALMORE CIGAR 40
40% vol.

GLEN GARIOCH 21  Y.O 43
59% vol.

GLENMORANGIE SIGNET 48
46% vol.

ISLAY

CAOL ILA 12  Y.0 30
43% vol.

ARDBEG 10 Y.O 25
43% vol.

LAPHROAIG 10 Y.O 23
40% vol.

BOWMORE 17  Y.O 34
43% vol.

LAGAVULIN 16  Y.O 30
43% vol.

WHISKY
SPEYSIDE

GLENLIVET FOUNDER’S RESERVE 32
40% vol.

MACALLAN 12  Y.O 30
40% vol.

MACALLAN 15 Y.O 51
40% vol.

MACALLAN 18  Y.O 90
43% vol.

MACALLAN 21  Y.O 120
43% vol.

MACALLAN RARE CASK 96
43% vol.

MACALLAN SIENNA 180
43% vol.

GLENFIDDICH 18  Y.O 34
40% vol.

CRAIGELLACHIE 37
distilled 1983 45% vol.

GLEN GRANT 55
distilled 1976 40% vol.

GLEN ELGIN 1985 90
45.7% vol.



WHISKY
JAPAN

NIKKA MIYAGIKYO 40
43% vol.

HIBIKI  HARMONY MASTER SELECT 40
40% vol.

MARS KOMAGATAKE 44
52% vol.

TEKETZURU 21  Y.O 80
43% vol.

AMERICAN WHISKEY

MAKER’S MARK 23
45% vol

BULLEIT BOURBON 23
45% vol.

BULLEIT RYE 22
45% vol.

KNOB KREEK 9  Y.0 23
50% vol.

WHISTLEPIG 10 Y.O 27
45% vol.

WHISTLEPIG 12  Y.O 39
43% vol.

WHISTLEPIG 15 Y.O 50
43% vol.

NOAH’S MILLS 30
57,5% vol.

ITALY

PUNI GOLD MALT
43% vol.

WHISKY
ISLANDS

TALISKER 10 Y.O 25
45,8% vol.

CAMPBELTOWN

SPRINGBANK 18  Y.O 34
46% vol.

LONGROW 1987 128
45% vol.

ORKNEY

SCAPA SKIREN 25
40% vol.

HIGHLAND PARK 12  Y.O 44
distilled 1964, 40% vol.

SCOTCH BLEND

CHIVAS ROYAL SALUTE 21  Y.O 44
40% vol.

JOHNNIE WALKER BLACK LABEL 23
40% vol.

JOHNNIE WALKER GOLD LABEL 43
40% vol.

JOHNNIE WALKER BLUE LABEL 48
40% vol.

IRELAND

JAMESON 23
40% vol.

MIDLETON VERY RARE 44
40% vol.

TAIWAN

KAVALAN 27
Bourbon oak, 40% vol.



BAS ARMAGNAC

SAMALENS,  1900
350

Laujusan, 42% vol.

CHATEAUDE LABAUDE,  1918
290

40% vol.

DOMAINE DE MOULIOT,  1944
140

40% vol.

CHATEAU DE JULIAC , 1948
140

40% vol.

SAMALENS,  1952
180

Laujusan, 42% vol.

BAS ARMAGNAC DARTIGALONGUE,  1970
34

Hors d’Age, 40% vol.

LABERDOLIVE,  1986
42

Labastide d’Armagnac, 46% vol.

CALVADOS

CAMUT PRESTIGE 50 Y.O
79

40% vol.

MARQUIS D’AGUESSEAU
79

40% vol.

COGNACS

RÉMY MARTIN,  VSOP
26

Fine Champagne, 40% vol.

RÉMY MARTIN XO
53

Fine Champagne, 40% vol.

HENNESSY XO
53

Blend of cru, 40% vol.

JEAN FILLIOUX RÉSERVE DE FAMILLE
62

50 Ans d’age, Grand Champagne, 40% vol.

RÉMY MARTIN LOUIS XII I
290

Grand Champagne, 40% vol.

LEOPOLD GOURMEL QUINTESSENCE FIN
BOIS

90
Grand Champagne, 43% vol.

HENNESY PARADIS
120

Blend of cru, 40% vol.

HENNESSY PARADIS IMPERIAL
190

Blend of cru 40% vol.



ITALIAN BRANDY

ARZENTE
24

Jacopo Poli, 40% vol.

BRANDY BELLAVISTA
24

40% vol.

FRUIT SPIRITS

WILD PLUMS
29

Capovilla, 41% vol.

WILD PEARS
33

Capovilla, 45,5% vol.

APRICOTS FROM VESUVIUS
33

Capovilla, 49% vol.

WILD CHERRIES
33

Capovilla, 54% vol.

FROM THE GRAPES
VENETO

GRAPPA DI  AMARONE
21

Allegrini, 42% vol.

GRAPPA CLEOPATRA
23

Poli, 40% vol.

FRUILI  VENEZIA GIULIA

STORICA NERA
21

Domenis, 50% vol.

GRAPPA PICOLIT
38

Nonino, 50% vol.

FRIULANA NONINO 43°
38

Nonino, 50% vol.

TUSCANY

GRAPPA LUCE
26

J. Poli, 40% vol.

GRAPPA ORNELLAIA
28

J. Poli, 42% vol.

GRAPPA SASSICAIA
30

J. Poli, 40% vol.

GRAPPA DI  CHIANTI  CLASSICO
30

Capannelle, 40% vol.

PIEDMONT

GRAPPA DI  MOSCATO
26

Romano Levi, 40% vol.

GRAPPA ROSSJ-BASS
23

Gaja, 40% vol.

GRAPPA TRE SOLI  TRE
38

Berta, 43% vol.



BEERS

BIRRA VENEZIA
16

Premium lager, 4.9% vol.

BIRRA PERONI
16

Premium lager, 4.7% vol.

MENABREA
16

Premium lager, 4.8% vol.
4.8% abv

REALE
18

India pale ale, vol. 6.5%

HEINEKEN
16

Holland, Lager 5,0% vol.
5% abv

GUINNESS
15

Irland, stout 4,2% vol.

CORONA
16

Mexico, 4,5% vol.

BECK’S NON ALCOHOLIC
15

Germany Pale lager, 0,3% vol.

JUICES

FRESH-SQUEEZED JUICES
16

Orange 
Lemon 
Grapefruit

SELECTION OF FRUIT JUICES
18

Strawberry 
Pineapple 
Mango 
Raspberry 
Pear 
Apple 
Passion fruit 
Tomato 
Cramberry

RHUM
CUBA

EMINENTE 7 Y.O
25

41,3% vol.

HAITI

RHUM CLAIRIN COMMUNAL
23

43% vol.

DOMENICAN REPUBLIC

MATUSALEM GRAN RISERVA 23  Y.O
25

40% vol.

CUBANEY 25 Y.O
38

38% vol.

GUADALUPE

DAMOISEAU RHUM VIEUX AGRICOLE
30

1980, 60,3% vol.

PERÙ

MILLONARIO XO
32

40% vol.

GUATEMALA

ZACAPA XO
35

40% vol.

GUYANA

DEMERARA 15 Y.O DISTILLED 1998
35

46% vol.

MARTINICA

J .  BALLY 12  Y.O
38

45% vol.

J .M.  VIEUX 1998
39

45,4% vol.

TRINIDAD & TOBAGO

CARONI 90°  PROOF
37

51,4% vol.



CIPRIANI COFFEE & SELECTION
OF TEA

“Our cof fee  and tea  are  green cert i f ied  and
come from fair  trade  partnerships”

ESPRESSO
9

ESPRESSO MACCHIATO
9

DOUBLE ESPRESSO
14

10

LATTE
15

DECAFFEINATED ESPRESSO
9

BARLEY COFFEE
9

BLACK COFFEE
10

GINGSENG COFFEE
10

(unsweetened)

BLACK TEA
14

English breakfast,
Decaffeinated English breakfast,
Lapsang souchong,
Darjeeling,
Assam,
Ceylon,

CHINA GREEN TEA
14

Lung Cing Superfine,
Pi Lo Chun,
Gunpowder special

JAPAN GREEN TEA
14

Gyokuro,
Sencha,
Matcha

MINERAL WATERS & SOFT
DRINKS

MINERAL WATERS

ACQUA PANNA
10

25 cl

SAN PELLEGRINO
10

25 cl

SURGIVA STILL
9

50 cl

SURGIVA SPARKLING
9

50 cl

MICRO FILTERED GOURMET WATER,  STILL
OR SPARKLING,  5 EURO PER PERSON (VAT
EXCLUDED)

SOFT DRINKS
12

Coca cola zero,  Ginger Ale ,  Ginger Beer,
Tonic  water Fever-Tree,  Tonic  water

mediterrean Fever-Tree,  Tonic  water s l im
Fever-Tree,  San Pel legrino orange,

Lemonsoda,  Cedrata Tassoni ,  Spri te ,
Kombucha lemon end basi l  ,  Coconut Water



HERBAL TEA
14

Fresh mint,
Lemon vervain,
Camomille

FRUIT INFUSIONS
14

Red fruits,
Blueberry


