
L ista V in i
BOLLICINE/SPARKLING WINE
Prosecco Astoria, Glera, Veneto 								       13 	 55

Cuvée Prestige Franciacorta, Ca’Del Bosco						      -	 145

VINO BIANCO/WHITE WINE
Albizzia, Frescobaldi, Chardonnay, Toscana						      14	 60

Santa Margherita, Pinot Grigio, Veneto							      15	 65

Massovivo, Frescobaldi, Vermentino, Toscana						     -	 70

Eclisse, La Roncaia, Sauvignon Blanc & Picolit, Friuli				    -	 85

Gavi, Batasiolo, Gavi di Gavi, Piemonte							      -	 80

ROSATO/ROSE WINE
Planeta, Syrah & Nero d’Avola, Sicilia							       13	 55

VINO ROSSO/RED WINE
Montessu, Agricola Punica, Carignan Blend, Sardegna				    13	 65

Chianti Classico Brolio, Barone Ricasoli, Sangiovese Blend, Toscana		  15	 70

Cerasuolo di Vittoria, DOCG, Planeta, Nero d’Avola Blend, Sicilia			  13	 65

Palazzo della Torre, Allegrini, Ripasso, Veneto					     -	 85

Promis, Ca’ Marcanda, Gaja, Merlot & Syrah Blend, Toscana			   -	 160

Tignanello, Antinori, Sangiovese Blend, Toscana					     -	 420

CON IL DOLCE/WITH YOUR DESSERT
Limoncello Giori										          10	 -

Grappa Alexander										          10	 -

Tremontis Mirto Di Sardegna								        10	 -

Crema di Limoncello Bottega								        10	 -

BIRRA/BEER
Menabrea											           10	 -

Menabrea 0% Alcohol									         11	 -

Creaz i on i
BERGAMOTTO TONIC 				    23
Gin Malfy con limone, Italicus, peach, tonic
Gin Malfy con limone, Italicus, pêche, tonic

SICILIAN SOUR 				    23
Vodka, Amaretto Adriatico, apricot, lemon, aquafaba
Vodka, Amaretto Adriatico, abricot, citron, aquafaba

ST-GERMAIN-VENEZIA 				   23
Martini Riserva Ambrato, St-Germain,
Prosecco, sparkling water
Martini Riserva Ambrato, St-Germain, 
Prosecco, eau gazeuse

AMORE MIO 					     23
Gin Malfy con lemon, Italicus, blueberry, raspberry
Gin Malfy con lemon, Italicus, myrtille, framboise

ZENZERO FLOREALE 				    23
Vodka Grey Goose, St-Germain,
Martini floreale, lime, ginger ale
Vodka Grey Goose, St-Germain,
Martini floreale, citron vert, Ginger ale

Senza Alcol
LIMONATA DE LA NONNA 			   11
Sparkling water, lemon, ginger, mint
Eau pétillante, citron, gingembre, menthe

TÈ FREDDO 					     15
Martini NOLO floreale, tea, lemon, sparkling water
Martini NOLO floreale, thé, citron jaune, eau pétillante

Classic i
AMERICANO 					     23
Martini Riserva Rubino, Martini Bitter, sparkling water
Martini Riserva Rubino, Martini Bitter, eau gazeuse

ESPRESSO MARTINI				    23
Vodka, coffee liquor, espresso coffee		
Vodka, liqueur de café, café espresso

APEROL SPRITZ 				    18
Aperol, Prosecco, sparkling water
Aperol, Prosecco, eau gazeuse

LA SPIAGGIA BELLINI 				    29
Champagne, peachtree liqueur, peach purée
Champagne, liqueur de pêche, purée pêche

AMARETTO SOUR 				    23
Amaretto Adriatico, lemon, egg white
Amaretto Adriatico, citron, blanc d’œuf

NEGRONI 					     23
Gin Bombay Original, Martini Bitter,
Martini Riserva Rubino

THE ART OF SPRITZ

There’s nothing quite like a fresh spritz to bring people together. Its 
origin dates back to the 1800s, when the Austro-Hungarian Empire 
soldiers, who controlled northern Italy, tasted Italian wines and 
splashed (a “spritz” in German) their glasses with water to make 
them softer.

At La Samanna, A Belmond Hotel, we invite you to discover the Art 
of the Spritz, a divine way to experience the French Caribbean at 
La Spiaggia. The foundation of this cocktail is Aperol from Padua, 
with Veneto’s adored Prosecco and chilled soda. The Aperol’s 
vibrant orange hue is slightly diluted with sparkling wine, painting 
the Spritz with a softer sunset glow ideal for summer evenings.

Enjoy these drinks in combination with light bites
that echo traditional delicacies.

Cin Cin!

La Spiaggia
BY LAPLAJ


