(

BAR RISTORANTE >
0 0
LA TERRAZZA
A MEMBER OF
L
THE LEADING HOTELS




I35

LA TERRAZZA

////15;

sa da bere?



BAR RISTORANTE

S ot

FN3
ERE

LA TERRAZZA

caffetteria

Espresso or black coffee € 490
Decaffeinated espresso € 490
Caffe d orz0 e 40  Smoothies - milk shakes

> L
Cafic corvetto. € 5% Choco Milk Shake € 11,00
Double espresso £ 800 Vanilla Milk Shake € 11,00
Cappuccino € 590 Strawberry Milk Shake € 11,00
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Latte macchiato € 6% Mango & Pineapple Smoothie € 11,00
Tea selection € 590 Strawberry & Banana Smoothie € 11,00



bevande - softdrinks

succhi - juices Coca Cola € 800
Pomodoro - tomato € 900 Coca Cola Zero £ 8,00
Fragola - strawberry € 900 Fanta € 800
Mirtillo - blueberry € 9,00 Sprite € 8,00
Mela e banana - apple and banana £ 900 Ginger Ale € 800
Lampone - raspberry < 900 Tassoni < 800
Pesca - peach < 9,00 Bitter Lemon < 8,00
Albicocca - apricot € 900 The freddo al limone - Lemon ice tea € 900
Tropicale - tropial € 900 The freddo alla pesca - Peach ice tea € 900
Spremuta d'arancia - Fresh orange juice € 900 San bitter. € 900
Spremuta di limone - Fresh lemon juice € 900 Crodino € 900
birre - beers
acqua minerale peroni - drat € 900
m | nerda |. \/\/at ers Warsteiner alcool free € 900
Acqua Solé Naturale “Grand Hotel Fasano” 0,33 L. € 590 Heineken € 900
Acqua Solé Gassata “Grand Hotel Fasano” 0,33 | € 590 Beck’s € 900
Acqua Solé Naturale “Grand Hotel Fasano” 0,75 | € 890 Corona € 900

Acqua Solé Gassata “Grand Hotel Fasano” 0,75 € 890 Weifsbier Konig Ludwig 0,5 [t € 11,00
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gelati - ice cream

Banana split

Vanilla ice cream, Banana, Chocolate, Cream
Coupe Melba

Vanilla ice cream, Peaches, Cream
Eiscacao

Vanilla ice cream, Chocolate, Cream
Eiscaffee

Vanilla ice cream, Espresso Coffee, Cream
lce-Cream with Fruits

Vanilla ice cream, fresh fruits
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12,00
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12,00

12,00

12,00




bollicine - sparkling wines

and champenoise

Prosecco Extra Dry - valdobbiadene
Padron Franciacorta Brut - padron
Perle - cantina Ferrari

Cuvee Prestige - ca' del Bosco

Alma Cuvee - sellavista

Perle Rose - Cantina Ferrari

Giulio Ferrari - cantina Ferrari

Annamaria Clementi - ca del Bosco
champagne

Ruinart “R” de Ruinart

Moét & Chandon Reserve Imperiale Brut
Moét & Chandon Rose Imperiale

Ruinart Rose

Ruinart Blanc de Blanc

Dom Ruinart Blanc de Blanc

Dom Ruinart Rose

Dom Perignon
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38,00
62,00
70,00
71,00
80,00
95,00

190,00

190,00
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140,00
130,00
140,00
170,00
170,00
360,00
370,00
360,00

glass

€ 9,00
€ 11,00
€ 12,00

glass
< 22,00

€ 24,00
€ 24,00

vini bianchi - white wines

Lugana Molin Ca Maiol - Grand Hotel Fasano
Brolettino Lugana - ca dei frati

Pinot Grigio - Feluga

Sauvignon La Foa - Colterenzio

Chardonnay La Foa - colterenzio

bottle

48,00
50,00
52,00
57,00
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vini rossi - red wines

Rosso Negresco Ca Maiol - Grand Hotel Fasano
Leonardo Valtenesi - conti Thun

Amarone Classico - zenato

Vini rose - rosé wines

Chiaretto Roseri Ca Maiol - Grand Hotel Fasano

Rosamara - Costaripa

€ 48,00
€ 45,00
€ 90,00

€ 48,00

€ 46,00

glass

€ 10,00
€ 10,00
€ 11,00
€ 12,00
€ 12,00

€ 10,00
€ 10,00

€ 1700

€ 10,00
€ 10,00
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mocktails

Basil

Fresh lime juice, cucumber syrup, basil leaves, ginger ale

GHF Fresh

San Bitter, Orange juice, Pinapple juice, grapefruit juice

Lemon Mojito

Sprite, sugar, mint leaves

Passion

Fresh raspberry, roselemonade tonic, passion fruit

Virgin Colada

Pineapple Juice, coconut cream
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12,00

12,00

12,00

12,00

12,00

cocktails

Caipirinha
Cachaga, lime, brown sugar

Mojito

Rum, white sugar, fresh lime juice, mint leaves, soda

Pina Colada

White rum, pinapple juice, coco lopez coconut cream
Hugo

Elder syrup, Prosecco, Soda, Mint leaves

Spritz Veneziano

Aperol, Prosecco, Soda

Rossini

Strawberry puree, Prosecco

Bellini Royal

Peach puree, Champagne
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16,00

16,00

16,00

16,00

16,00

16,00

28,00
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men L\J dalle ore 12.00 alle 19.00

20,00

™

Focaccia con pomodoro, burrata e pesto

La nostra caprese con tre tipologie di pomodoro € 20,00 @ @

Vitello, salsa tonnata, capperi, misticanza € 22,00

Caesar Salad con lattuga, crostini, grana e pollo € 22,00

Insalata Nizzarda con lattuga, uova, tonno, fagiolini,

patate, acciughe e cipolla rossa € 22,00

Insalata GHF con riso basmati, sashimi di salmone,

edamame, pomodori, avocado, sesamo, zenzero € 22,00 @

Sandwich vegano con pane ai cerealj, lattuga, d O [C |

pormodori, avocado e seitan € 21,00

Club sandwich con pane bianco o integrale allorzo € 24,00 Dessert monoporzione a scelta
Cheese burger di manzo italiano, cipolla caramellata € 24,00 Gelati o sorbetti fatti in casa

In presenza di allergie e/o intolleranze alimentari il nostro personale & a disposizione per fornire adeguate informazioni su cibi e bevande
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Menu from12.00 till 19.00

Focaccia with tomatoes, burrata cheese and pesto € 20,00 @

Buffalo mozzarella with tomato tartare € 20,00 @ @

Vitello tonnato - veal with tuna sauce € 22,00 @

Caesar salad with chicken € 2200

Nicoise salad with lattuce, egs, tuna, potatoes,

green beans, anchovis and onions £ 22,00

GHF salad with basmati rice, salmon sashimi,

edamame, tomatoes, avocado, sesame and ginger € 22,00 @

Vegan sandwich with sereal bread, lattuce, tomatoes d esse rt S
avocado and seitan € 21,00

Club sandwich with white or wholemeal bread € 24,00 Home made desserts
Cheese burger, ltalian beef, caramelized onion € 24,00 Home made ice cream and sorbets

In case of allergies or food intolerances, kindly notify our staff who will provide you with detailed information about dishes and beverages
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MenuU von 1200 Uhr bis 19.00 Uhr

Focaccia mit Tomaten, Burrata Kase und Pesto
Caprese mit Buffel-Mozzarella und Tomaten Tatar
Vitello Tonnato - Kalbsfleisch mit Thunfischsauce
Caesar Salad mit HUhnerbrust

Salade Nicoise mit Eier, Thunfisch, grune Bohnen,
Kartoffeln, Sardellen und Zwiebeln

GHF Salat mit Basmati Reis, Lachs Sashimi, Edamame,
Tomaten, Avocado, Sesam und Ingwer

Vegan Sandwich mit Vollkornbrot, Salat, Tomaten,
Avocado und Seitan

Club-Sandwich mit Weifs- oder Vollkornbrot

Cheese Burger mit karamellisierten Zwiebeln

Bei Allergien oder Nahrungsmittelunvertraglichkeiten wenden Sie sich bitte an unser Personal, das Sie ausfUhrlich Uber Speisen und Getranke informieren wird
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20,00
20,00
22,00

22,00

22,00

22,00

21,00

24,00

24,00
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SUufses

Hausgemachte Desserts

Hausgemachtes Eis oder Sorbet
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9,00

20 QO
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