BOTANICAL GARDEN
TO GLASS LOUNGE BAR

From5:00pm

Our philosophy
Villa Lario are putting a unique spin on Farm-to-Table with their newly launched Garden-to-Glass concept. Immersed in two
hectares of private gardens facing the lake, the property has reserved a space for the cultivation of aromatic plants. With a
desire to create a low waste sustainable drinks menu, their mixologists have taken inspiration from these surrounding herb
gardens to formulate exciting botanical cocktails infused with innovation and, of course, a good measure of italianita.

SIGNATURE COCKTAILS 18 €

Tomato Gimlet
Ondina Gin, ltalicus bergamotto, Tomato water, Basil

Fico
Bitter fig leaves, Vetiver, Black tea kombucha

Riva MiTo
Campari, Carpano sweet vermouth, Chinotto nero & Rhubarb

Dirty Lemon Martini
Lactofermented lemon Vodka, Dry vermouth, Lemon brine

Wild Negroni
Tanqueray dry, Campari, Cocoa & Wild fennel vermouth, Chocolate bitter

Bee's Garden
Rivo gin, Honey & Verbena shrub, Herbs liquor, Citrus mix

Mediterraneo
Casamigo’s Tequila, Limoncello, Citrus mix, Yellow Charteause, Licorice agave

Hot Mango
Alipus Mezcal, Mango & Passion fruit, Lime, Salty & Spicy Caramel

Champagne Colada
Pineapple cured beetroot, Coconut cream, Coconut water, Citric, Champagne

75MM
Hendrick’s Gin, Super Lemon, Lemon leaves cordial, Champagne

COCKTAILS 15 €
From 11.00 am

Spritz

Aperol / Campari / Elderflower
Bellini & Rossini
Campari Orange

Gin & Tonic
Negroni
Mojito
Moscow Mule
Tommys Margarita

HOT DRINKS

Espresso 4 €
Double Espresso 6 €
Cappuccino 6 €
Latte Macchiato 6 €
Hot Tea 6 €

Water 1LT 5€
Water L LT 3 €

ALAIN MILLIAT JUICE 8¢

Apple / Apricot / Blueberry / Mango / Peach /
Pineapple / Strawberry / Tomato

SOFT DRINKS 8¢€

Aranciata / Coke / Coke Zero / Chinotto /
Gazzosa / Ginger Ale/ Ginger Beer / Tonic Water

ICE TEA 8¢€

Lemon / Peach

KOMBUCHA 10 €

Black tea & Flowers / Ginger & Lime / Black
cherry & Mint




