
BAR CARUSO





JOHANN WOLFGANG VON GOETHE

Know you the land where the lemon trees bloom? 
In the dark foliage the gold oranges glow,
The myrtle is still and the laurel stands tall,

Do you know it well? There, there, I would go, 
O my beloved, with thee!

Welcome to Bar Caruso
This poetic piece from Goethe in 1829

introduces the ingredient that 
characterises our cocktails most:

the PGI Amalfi Coast lemon.
Its freshness and extremely intense aroma 

enhance the flavour of all our creations
that will make you feel

part of this wonderful land.



FACE TO FACE WITH THE BARMAN

Let yourself get carried away into the world of cocktails 
by our Head Barman Tommaso, whose genuine passion for the 

“land of lemons” can be tasted in his every creation. 
Unique flavours and aromas, skilfully mixed to surprise 
and leave delicious memories that will demand to be 

explored again and again. An opportunity to experience 
the art of perfectly served drinks.

Ask our concierge to reserve a “Bar Table” 
experience for you.



OUR COCKTAILS                    

Cocktail of the day                                                                       	 20

Inspired by the excellent products from the Campania region

Caruso Gimlet                                                                            	 24

Amalfi gin shaken with homemade lemon juice and syrup

Lemon Delight	 26

Stolichnaya vodka, St. Germain and limoncello, 

mixed with lemon juice and ginger soda

Red Carpet                                                                                 	 26

Grey Goose L’Orange, Campari Bitter, Creme de Cassis 

and lychee liqueur with cedrata top

Wagner	 26

Limoncello, Absolut citron, lemon sorbet and fresh mint topped 

with prosecco di Valdobbiadene

Passion and Dreams	 26

White Bacardi, Triple Sec and Passoà mixed with pineapple juice 

and fresh passion fruit

Klingsor Garden	 26

Pear vodka, limoncello and kiwi syrup with green apple juice, 

wild fennel and soda

The Southern Connection	 26

Bourbon Whiskey, Irish Mist, grapefruit and lemon juice, 

with raspberry syrup and Angostura bitters



APERITIVI

Spritz (Aperol, Campari, Cynar, Rabarbaro)                                 	 22

Your favourite aperitif mixed 

with prosecco di Valdobbiadene and soda

Americano…originale                                                                  	 22

Campari bitter, Carpano Antica formula, soda water

Negroni classico                                                                       	 24

Campari bitter, Carpano Antica formula, Tanqueray No. Ten

Caruso Spritz                                                                           	 23

Aperol, Campari and limoncello with prosecco di Valdobbiadene and soda

Americano …al Caruso                                                               	 23

Our mix of Vermouth, Gagliardo bitter, orange soda and aniseed

31 Shades of Green                                                                  	 23

P31 herbal liqueur, Cointreau, bitter orange 

and prosecco di Valdobbiadene

Spritz Royale	 23

Campari and Triple Sec mixed with moscato 

and prosecco di Valdobbiadene

Negroni coast to coast                                                               	 26      

Bitter rouge, mix of vermouths, Amalfi gin, Sorrento orange zest,

PGI Amalfi Coast lemons, dash of bitter orange, hibiscus flower syrup 

and vanilla sugar



CLASSICS	 25

Manhattan

The first cocktail to combine spirits and vermouth, traditionally made 

with rye whiskey and red vermouth.

Whisky Sour

Combining bourbon whiskey with lemon juice and a teaspoon of sugar.

White Lady

Dedicated to a mysterious woman dressed in white who inspired its creation. 

Composed of gin, Cointreau, fresh lemon juice and dash of egg white.

Daiquiri

Invented at El Floridita bar in Havana, it was Ernest Hemingway’s favourite 

cocktail, and simplicity is the source of its success: white rum, lime juice 

and sugar

Clover Club

Its name comes from the club of the same name in Philadelphia which met

in the Bellevue-Stratford Hotel in 1882, and it consists of a light and refreshing 

blend of gin, lemon juice, egg white and raspberry syrup.

Vieux Carrè 

Created in New Orleans in 1938, this is a sumptuous combination of: 

cognac,   Bourbon, whisky, sweet vermouth, Benedictine liqueur 

and Peychaud bitter… unequalled



FRUIT, LIQUEURS AND FIZZ	 22

Bellini	

Fresh white peach purée and prosecco di Valdobbiadene (only in season).

Rossini	

Fresh strawberry purée, mint and prosecco di Valdobbiadene.

Hugo	

Elderflower liqueur, prosecco di Valdobbiadene, mint and lime.

Mimosa	

Freshly squeezed orange juice, sugar syrup and prosecco di Valdobbiadene

Hibiscus 75 	  

Vodka, lemon juice, hibiscus flower syrup and prosecco di Valdobbiadene.

Caruso Royale

Moscato d’Asti, prosecco di Valdobbiadene, peach liqueur, 

spices, cranberry juice.



Champagne Cocktail	 31

An elegant mix of cognac, sugar and champagne with Angostura bitters.

French 75	 31

Gin, lemon juice and sugar, shaken and topped with champagne.

Kir Imperial	 31

A delicate combination of raspberry liqueur and champagne brut.

Russian Spring punch	 31

Vodka, lemon juice, sugar syrup and blackcurrant liqueur topped 

with champagne.

Kir Royal	 31

A refined combination of blackcurrant liqueur and champagne brut.

Bijoux	 31

Cranberry juice, Creme de Cassis, lychee liqueur and champagne brut.



TROPICAL AND LONG DRINKS               	 26

Planter’s Punch

This recipe originates from Jamaica and features white and dark rum, orange, 

pineapple and lemon juice, finished with a dash of grenadine.

Pina colada

A great summer classic consisting of white rum, pineapple juice and coconut 

milk... sweet and creamy.

Sex on the Beach

Perhaps one of the most requested cocktails in Europe, a delicious mix of 

vodka, peach liqueur, orange juice and cranberry juice... heady.

Mojito

The ultimate Cuban drink and the king of summer... a happy marriage of rum, 

lime juice, sugar, mint and soda water… unbeatable.

Caipirinha

The most famous Brazilian drink is one of the best-loved cocktails worldwide. 

Made with Cachaça, lime wedges, cane sugar and crushed ice… simple but 

irresistible.

Singapore Sling

Invented at the Raffles Hotel in Singapore, this is a fabulous combination of gin, 

Cointreau, lemon and pineapple juice, cherry liqueur, Benedictine and soda. 



Sea breeze

The perfect name for a fresh and refreshing drink made with vodka, grapefruit 

juice and cranberry juice.

Bloody Mary

The name probably comes from the blood-red colour of the cocktail.

This drink is made with vodka and tomato juice, seasoned with spices 

and lemon juice.

Mai Tai

“Maita’i” is a Tahitian word meaning good, and in fact this combination of white 

and dark rum, Curaçao, lemon juice and orgeat syrup is very good indeed!

Margarita

A cocktail of Mexican origin with a tequila base, shaken with Triple Sec and 

lemon juice: try the fruit versions too.

Bramble

A modern drink that has gained a place among the greats in recent years, a 

stupendous mix of gin, lemon juice, sugar and blackberry liqueur.



MARTINI COCKTAILS                      	CLASSICS  25				
	 PREMIUM 31

Dry Martini  

Tanqueray Gin, dry vermouth, a green olive and a twist of lemon.

James Bond Vesper

Stolichnaya vodka, Tanqueray Gin, lillet blanc, lemon peel.

Portofino 

Beefeater gin, basil leaves, black olives, olive oil, pine nuts.

Martinez

Tanqueray gin, red vermouth, maraschino, dash of bitter orange.

Cosmopolitan

Stolichnaya vodka, Triple Sec, lime juice, cranberry juice

Elderflower Martini

Beefeater gin, lime juice, elderflower liqueur.

Apple Martini

Stolichnaya vodka, apple liqueur, apple juice

Cajun

Chilli vodka, dry vermouth, Mexican chilli-stuffed green olive.



AFTER DINNER	 25

Alexander

Created in London in the early 1900s, this is a soft yet bold combination of 

cognac, creme de cacao and cream, flavoured with nutmeg.

Stinger

Considered to be the perfect after-dinner drink, this is a refreshing blend of 

cognac and creme de menthe.

Godfather

A cocktail that combines the sweetness of Amaretto di Saronno with the 

strength of Scotch whisky... the perfect marriage.

Black Russian

The meeting of Kahlua coffee liqueur and Russian vodka creates a very pleasant 

combination of sweet yet powerful flavours. Perfect after dinner.

Espresso Martini

Absolut vanilla vodka, Kahlua, espresso coffee.

Dolcevita

Bacardi 8 year old rum, Galliano liqueur, Amaretto di Saronno, 

Cicerenella liqueur.



LIGHT-HEARTED	 20

prepared with non-alcoholic spirits - Seedlip - Lyre’s - Memento

Martini… peaceful

Seedlip Garden 108, Lyre’s Aperitif dry, PGI Amalfi Coast lemon zest.

Manhattan… moderated

Lyre’s American malt, Lyre’s aperitif rosso, dash of Angostura bitters.

Negroni… gentle

Lyre’s Dry London spirit, Lyre’s aperitif rosso, Lyre’s Italian Orange.

Gin fizz… delicate

Memento, lemon juice, sugar syrup, lemon soda.

Daiquiri… chilled

Lyre’s Dark cane spirit, lemon juice, sugar syrup, choice of fruit.

Fresco fresco

Seedlip Grow 42, lemon juice, orgeat syrup, elderflower tonic.

Piccantino

Seedlip Spice 94, cranberry juice, lime juice, ginger soda.

Espresso Tonic

Double espresso, Seedlip Spice, tonic, lime.



NON-ALCOHOLIC FRUIT JUICES	 16

Red Passion

Strawberry, acacia honey, fresh lemonade smoothie

Sicily

Mandarin juice, fresh raspberries, orange juice.

Florida

Grapefruit juice, orange juice, lemon juice, grenadine.

Caruso Colada

Pineapple juice, lychee syrup, fresh lemonade, lemon peel.

Breeze

Grapefruit juice, cranberry juice, cherry syrup.

Brazil

Mango juice, pineapple juice, passion fruit.



GIN

Gordon’s, Tanqueray, Beefeter	 12

Bombay Sapphire	 14

Blackwoods	 14

Citadelle	 14

Gin Mare	 14

Hendricks	 14

Plymouth Dry Gin	 14

Tanqueray n°10	 16

Sipsmith	 16

N°3 London Dry Gin	 16

Monkey 47	 22

VODKA

Absolut Sweden	 12

Stolichnaya Russia	 12

Belvedere Poland	 14

Chopin Poland	 14

Ciroc France	 14

Grey Goose France	 14

Ketel One Netherlands	 14

Smirnoff Black Russia	 16

Stolichnaya Elite Russia	 19

Kaufmann Russia	 19

Beluga Gold line Russia	 26



TEQUILA	

Sauza Silver	 14

Jose Cuervo	 14

Sauza Oro	 16

Patron Silver	 16

Patron Reposado	 20

Herradura Anejo	 20

Tequila 1921	 23

Metzecal Vago Tepetztate	 24

Don Julio Reposado	 25

Patron Platinun	 32

Herencia Mexicana Extra Anejo	 35

Don Julio 1942	 42

PORT

Sandeman white	 18

Taylor’s 10 yrs old Tawn	 24

Graham’s Quinta dos Malvedos 1998	 28

Taylor’s 20 yrs old Tawny	 30

Quinta do Vesuvio 1996	 32

Noval 40 yrs.old Tawny	 36

Graham’s Vintage 1983	 37



CALVADOS

Pere Magloire	 18

Marquis d’Aguesseau - Château d’Hebertort	 22

Calvados X.O. Réserve des Signeurs - Château du Breuil	 27

Calvados Lecompte - Village de Liseux	 29

Calvados du Pays d’Auge 1981 - Christian Drouin	 35 

Calvados du Pays d’Auge Age 60 ans - Christian Drouin	 49

RHUM

Bacardi Blanco, Havana Club 3	 12

Meyers, Nèga Fulo Cachaça	 14

Havana Club 7, Mount Gay	 18

Barbancourt	 20

Appleton Extra, Bacardi 8	 20

Baramgài, Providence, 1990  Trinidad & Tobago	 24

Rockey Still, Barbajos, 1986  Barbados	 25

Mathusalem 15 yrs Old  Cuba	 25

Mabaruma, Vintage 1982  Jamaica	 25

Atlantico Private Cask  Republica Dominicana	 25

Zacapa Centenario 23 yrs old  Guatemala	 27

Diplomatico Reserva Exclusiva  Venezuela	 28

Zacapa Centenario XO  Guatemala	 35

Damoiseau Vieux Agricole 1980  Guadalupe	 38

Demerara Enmore 1990  Guyana	 45

Demerara Port Morant, 1974  Guyana	 65



ITALIAN BITTERS AND LIQUEURS	 15

Frangelico, Di Saronno Originale, Sambuca, Mirto, Montenegro, Fernet-Branca, 

Ramazzotti, Jägermeister, Averna, Chinamartini, Branca menta, Amaro Lucano

LOCAL LIQUEURS      	 15

Limoncello, Concerto, Nocillo, Finocchietto, Liquirizia, Alloro, Strega Alberti, 

Cicirinella

FOREIGN LIQUEURS            	 16

Cointreau, Grand Marnier, Drambuie, Tia Maria, Kahlúa,

Marie Brizard, Mandarine Napoléon, Baileys, Bénédictine, Chartreuse

BRANDY

Antinori, L’arzente, Vecchia Romagna	 18

Grand Duque d’Alba, Carlos 1°, Cardenal Mendoza	 24



COGNAC

Hine, Martell, Remy Martin, Courvoisier	 21

v.s.o.p.

Delamain  x.o. pale and dry                                                                       	 26

Grande Champagne

Francois Peyrot	 28

Grande Fine Champagne X.O.

Léopold Gourmel	 32

Age des Epices, Monocru

Courvoisier X.O	 38

Grande Champagne

Logis de la Mothe	 38

Réserve de ma Cave, Grande Champagne

Jean Fillioux Réserve de Famille	 40

50 ans d’Age, 1er Cru de Cognac

Hennessy X.O.	 43

Fine Champagne

Remy Martin X.O.	 43

Exellence Monocru

Martell X.O.	 45

Borderies,Grand Champagne

Léopold Gourmel Quintessence	 65

Monocru, Monomillésime

Hennessy Paradis	 170

Rare Cognac

Louis XIII de Remy Martin	 290

Grande Champagne de Cognac



ARMAGNAC / BAS ARMAGNAC

Janneau	 32

Armagnac Vielle Reserve

Dartigalongue 1974	 32

Nogaro

Chateau de Laubade 1964	 38

Sorbets d’Armagnac

Château de Laubade 1962	 42

Sorbets d’Armagnac

Château de Laubade 1960	 50

Sorbets d’Armagnac

Francis Darroze 1948	 59

Château La Brize

Delord 1932	 75

Lannepax

Samalens 1952	 95

Laujusan

Domaine de Maubaret 1928	 115

Le Freche

Château de Laubade 1915	 245

Chateau de Laubade 1900                                                                      	 350



SINGLE MALT SCOTCH WHISKIES

SPEY SIDE (SCOTLAND)

Glen Grant 5 yrs.  	 16

Glenlivet  Founder’s Reserve	 18

Glen Fiddich  12 yrs.	 21

Copper Dog   Blended malt Whisky	 24

Cardhu Special Cask Reserve	 23

Glenlivet 15 yrs French Oak	 24

Macallan Sienna	 25

Inchgower  21 yrs.	 25

Macallan  15yrs triple cask	 28

Mortlach	 28

Glenlivet   23 yrs. Adelphi Selection	 29

Glen Elgin  27 yrs. Adelphi Selection	 30

Craigellachie  32 yrs.	 34

Glenlivet  Founder’s Reserve	 21

Glenlivet   23 yrs. Adelphi Selection	 29

Tamnavulin  28 yrs. Oak Cask	 38

Strathisla  35 yrs.  Duncan Taylor	 42

Balvenie  17 yrs. Double wood	 38

Macallan  18 yrs. 	 48

Glenlivet  21 yrs. Archive	 52

Macallan  Rare cask 	 73

Macallan  25 yrs.	 135



HIGHLANDS (SCOTLAND)

Oban, 14 yrs.	 21

Oban, Distiller’s Edition	 30

Glenmorangie Bacalta	 27

Glenmorangie, 18 yrs.	 30

Glenmorangie Signet	 45

LOWLANDS (SCOTLAND)

Auchentoshan Three Woods	 23

Auchentoshan Cask Strenght	 27

Bladnoch 16 yrs.	 28

Rosebank 27 yrs.	 34

ISLANDS	

Talisker 10 yrs.	 23

Scapa Orkney Malt 27 yrs., Duncan Taylor	 38

Highland Park 18 yrs.	 30

Highland Park 22 yrs., Duncan Taylor	 28

CAMPBELTOWN (SCOTLAND)	

Springbank 10 yrs.	 21

Springbank 18 yrs.	 28

Longrow, 1987	 45



ISLAY (SCOTLAND)	

Ardbeg Uigeadail	 25

Caol Ila, 1996	 21

Bowmore 25 yrs. Sherry cask	 75

Lagavulin 16 yrs.	 23

Laphroig 10 yrs.	 21

Laphroig 18 yrs. Lore	 29

Bruichladdich 39 yrs. Duncan taylor	 98

BLENDED SCOTCH WHISKIES

Ballantine’s	 16

Dewar’s	 16

Famous Grouse	 16

J&B Rare	 16

J.Walker Red Label	 16

J.Walker Black Label	 18

Dimple 12 yrs.	 21

Ballantine’s 12 yrs.	 21

Chivas Regal 12 yrs.	 21

J.Walker Gold Label	 29

Dimple 15 yrs.	 29

Chivas Royal Salute 21 yrs.	 35

J.Walker Blue Label	 54

J.Walker Blue Label Anniversary	 280



BOURBON WHISKEYS	

Four Roses	 14

Jack Daniel’s	 16

Maker’s Mark	 18

Buffalo Trace	 18

Jack Daniel’s Single Barrel	 21

Gentleman Jack	 23

Woodford Reserve	 23

Knob Creek 9 yrs. old, 50° Vol.	 25

Eagle Rare 10 yrs.	 26

Mitcher’s 10 yrs.	 36

Eljah Craig 18 yrs.	 43

IRISH WHISKEYS	

Bushmill’s	 17

Jameson’s 	 18

Tullamore Dew 12 yrs.	 20

Connemara Cask Strength	 24

Yellow Spot	 25

Midleton Very Rare	 45

CANADIAN WHISKEYS	

Canadian Club	 19

Seagram’s	 19

Crown Royal	 21

Bulleit Rye	 21



JAPANESE WHISKIES	

Miyagikyo Single Malt	 28

Hibiky Master Selected	 28

Yoichi Single Malt	 28



GRAPPA	

CAMPANIA	

Grappa di Fiorduva  Marisa Cuomo	 21

Grappa di Taurasi  Antonellis	 25

TUSCANY

Grappa di Pergole Torte  Sergio Manetti	 18

Grappa di Tignanello  Marchesi Antinori	 19

Grappa di Ornellaia  Tenuta dell’Ornellaia	 23

Grappa di Sassicaia  Tenuta S. Guido	 30

FRIULI

Acquevite di Uva Traminer  Nonino	 20

Acquevite di Uva Moscato  Nonino	 23

Grappa di monovitigno Ribolla  Nonino	 23

Grappa di monovitigno Sauvignon  Nonino	 23

Grappa di monovitigno Picolit  Nonino	 25

VENETO

Amorosa di Vespaiolo  Jacopo Poli	 20

Chiara di uve moscato  Jacopo Poli	 23

Recioto di Amarone  Masi	 18

Amorosa di torcolato  Jacopo Poli	 20

Uva viva Americana  Jacopo Poli	 18



PIEDMONT	

Grappa di Chardonnay Francoli	 18

Grappa di Arneis Castello di Barbaresco Gaja	 20

Grappa Riserva 1983 Cantina privata Bocchino	 25

Grappa Riserva 1976 Cantina privata Bocchino	 28

Grappa Riserva 1975 Cantina privata Bocchino	 32

Grappa Berta, Magia Uve Barbera, Brachetto, Malvasia	 28

Bric de Gajan Berta Uva moscato	 32

Riserva della Famiglia Coppo Uve Barbera, Chardonnay	 34



SELECTION OF COFFEE
Served with homemade pastries

“L’Amalfitano” special coffee	 10

A blend of the house Campana Caffè and accompanying liqueur

Traditional “Campano” hazelnut coffee	 9

Espresso, barley coffee, ginseng	 6

Espresso, barley coffee, ginseng	 9

TEA SELECTION	 13

Served with homemade pastries

Earl Grey Imperial - China

Blend of black tea

English Breakfast

Blend of black tea

Lapsang Souchong - China

Smoked black tea

Sencha - Japan

Darjeeling F.T.G.F.O.P - India

Black tea

Ceylon Orange Pekoe - Sri Lanka

Black tea

Pai Mu Tan - China

White tea



HERBAL TEAS & INFUSIONS	 13

Served with homemade pastries

Chamomile blossom, linden, verbena 

Roobois Red Passion

Roobois, orange peel, pineapple, passion fruit

Après le Dîner

Liquorice, fennel, chamomile, mint, hibiscus, lemon balm, sage, aniseed, coriander, 

rosemary, lavender

Sweet Relax

Green tea (20%), chamomile, orange blossom, hops, peppermint, lemon balm, hawthorn, 

fennel, lavender, marjoram

SPECIAL BLENDS	 13

Served with homemade pastries

Jasmine Chunfeng

A blend of chinese green teas with jasmine flowers

Romeo & Giulietta

Japanese green tea, rose petals, strawberry flavour

Marrakech Mint tea

Chinese green tea with mint leaves



CHAMPAGNE

The full wine list is available on request

Veuve Clicquot Extra Brut Extra Old		  200

Reims, France	

	

Möet & Chandon Grand Vintage		  170

Epernay, France	

Ruinart Blanc de Blancs		  180

Reims, France	

Ruinart Rosé		  190

Reims, France	

Ruinart Blanc des Blanc	 0,375 lt	 90

Reims, France	

Taittinger Brut		  120

Reims, France	

	

Pommery Brut Apanage		  135

Reims, France	

Pommery Brut Rosé Apanage		  160

Reims, France	

Gosset Grand Rosé		  165

Ay, France	

	



ITALIAN SPARKLING WINES

The full wine list is available on request	

Prosecco Bosco di Giga Brut		  70

Adami, Valdobbiadene	

100% Glera grape	

Dubl Brut		  65

Feudi di San Gregorio - Avellino, Campania 

Uva Falanghina 100%	

Dubl Esse Rosato		  85

Feudi di San Gregorio - Avellino, Campania

100% Aglianico grape	

Trento Brut Perlè 		  85

Cantine Ferrari - Trento D.o.c., Trentino

100% Chardonnay grape	

Trento Brut Perlè Rosè Riserva		  100

Cantine Ferrari - Trento D.o.c., Trentino	

80% Pinot Nero, 20% Chardonnay

Franciacorta Bellavista Grand Cuvée Pas Operè		  125

Bellavista - Franciacorta, Lombardia	

75% Chardonnay, 25% Pinot Nero	

Franciacorta Prestige Rosè Brut		  98

Cà del Bosco, Franciacorta, Lombardia	

60% Chardonnay, 20% Pinot Bianco, 20% Pinot Nero	

Annamaria Clementi		  190

Ca’ del Bosco - Franciacorta, Lombardia

60% Chardonnay, 20% Pinot Bianco, 20% Pinot Nero



BEER

Nastro Azzurro, Menabrea, Tourtel	 11

Becks, Budweiser, Heineken	 11

Birra Ravello, Melphis Blanche, Golden Ale, Cilento	 15

MINERAL WATER

San Pellegrino, Ferrarelle, Surgiva                                                   1lt	 11

Surgiva, San Pellegrino                                                                  1/2 lt	     7

Perrier, Evian                                                                                  1lt	 12

SOFT DRINKS

Coca Cola, Acqua tonica, Ginger Ale, Bitter Lemon,	 9 

Coca Cola zero.

FRESH JUICES AND FRAPPÉS	

Freshly squeezed orange, lemon or grapefruit juice	 13

Fruit and vegetable juices	 16

Fruit juices and nectars	 10

Frappés prepared with whole milk, sugar and choice of ice cream	 17



FOOD ALLERGEN INFORMATION
Certain beverages may contain one or more of the 14 allergens 

indicated by EU Regulation No. 1169/2011.
Relevant documentation is available to view upon 

request by asking the service staff.
We cannot guarantee the total absence of traces of these 

allergens in all our dishes and drinks.

Prices in Euros - Service and VAT included






