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CLASSIC COCKTAILS

PISCO PUNCH

Barsol Pisco, sciroppo di ananas, succo di lime, soda
Pisco Barsol, pineapple syrup, lime juice, soda water

CLOVER CLUB

Tanqueray Gin, Cinzano Bianco, sciroppo di lamponi,
succo di limone, bianco d’uovo

Tanqueray Gin, Cinzano Bianco, raspberry syrup,
lemon juice, egg white

SIDECAR

Remy Martin Vsop, Cointreau, succo di limone
Remy Martin Vsop, Cointreau, lemon juice

PALOMA

Ocho Tequila, succo di lime, soda al pompelmo Three Cents

Ocho Tequila, lime juice, Three Cents grapefruit soda

MAI TAI

Zacapa 23 yo, Cointreau, Falernum, succo di lime
Zacapa 23 yo, Cointreau, Falernum, lime juice

GRASSHOPPER

Crema di cacao bianco, crema di menta verde, panna
White cocoa liqueur, green mint liqueur, cream

JUNGLE BIRD

24

24

24

24

24

24

24

Zacapa 23 yo, Campari, succo di lime ed ananas, sciroppo di zucchero
Zacapa 23 yo, Campari, lime and pineapple juice, simple syrup
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COLLECGCTION

RRE VELASCA
26

Zacapa 23 Y.O rum, Brandy Cardenal Mendoza, Rabarbaro Zucca,
decotto di cannella, miele di castagno

Zacapa 23 Y.O rum, Brandy Cardenal Mendoza, Rabarbaro Zucca,
cinnamon decoction, chestnut honey

flrsnsne A1fe

TORRE SNIA VISCOSA
26

Tanqueray Gin, St. Germain, granatina, succo di limone, soda alla foglia di fico
Tanqueray Gin, St.Germain, grenadine, lemon juice, fig leaf soda
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CASTELLO SFORZESCO
26

Bulleit Rye Whiskey, Bitter Campari, Blend di vini fortificati, Figaro liquore
Bulleit Rye Whiskey, Bitter Campari, Fortified Wine blend, Figaro liqueur
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Tanqueray Gin, Cocchi Americano, Chartreuse Gialla, Galliano,
infusione di rosmarino, timo e salvia

Tanqueray Gin, Cocchi Americano, Chartreuse Juane, Galliano,
rosemary, thyme, sage infusion.

’

TRE TORRI
26

Tanqueray Gin, sake, succo d’ananas, arachidi salate, bianco d’uovo
Tanqueray Gin, sake, pineapple juice, salted peanuts, egg white

Wefens |

GAE AULENTI
26

Ketel One Vodka, zenzero, cordiale d’uva acidulo, Champagne, .erba maggiorana
Ketel One Vlodka, ginger, acidic grape cordial, Champagne, marjoram herbs

it

26

Ocho Tequila, Campari, succo di lime, soda al pompelmo Three Cents
Ocho Tequila, Campari, lime juice, Three Cents Grapefruit Soda
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Menu valido dalle 12:00 alle 23:00 / Menu valid from 12 noon to 11 p.m.

Guacamole, cialda di mais e paprica (8-7-1-11) 12
Guacamole, corn chips and paprika

@ @) (¢ Falafel di ceci e piselli, babaganoush (10 15
Chickpeas and peas falafel, babaganoush
Insalata Cesare, pollo allevato a mais, lattuga, Parmigiano Reggiano, 29
pane tostato al burro, acciughe (1-7-4-11-3) (Bacon extra 4)

Caesar Salad, corn fed chicken, lettuce, Parmigiano Reggiano cheese,
butter croutons, anchovies

Brisaola f.lli Fazari, rucola, sfoglie di pane al Parmigiano Reggiano (1-7) 32
Beef brisaola, rocket salad, parmesan crisps

@ Pomodoro cuore di bue, mozzarella di bufala, olio extra vergine d’oliva Polifemo (/) 28
Beefsteak tomato, buffalo mozzarella, Polifemo extra virgin olive oil

Formaggi, 5 tipologie, servite con “Pan Tranvai” e miele di montagna (-1 28
Cheese selection, 5 types, served with “Pan Tranvai” and mountain honey

(®© @) Spaghetto di Gragnano pastificio Gentile, pomodoro ciliegino, basilico (1 26
Spaghetto from Gragnano, cherry tomato, basil

@) Risotto alla Milanese, Carnaroli Riserva San Massimo, pistilli di zafferano 7-11) 34
“Milanese” style risotto, Riserva San Massimo Carnaroli rice, saffron pistils

Costoletta alla Milanese di vitello, patate al timo, salsa rucola rafano (1-3-7-9-11) 54
“Milanese” style veal cutlet, thyme roasted potatoes, horseradish and rocket sauce

@ @ Gambero in tempura, maionese al wasabi, riso verde soffiato, mango 2-11-3) 36
Tempura prawn, wasabi mayonnaise, puffed green rice, mango

DOLCI / DESSERT

Tiramisu al caffé / Coffee tiramisg @-1-11) 16
Tartelletta alla fragola, mandorla, limone (1-3-5-7) 16
Strawberry tartlet, almond, lemon
Cioccolato Tulakalum, cocco, grué de cacao, lime (1-3-5-7) 19
Tulakalum chocolate, coconut, grué de cacao, lime
Biancomangiare alla vaniglia, pistacchio, cremoso ai frutti tropicali (1-3-5-7) 16
Vanilla Biancomangiare, pistachio, tropical fruit crémeaux

@ @ (®) Tagliata di frutta / Fresh seasonal sliced fruit 22
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Menu valido dalle 12:00 alle 23:00 / Menu valid from 12 noon to 11 p.m.

CAVIALE / CAVIAR @-7-1-3

Caviale Beluga 30 gr 330
Caviale Oscietra 30 gr 150
Caviale Tradition 50 gr 200

Servito con blinis al grano saraceno, panna acidula all’erba cipollina
Served with buckwheat blinis, chive sour cream

OSTRICHE / OYSTERS @11

Selezione “Gillardeau”, scalogno, aceto rosso di Volpaia
Selection “Gillardeau”, shallot, Volpaia red vinegar

6 pezzi / pieces 60
12 pezzi / pieces 110
FOOD

Pizza a lenta lievitazione, fior di latte biologico, salsa ciliegino, basilico (1-7-6) 25

Slow-rise pizza dough, organic fior di latte cheese, cherry tomato sauce, basil

Schiacciata al rosmarino, prosciutto crudo di Parma, stracciatella di Andria (1-7-6) 29
Rosemary schiacciata, Parma ham, Andria stracciatella

Club sandwich, tacchino, uova, pomodoro, lattuga, maionese, bacon (1-6-3-11-9) 32
Club sandwich, roasted turkey, eggs, tomato, lettuce, mayonnaise, bacon

Armani toast, prosciutto cotto, Asiago d’alpeggio (1-7) 26
Armani toast, ham, Asiago cheese

Bamboo burger di fassona, senape, confettura di cipolla rossa, pomodoro, 31
lattuga, uovo, cheddar, bacon (1-3-7-11-9)

Bamboo burger, fassona beef, mustard, red onion jam, tomato,

lettuce, egg, cheddar, bacon

Burger di salmone, pomodoro, spinacino fresco, aneto, 29
maionese affumicata (1-3-7-11-4)

Salmon burger, tomato, fresh spinach, dill, smoked mayonnaise

* Tutti | nostri sandwich sono serviti con contorno di patatine fritte
* All our sandwiches are served with a side of french fries
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VINI AL

BOLLICINE / SPARKLING WINE
Moser 51,151 Brut Trento DOC
Chardonnay

Ca’ del Bosco - Cuvée Prestige
Chardonnay, Pinot Nero, Pinot Bianco

CHAMPAGNE
Taittinger - Brut “Cuvée Prestige”
Chardonnay, Pinot Noir, Pinot Meunier

Comte de Montaigne - Brut Blanc de Blancs
Chardonnay

Veuve Clicquot - Brut Rosé
Pinot Noir, Chardonnay, Pinot Meunier

Ruinart - Brut Blanc de Blancs
Chardonnay

VINI BIANCHI / WHITE WINES

Pinot Bianco - Kellerei Terlan
Gewurztraminer - Kellerei Meran
Chabilis - Gilbert Picq
Sauvignon - Ronchi di Manzano

VINI ROSSI/ RED WINES

Pinot Nero - Kellerei Meran
Bolgheri Rosso - Argentiera
Nebbiolo - Azienda Agricola Gillardi

VINI ROSATI / ROSE WINES
Whispering Angel - Chateau d’Esclans
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BAMBOO / VERMOUTH E VINI FORTIFICATI
VERMOUTH AND FORTIFIED WINE

PORTO / PORTS WINE
Porto Dows 20y

SHERRY
Lustau Sherry Amontillado

VERMOUTH E VINI FORTIFICATI / VERMOUTH AND FORTIFIED WINE

Cocchi Barolo Chinato
Carpano Antica Formula
Carpano Classico
Lillet Blanc

Lillet Rouge

Noilly Prat

Cocchi Americano
Cocchi Rosa

Cocchi Vermouth

Punt & Mes

Cinzano Bianco

APERITIVI

Cynar

Bitter Campari
Rabarbaro Zucca
Aperol

Pimm’s N° 1
Pastisse Ricard
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BAMBOO / SPIRITS 5CL

COGNAC

Hennessy Richard
Hennessy Paradis Imperial
Remy Martin Louis Xl
Hennessy Paradis
Courvoisier XO

Remy Martin Vsop

BRANDY
Cardenal Mendoza

ARMAGNAC

Laberdolive Bas Armagnac 1964
Puysegur Bas Armagnac

CALVADOS
Dupont Pays d’Auge 15 ans
Morin Selection

PISCO
Barsol

290
210
200
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BAMBOO / WHISKY SINGLE MALT 5CL

HIGHLAND

Highland Park 18y 35
Glen Ord 12y The Old Malt Cask 28
Oban 14y 22
SPEYSIDE

Macallan Reflexion 200
The Glenlivet 18y 25
LOWLAND

Girvan 21y The Clan Denny 45
CAMPBELTOWN

Glen Scotia 18y The Old Malt Cask 34
ISLAY

Lagavulin 16y 28
Ardbeg 10y 22
ISLANDS

Talisker Storm 20
JAPANESE WHISKY

Akashi 35
Nikka Coffey Malt 28
Yamazakura 25
Suntory Toki 20
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BAMBOO / WHISKY 5CL

BLENDED SCOTCH

Johnnie Walker King George V 185
Johnnie Walker Blue Label 60
Chivas Royal Salute 21y 40
Johnnie Walker Platinum 30
Johnnie Walker Black Label 20
Chivas Regal 12y 20

BOURBON / RYE E AMERICAN WHISKEY

WhistlePig 10y 35
Maker’s Mark 25
Woodford Reserve 25
Bulleit Rye 22
Jack Daniel’s 20
IRISH WHISKEY

Roe & Co 22
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AMARI E LIQUORI / CORDIALS & LIQUEURS 5CL

Averna

Lucano

Fernet Branca
Branca Menta
Braulio Riserva
Ramazzotti
Montenegro
Jagermeister
Amaretto Di Saronno
Limoncello di Procida
Noce amaro

Dom Benedectine
Mirto Tremontis

Baileys

Cointreau

Chartreuse Gialla
Chartreuse Verde

La Fée Absinthe Bohemian
Saint Germain
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BAMBOO / RHUM 5CL

Havana Club Union
Blairmont 1982

Havana Club 15y

Zacapa 23y

Trois Rivieres 12y

Matusalem Gran Reserva 23y
Havana 7y

Bacardi 8y

CACHACA
Yaguara Blu Organic

SELEZIONE SAMAROLI
Demerara 2001
Nicaragua 1999

ARMANI / barnboo bar

60
45
45
35
32
22
20
20

20

32
28



BAMBOO / SPIRITS 5CL

VODKA

Beluga Gold
Kauffman
Beluga Noble
Stolichnaya Elite
Belvedere

Grey Goose
Ketel One

Ciroc

TEQUILA

Don Julio 1942

Don Julio Blanco

Don Julio Reposado

Volcéan De Mi Tierra X. A
Volcan De Mi Tierra Blanco
Jose Cuervo Reserva De la Familia
Casamigos Anejo
Casamigos Blanco

Patrén Anejo

Tequila 8

Corralejo Reposado Tequila
Patrén Silver

SAKE
lwa Sake
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BAMBOO / SPIRITS 5CL

GIN

209

Sipsmith VJOP

Rivo

Tanqueray Lovage
Gin Mare

Monkey 47
Hendrick’s

Sipsmith Dry Gin
Monkey 47 Sloe Gin
Bobby’s

Elephant
Blackwoods Vintage 2012
Plymouth gin
Tanqueray Ten
Acqueverdi
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LE NOSTRE GRAPPE 5CL

BERTA
Berta “Tre Soli”

NONINO “CRU DI MONOVITIGNO“
Fragolino

CASTAGNER
Castagner Leon 15y

DISTILLERIA BOCCHINO

Cantina Privata 8 anni

BONAVENTURA MASCHIO
Prime Zibibbo
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BAMBOO / BEVANDE

BAMBOO / SOFT DRINK

Coca Cola / Zero / Sprite
Lemon / Ginger Ale / Soda
Fever-Tree Tonic / Ginger Beer
Red Bull

BAMBOO / BIRRE - BEERS 33 CL

Isaac - Baladin
Nora - Baladin
Corona
Menabrea

BAMBOO / CAFFETTERIA

Espresso

Doppio Espresso / Double Espresso
Decaffeinato / Decaffeinated
Cappuccino

Latte / Milk

Latte Macchiato

Cioccolata calda / Hot choccolate
Orzo / Barley Coffee

Caffe Americano

Marocchino

Caffe corretto / Fortified coffee

BAMBOO / ACQUA - WATER

Armani Naturale / Still 750 ml
Armani Frizzante / Sparkling 750 ml
Armani Naturale / Still 330 ml
Armani Frizzante / Sparkling 330 ml
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SELEZIONE DI TE / TEA SELECTION 12

EARL GREY

Te nero aromatizzato con olio estratto dalla scorza di bergamotto
Black tea with the addition of oil extracted from the bergamot rind

GREEN TEA

Ricavato esclusivamente dalle foglie non fermentate della Camelia Sinensis
Made exclusively from not fermented leaves of Camelia Sinensis

GREEN JASMINE SENCHA

Té verde Sencha con petali di gelsomino 50%
Green Sencha tea with jasmine petals 50%

INFUSIONI / INFUSIONS 12
Menta / Mint
Camomilla / Chamomile

Verbena / Vervain
Finnochio / Fennel
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BAMBOO / HEALTHY CORNER

SPREMUTE / FRESHLY SQUEEZED JUICE
Arancia / Pompelmo / Limone
Orange / Grapefruit / Lemon

CENTRIFUGATI / FRESHLY PRESSED JUICE

Carota / Mela verde / Zenzero
Carrot / Green apple / Ginger

BAMBOO / NON ALCOHOLIC COCKTAILS

SPRING VIBES
Sciroppo di Basilico, succo di limone e Ginger Beer
Basil syrup, lemon juice and Ginger Beer

BLONDIE SHIRLEY

Camomilla, granatina, Ginger Ale
Camomile, grenadine, Ginger Ale

SPA DRINK

Mela, pompelmo, zenzero, lime, tonica
Apple, grapefruit, ginger, lime, tonic water
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