BOLLICINE&CO.

CHAMPAGNE BAR

FIDENZA
VILLAGE
MENU

IN PARTNERSHIP WITH

Iﬂumatt







CHAMPAGNE EXPERIENCE

R DE RUINART BRUT
£ 100 ml 16-6 0,751 90

RUINART ROSE
£ 100 ml 20-6 0,751 118

RUINART BLANC DE BLANCS
£ 100 ml 20-6 0751 118

DOM RUINART BLANC DE BLANCS 2010
ﬁoysl 280

DOM RUINART ROSE 2007
éo,75| 330







COCKTAIL & BOLLICINE

FRENCH 75
Champagne, Tanqueray Ten Gin,
Lemon Juice, Sugar
18

TROPICAL DESTINATION
Champagne, Green Chartreuse,
Pineapple Syrup
18

SPRITZ VENEZIANO
Cipriani Prosecco, Select, Soda Water
12

GARDEN SPRITZ CHANDON
12

BELLINI CIPRIANI

£ 100 ml
12

PROSECCO CIPRIANI

£ 100 ml
8

SPUMANTE ROSE BRUT CADELVENTO
VENTURINI BALDINI
Sparkling Rosé Wine

£ 100 ml
8

ALCOHOL FREE

ZERO ZERO GOLD CIPRIANI
Cipriani Sparkling Grape Juice
£ 100 ml
12

ALCOHOL FREE BELLINI CIPRIANI

é 180 ml
12




WINE COLLECTION

T.E.R.S. MALBO GENTILE
VENTURINI BALDINI
Vino Rosso / Red Wine

£ 100 ml
8

CHIANTI CLASSICO
BADIA A COLTIBUONO
Vino Rosso / Red Wine

£ 100 ml
10

SAUVIGNON MARCHESI DI GRESY
Vino Bianco / White Wine

£ 100 ml
10

SPIRITS

VODKA BELVEDERE - 40 ml
ALCOHOL: 40%
8

WHISKY ARDBEG AN OA : 40 ml
ALCOHOL: 46,5%
10

GRAPPA DI AMARONE ORO
“CLEOPATRA” POLI - 40 ml
ALCOHOL: 40%

10

TEQUILA VOLCAN
DE MI TIERRA BLANCO - 40 ml
ALCOHOL: 38%
10

RON ZACAPA 23 Y.O. SOLERA - 40 ml
ALCOHOL: 40%
10




FOOD BITES

PARMIGIANO REGGIANO
E ACETO BALSAMICO 12
Parmigiano Reggiano Cheese and Balsamic Vinegar

BURRATINA & ACCIUGHE
DEL CANTABRICO 13
Burrata Cheese & Cantabrian Anchovies
2.9

MINI CHEESEBURGER MANZO
E CHEDDAR (3 PZ/PCS)* 12
Mini Cheeseburger Beef and Cheddar

1.2

MINI BAGELS ASSORTITI (3 PZ/PCS)* 12
Salmone Affumicato,
Prosciutto e Formaggio, Formaggio di Capra
Mixed Mini Bagels: Smoked Salmon,
Ham and Cheese, Goat Cheese
1.2.5.9

INSALATA VERDE CON MELE,
LIME E VINAIGRETTE 10
Mixed Green Salad with Apple, Lime and Vinaigrette




CLASSICS

CULATELLO DI ZIBELLO DOP STAGIONATO
20 MESI, BURRO E GIARDINIERA 17
Culatello di Zibello PDO aged 20 months
with Butter and Giardiniera
2

LE TRE STAGIONATURE DEL CULATELLO

DI ZIBELLO DOP (20-28-42 MESI) 28
The Three Seasoning of Culatello di Zibello PDO
(aged 20-28-42 months)

PROSCIUTTO CRUDO DI PARMA
& PARMIGIANO REGGIANO 15
Parma Ham & Parmigiano Reggiano Cheese

BRESAOLA, ROBIOLA, NOCI E MIELE 16
Bresaola (Dried Salted Beef), Robiola Cheese,
Walnuts and Honey
2.6

CARPACCIO DI MANZO CIPRIANI STYLE 18
Beef Carpaccio Cipriani Style
24

TARTARE DI GAMBERI ROSSI DI MAZARA,
SALE MALDON E AGRUMI|* 22
Sicilian Red Prawn Tartare
with Maldon Salt and Citrus Fruits
7.9

SALMONE AFFUMICATO, SALSA
ALL'ANETO E FICHI CARAMELLATI 17
Smoked Salmon with Dill Sauce
and Caramelized Figs
2.9




TRUFFLE

TAGLIOLINI CIPRIANI
CON TARTUFO NERO* 18
Cipriani Tagliolini with Black Truffle

1.2

TARTARE DI FASSONA,
TARTUFO NERO E NOCCIOLE 20
Fassona Tartare with Black Truffle and Nuts

6

OYSTERS

OSTRICHE UTAH BEACH N.3
Normandia
3 Pezzi / 3 Pieces 15 | 6 Pezzi / 6 Pieces 30
9 Pezzi / 9 Pieces 45
12




DESSERTS

FIOCCO DI NEVE~* 2,5
1.2.5

TIRAMISU* 7
1.2.5

TORTA OPERA CAFFE E CIOCCOLATO* 7
Opera Cake Coffee and Chocolate
1:2.5

SALAME AL CIOCCOLATO 7
Chocolate Salami
1.2.6




SOFT DRINKS

MINERAL WATER 2
San Pellegrino / Panna 0,25 |

MINERAL WATER 3
San Pellegrino / Panna 0,75 |

COCA COLA REGULAR/ZERO 0,201 4

COFFEE

ESPRESSO ILLY 2,5

DECAFFEINATO ILLY 2,5
Illy Decaffeinated Coffee

CAPPUCCINO ILLY 3,5

ALLERGENI / ALLERGENS

1. Glutine 2. Lattosio 3.8edano A 4. Mostarda 5.Uova 6. Frutta a guscio
1. Gluten 2. Dairy 3 Celery  §8 4 Mustard 5. Eggs 6. Nuts

7. Crostacei D) 8 Sesamo 9.Pesce [ 10.Solfiti 1. Soia 12. Molluschi
7 orostaceans OO 8 seeame 9.Fish  /%)10. Sulphites (§ 11. Soybeans 12. Shellfish

| piatti o gli ingredienti marcati con “ * “ sono surgelati o congelati allorigine dal
produttore. / The dishes or ingredients marked with " * " are deep-frozen or
frozen at the origin by the manufacturer.




Drink Responsibly

FOLLOW US

©® @ lin)

@bollicineandco




