


Siamo un bar aperto sia la mattina che la sera. Da noi potete ordinare  
un panino, gustarvi un espresso o fare un aperitivo in qualsiasi momento.  

Potete scegliere se mangiare uno spuntino o un pasto completo,  
se godervi il vostro drink Campari preferito o ordinare una bottiglia dalla 

nostra lista dei vini. Se invece preferite un’aranciata, benissimo.  
Non abbiamo nessuna regola, se non questa:  

vogliamo che vi sentiate a vostro agio con noi!

 Il Bar Campari celebra l‘italianità, lo stile di vita italiano.  
Ma non dimentichiamo che ci troviamo nel cuore di Vienna.  

Questa combinazione crea qualcosa di speciale.

 Proprio in questo spirito vi auguriamo:

Buon appetito. Siamo felici di avervi con noi.

We’re an all-day-bar from morning till evening. You can have a panino, 
drink a quick espresso or enjoy a relaxed Aperitivo in the early evening. 

Treat yourself to an Italian snack or a delicious dinner. Enjoy your favourite 
Campari cocktail at the bar or pick a bottle from our wine list. If you feel 

like having an Aranciata: it’s our pleasure. 

Our only rule is that you feel at home. Bar Campari lives  
and breathes italianità – the Italian way of life – while keeping in touch 

with our Viennese roots. It’s exactly this combination that gives  
this place its unique flair.

In this spirit:

Buon appetito. We’re happy to have you here.



CLASSICI CAMPARI

CAMPARI SELTZ
Campari, soda 

6,90

CAMPARI GARIBALDI
Campari, freshly squeezed oranges, bergamot 

7,90

CAMPARI SHAKERATO
Campari on the rocks, shaked 

7,90

BARKEEPER'S FAVOURITE

CAMPARI ESTATE
Campari, pineapple, mint, lime 

7,90

A Garibaldi
UNITES WHAT BELONGS  

TOGETHER
UN „GARIBALDI“ UNISCE CIÒ CHE  

È DESTINATO A STARE INSIEME

 Comparing northern and southern Italy is a bit like comparing apples and oranges. 

Despite all their differences, the revolutionary Giuseppe Garibaldi  

fought to unite the regions of the peninsula.

This union was immortalised in the form of a cocktail, which blends Campari  

from the North and sweet Sicilian oranges from the South into a harmonious whole. 

As any good aperitivo should be, our Garibaldi is simplicity perfected: a velvety froth 

of freshly squeezed orange juice, our Campari’s vibrant red, and a dash of bergamot. 

Add a slice of orange and ecco qua! –  the Ferrari of Campari & orange juice.

T Y P I C A L LY  I TA L I A N  E V E R Y  D R I N K  I S  S E R V E D  

W I T H  A  D E L I C I O U S  D E L I G H T.  

P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S



SELEZIONE SPRITZ

APEROL SPRITZ
Aperol, Cinzano Prosecco, soda 

7,50

CAMPARI SPRITZ
Campari, Cinzano Prosecco, soda 

8,50

CAMPARI MILANO
Campari, cranberry, Cinzano Prosecco, mint 

9,50

CYNAR SPRITZ
Cynar, Cinzano Prosecco, soda 

9,50

BASIL SPRITZ  
Cinzano 1757 Vermouth Dry, basil, soda  

9,50

AVERNA SODA 
Averna, soda  

9,50

CAMPARI MINT AND TONIC  
Campari, mint, lime, tonic water 

9,50

T Y P I C A L LY  I TA L I A N  E V E R Y  D R I N K  I S  S E R V E D  

W I T H  A  D E L I C I O U S  D E L I G H T.  

P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S

BETTER THAN JUST   
BEING BITTER: 

Spritz
L´UNICA BUONA RAGIONE  

PER QUALCOSA DI AMARO: SPRITZ 

One thing that Italians have in common with Austrians is their love of a good spritzer, 

swapping out white wine for an infusion of Aperol. The refreshing Spritz, with its hint 

of bitterness is a fixture of the Italian aperitivo culture that will surely make your  

evening sparkle. Don‘t think of it as a mere drink – a Spritz is more of an attitude! 

If there were an old Italian saying, it would read something like this:   

„When life turns sour, drink bitter. Or in our case: drink Spritz!”



SELEZIONE ANALCOLICA

CRODINO ROSSO SPRITZ
Crodino Rosso with a hit of blood orange, soda 

6,90

CRODINO BIONDO SPRITZ
Crodino Biondo with a hint of bitter-sweet orange, soda 

6,90

ARIA
cucumber, elderflower, lemon, soda 

10,50 

VIVACE
Crodino Biondo, soda, mint, apple, cucumber, orange 

10,50

BALDINO
Crodino Rosso with a hint of blood orange,  

elderflower tonic water, freshly squeezed oranges 

10,50 

T Y P I C A L LY  I TA L I A N  E V E R Y  D R I N K  I S  S E R V E D  

W I T H  A  D E L I C I O U S  D E L I G H T.  

P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S

Crodino Spritz
MAKING YOUR APERITIVO MOMENTS  

TRULY UNFORGETTABLE! 
PER GLI APERITIVI, CHE É 

IMPOSSIBILE DIMENTICARE 

This refreshing Spritz can be enjoyed without regrets, because both Crodino Biondo 

and Crodino Rosso are alcohol-free, yet filled with the spirit of Italy. Best mixed with 

sparkling soda, this drink blends the aroma of Sicilian oranges or blood oranges with 

30 essential herbs into a bittersweet symphony that has been ringing out from  

Piedmont’s Crodo to Vienna and the whole world since 1965.

Sober reflection, we found that aperitivo works well senza alcohol, but certainly not 

without our delicious Italian snacks and your best amici.



SELEZIONE DEL CONTE

NEGRONI
Campari, Bulldog Gin,  

Cinzano 1757 Vermouth Rosso 

9,90

CUCUMBER NEGRONI
Cucumber, Campari, Bulldog Gin,  

Cinzano 1757 Vermouth Dry 

10,90 

APRICOT NEGRONI 
Apricot, Campari, Bulldog Gin,  
Cinzano 1757 Vermouth Rosso  

11,90

CHERRY NEGRONI 
Cherry, Campari, Bulldog Gin,  
Cinzano 1757 Vermouth Rosso 

11,90

BERRY NEGRONI 
Berries, Campari, Bulldog Gin,  
Cinzano 1757 Vermouth Rosso 

12,90

ORIENTAL NEGRONI
Kaffir-lime leaves, ginger, Campari,  

Cinzano 1757 Vermouth Dry, Bulldog Gin 

12,90

T Y P I C A L LY  I TA L I A N  E V E R Y  D R I N K  I S  S E R V E D  

W I T H  A  D E L I C I O U S  D E L I G H T.  

P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S

Il Negroni
THE COUNT AMONG THE   

CAMPARI COCKTAILS
IL NEGRONI: IL “CONTE” DEI  

CAMPARI COCKTAILS 

Campari, gin and vermouth – three ingredients every Italian heart and palate yearns 

for after 5 p.m. Together, this delicious trio makes a Negroni, which is said to have 

been dreamed up by a thirsty Conte Camillo Negroni during one of his infamous 

drinking bouts more than a century ago. History aside, this bittersweet cocktail has 

rightly earned its place on bar menus around the world. Little wonder that it spawned 

countless variations – in nearly as many different styles as seen on the catwalk at the 

annual Settimana della Moda in Milano. 

So, if you’re already well-acquainted with il classico, why not take a look at  

our Selezione del Conte and find your new favourite Negroni?



Il Negroni „Sbagliato"
WHEN A MYTH ARISES 

FROM A MISTAKE
QUANDO DA UN „ERRORE“  

NASCE UN MITO

The Negroni Sbagliato was invented in 1972 by Mirko Stocchetto in Bar Basso, Milano. 

He was asked to make a Negroni but he used sparkling wine rather than gin. The 

mistake (sbagliato is the Italian word for "wrong") gave the rise to a myth. 

The Negroni "Sbagliato" is considered to be one of the first twists to a classic and 

today become a classic in its own light representing an undoubtably Milanese icon. It 

is the ideal start to the evening: to recall its origins, our Negroni Sbagliato is served in 

a scenographic glass and finished by our staff right at your table. 

SELEZIONE FRIZZANTE

NEGRONI SBAGLIATO
Campari, Cinzano Vermouth Rosso,  

Cinzano Prosecco 

9,90

AMERICANO
Campari, Cinzano 1757 Vermouth Rosso, soda 

10,00

GIRO AMERICANO
Campari, Cinzano 1757 Vermouth Rosso,  

grapefruit lemonade, beer foam 

11,00

T Y P I C A L LY  I TA L I A N  E V E R Y  D R I N K  I S  S E R V E D  

W I T H  A  D E L I C I O U S  D E L I G H T.  

P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S



SELEZIONE COCKTAIL

ALTO FIZZ
Cinzano 1757 Vermouth Dry, nettle, raspberry leaf, vanilla, lime, soda 

13,00

COLOMBO
Cachaça, peach, lime, pineapple and mint lemonade 

13,00

BERRY FIZZ
Bulldog Gin, red berries, lemon, soda 

13,00

CAMELLO
Campari, Cinzano Prosecco, apricot, lime 

13,00

JOY’S COCKTAIL
Appleton Estate 12 YO, ginger ale, orange 

13,00

AVERNA SOUR
Averna, lemon, orange, sugar 

13,00

GIOIA
Skyy Vodka, lemon, vanilla, ginger, rose, espuma floreale 

14,00

VALPERA
Cinzano 1757 Vermouth Dry, williams, honey, mint, verjus, ginger ale 

14,00

CALA ROSSA
Campari, strawberry, coconut, lime, soda 

14,00

MANGORITA
Tequila Espolon blanco, mango, lime, elderflower, Campari salt 

13,00

SALVE
Wild Turkey 101 Bourbon, honey, lemon, apricot, ginger ale 

14,00

AVERNA CAFÈ SHAKERATO
Averna, espresso doppio 

11,90

T Y P I C A L LY  I TA L I A N  E V E R Y  D R I N K  I S  S E R V E D  W I T H  A  D E L I C I O U S  D E L I G H T.  
P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S

Passione italiana
MIXED FEELINGS 

NEVER TASTED BETTER
PASSIONE ITALIANA. I SENTIMENTI CONTRASTANTI  

NON SONO MAI STATI COSÌ BELLI

For over a century Campari‘s vibrant red has become a byword for the Italian way of 

life, which we poured – drop by drop – into our drinks from the Selezione Essenziale: 

seven cocktails that reflect the Italian spirit of creativity, liberty and equality and 

impart with every sip a sense of passion, joy and bliss. 

Have a drink and we can promise you one thing: no matter where you come from, 

tonight you’ll leave Bar Campari feeling a little more Italian in spirit.



SPUNTINI 
SNACKS FROM OUR DISPLAY CASE

Antipasto misto  small / medium / large  7,90/12,90/18,90 
Mixed Starters.

Octopus salad  14,90

Lime dressing. olives. 

Prosciutto San Daniele 12,50 
Parmigiano Reggiano.  

Prosciutto San Daniele  12,50 
Mozzarella di Bufala Campana. semi dried tomatoes.   

Chorizo  10,50 

Pickled vegetables.   

Mozzarella di Bufala Campana  12,50 

Cherry tomatoes. olive oil. 

Parmigiano Reggiano 9,50 

Olive oil. green belice and black gaeta olives.  

Green belice and black gaeta olives 1,90

Capers  1,80

Artichokes in oil 2,50

Summer salads 8,90

SELEZIONE DEI PANINI
Tramezzini 2,90 
Prosciutto / ham-cheese / salmon / salami / tuna 
We’re pleased to offer a toasted tramezzino on request. 

Sandwiches 2,30 
Prosciutto / ham / salmon / salami 

Foccacia 2,90

Prosciutto / salami / salmon / cheese

Croissants 3,50

Prosciutto-artichoke / salmon-capers / ham-cheese-egg

P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S

L’ Aperitivo
OR THE ITALIAN ART OF   

GETTING TOGETHER
L´APERITIVO: O MEGLIO,  

L´ARTE ITALIANA DELLO STARE INSIEME 

From Milano to Vienna, today’s cities and their people are busier than ever.  

But a true Milanese, like  Campari, will not let go of their zest for life that easily. 

Essentially a remedy for the hectic pace of urban life, aperitivo has become a  

pleasant and cherished Milanese tradition. Meet old friends and make new ones while 

enjoying a Campari Spritz, a Negroni, or a Campari Garibaldi and watch your workday 

fade away into a delightful evening. At dinner, a good companion is vital – that’s why 

you shouldn’t miss out on the Italian delicacies to go with your drink. Take your pick! 



ANTIPASTI  
STARTERS

Pizzetta Margherita 3,90 

Buffalo mozzarella.  

Pizzetta Prosciutto 4,90 

Rocket. parmesan. 

Carpaccio di manzo   14,90

Raw marinated beef fillet. rocket. cherry tomatoes. pecorino.

Fritto misto pesci  14,90

Fried seafood. lime and chilli dip.

Vitello tonnato  14,90

Veal slices. tuna sauce. capers.

Shrimp Salad   16,90 

Citrus fruits. bitter salads. cherry tomatoes.    

INSALATE 
SALADS

Insalata di rucola small / large 4,90/8,90

Cherry tomatoes. parmesan. balsamic vinegar of Modena. olive oil.

Insalata mista small / large  4,90/8,90

Lettuce. fennel. carrot. walnuts.  

ZUPPA  
SOUP

Minestrone   4,90

Vegetables. tomatoes. parmesan. three variations of cauliflower.

PRIMI 
 FIRST COURSES

Penne salsiccia  14,90

Homemade salsiccia. tomatoes. garlic. chili. peas.

Gnocchi    14,90

Tomato sauce. spinach salad. burrata.   

Tagliatelle  16,90

Porcini. truffled butter. 

SECONDI PIATTI 
MAIN COURSES

Risotto milanese  16,90

Saffron. spinach. prawns.   

Maize chicken  16,90

Lemonsauce. saffronrisotto. sugar pea pods.   

Grilled sea bass filet  21,90

Tomato sauce. grilled vegetables. capers. pesto. chili.   

Tagliata di manzo  21,90

Rib-Eye-Steak. roasted potatoes. rocket. cherry tomatoes. parmesan.

DOLCI  
DESSERTS

Profiterol   6,90

Vanilla cream. chocolate sauce.  

Sorbetto al limone 8,90

Lemon sorbet. prosecco or vodka.

Tiramisu 4,90

Biscuit. mascarpone. coffee.

Elderflower Panna Cotta  4,90

Berries. 

Summer tarts 3,90 

Lime / strawberry-rhubarb / raspberry-chocolate

Affogato 5,90 

Espresso served with a scoop vanilla ice cream. 

Almond croissant 2,80

FORMAGGIO  
CHEESE

Parmigiano Reggiano  9,50 

Olive oil.

Pecorino  9,50 

Grappa raisins.
 

P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E SP R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S



Cuveè Friulano, Pinot Bianco, Sauvignon Terre Alte 95,00

2017, Livio Felluga, Friaul  

Sauvignon Blanc BIO Tannenberg 59,00

2018, Manincor, Südtirol

Gewürztraminer 34,00

2018, E. Walch, Südtirol

Grüner Veltliner Federspiel Hinter der Burg 39,00

2018, Prager, Wachau  

Riesling Federspiel Steinriegl 39,00

2018, Prager, Wachau 

Gelber Muskateller Federspiel 34,00

2018, Knoll, Wachau 

ROSÉ WINE PER GLAS 1/8l

Vin Ruspo 4,90

2019, Capezzana Conte Contini Bonacossi

VINI ROSSI

RED WINES PER GLASS 1/8l

Chianti Classico BIO D.O.C.G. 5,90

2016, Badia a Coltibuono, Toskana  

Rosso di Montalcino D.O.C. 6,90

2017, Altesino, Toskana 

Barbera d’Asti D.O.C.G. CA`DIPIAN 8,90

2015, La Spinetta, Piemont 

Merlot 5,90

2017, Venica, Friaul

Zweigelt Bognergasse 3,60

2018, Schmid, Kremstal  

VINI BIANCI

WHITE WINES PER GLASS 1/8l

Pinot Grigio 3,80

2018, Castello di Roncade, Friaul  

Pinot Grigio 4,90

2019, E. Walch, Südtirol 

Chardonnay 4,90

2018, Lageder, Südtirol 

Gavi di Gavi 4,90

2019, La Giustiniana Gavi di Gavi, Piemont 

Sauvignon Blanc 5,90

2018, Specogna, Friaul  

Lugana 6,60

2018, Santa Christina Lugana-Garda, Venetien

Grüner Veltliner Bognergasse 3,60

2019, Schmid, Kremstal 

WHITE WINES PER BOTTLE 0,375l

Weißburgunder Schulthauser 19,00

2018, St. Michael, Südtirol

Chardonnay – Where dreams have no end… 54,00

2016, Jermann, Friaul

WHITE WINES PER BOTTLE 0,75l

Chardonnay BIO Ateyon 44,00

2016, Loacker, Südtirol

Pinot Grigio Jesera 44,00

2018, Venica, Friaul

Vermentino Lunae ET. nera 44,00

2018, Bosoni, Ligurien  

P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E SP R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S



P R E I S E  I N  E U R O  -  I N K L .  A L L E R  S T E U E R N  &  A B G A B E N

RED WINES PER BOTTLE 0,357l

Barbaresco Bordini D.O.C.G. 59,00

2014, La Spinetta, Piemont

Il Pino di Biserno 44,00

2016, Tenuta di Biserno, Toskana 

RED WINES PER BOTTLE 0,75l

Chianti Classico Riserva D.O.C.G. 49,00

2016, Castello di Brolio, Toskana

Brunello di Montalcino Riserva D.O.C.G. 149,00

2012, Altesino, Toskana  

Masseria Maìme 49,00

2015, Tormaresca, Apulien  

Ilatraia 95,00

2015, Brancaia, Maremma – Toscana 

Il Bacialé Monferrato Rosso 34,00

2016, Braida, Piemont 

Pithos BIO 49,00

2016, Cos, Sizilien 

Sassicaia Tenuta San Guido 229,00

2014, Brancaia, Maremma - Toscana

Dolcetto d'Alba 35,00

2018, Elio Grasso  

Blaufränkisch 39,00

2016, Krutzler, Burgenland  

Cuvée Opus Eximium Nr.30 45,00

2017, Gesellmann, Burgenland

DESSERT WINE 1/16l

Aleatico-Passito 6,90

2007, Li Veli, Apulien

   

SPARKLING WINES

SPARKLING WINES PER GLASS 0,1l

Cinzano Prosecco D.O.C 5,90

Prosecco Adami 5,90

Cinzano Prosecco Pinot-Chardonnay Brut D.O.C. 6,50

Cuvée Prestige Franciacorta Ca‘ del Bosco 10,50 

Champagner Mathieu-Princet  12,90

Champagner Billecart-Salmon Brut Rosé 17,50

SPARKLING WINES PER BOTTLE 0,75l

Prosecco Adami       44,00

Spumante

Cinzano Prosecco D.O.C 44,00 
Spumante       

Cinzano Prosecco Pinot-Chardonnay Brut D.O.C. 54,00

Spumante

Cuvée Prestige 74,00

Franciacorta Ca‘ del Bosco, Lombardei

Champagner Mathieu-Princet 84,00 
Grauves, Champagne  

Champagner Billecart-Salmon Brut Rosé 117,00 
Champagne        

IN BETWEEN
Spritzer  4,00

with Grüner Veltliner

Kaiserspritzer 4,20  

with Grünen Veltliner and elderflower syrup

Prosecco 6,80 
with freshly squeezed orange juice 

Prosecco Rosmarino 6,20  

on the rocks with lime and rosmary 

P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S



HOT DRINKS

GOPPION CAFFÈ FROM TREVISO

Ristretto  2,20 

Espresso oder Macchiato  2,90

Doppelter Espresso  5,80

Melange  5,40

Cappuccino  5,40

Caffè Latte 5,40

Espresso Lungo 4,40

Caffè Corretto  6,20

Affogato 5,90 
Espresso served with a scoop vanilla ice cream

Espresso Grand Marnier  7,30 
with 2cl Grand Marnier and a piece of dark chocolate

Espresso und Averna 5,90 
Enjoy Averna after your espresso, for a real Sicilian moment.  

TEA SPECIALTIES "BAR CAMPARI" 5,10

Organic Earl Grey 
High quality blend of black teas from China and Ceylon

Blood Orange 
Refreshing, clear taste with a slightly tart blood orange note

Darjeeling 
Full-bodied and very aromatic tea with a soft, velvety note

Sencha Yuzuki – Green Tea 
Characteristic tart and refreshing aroma with a hint of sweetness on the finish

Organic Herbal Tea 
Peppermint, lemon balm, marigold, yarrow, raspberry leaves

BEER ON TAP

Moretti  0,1l 2,30

 0,3l 4,50

Reininghaus Vintagepils 2019 0,1l 2,30

 0,3l 4,70

ALCOHOL FREE
Vöslauer still / sparkling 0,33l  4,20

Vöslauer still / sparkling 0,75l  7,40

San Pellegrino 0,75l   7,90

Soda 1/8l  0,80

Freshly pressed orange juice 1/8l    3,80

Freshly pressed pink grapefruit juice 1/8l  3,80

Soda with elderflower syrup 0,5l 3,60

Soda with lemon 0,25l 2,40

LIQUID FRUITS selected organic juices  

Marco Colzani strawberry / raspberry / currant / mango / peach / tomato 0,22l  5,90 

R. & H. Wetter apple juice naturally cloudy 1/8l  3,10

LEMONADES  

Aqua Monaco tonic / ginger ale / bitter lemon 0,22l 5,10

Balis basil-ginger lemonade / pineapple-mint lemonade 0,25l  5,10

Thomas Henry elderflower tonic 0,2l  5,10

San Pellegrino Bio aranciata / limonata 0,25l 4,20

Coca Cola classic / light / zero 0,33l 4,90 

Red Bull 0,2l 4,90

P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E SP R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S



BOURBON & CANADIAN WHISKEY 4cl 

Wild Turkey Bourbon 7,50

Wild Turkey Bourbon 101 8,00

Wild Turkey Bourbon Rare Breed 9,80 

Wild Turkey Rye Whiskey 10,00

Woodford Reserve Bourbon 11,50

RUM 4cl 

Appleton Estate Jamaica Rum Signature Blend  6,20

Appleton Estate Jamaica Rum 12 YO 9,50

Appleton Estate Jamaica Rum 21 YO 26,00

Plantation Trinidad Vintage Edition Rum 2003 9,50

Diplomatico Reserva Esclusiva Rum 12 YO 10,40

VODKA 4cl 

Skyy Vodka 7,80

Grey Goose Vodka  9,80

Belvedere Vodka  9,80

TEQUILA 4cl 

Espolòn Blanco  7,50

Espolòn Reposado 7,50

Patron Anejo Tequila  8,50

Calle 23 5,60

AMARI / BITTERS 4CL 

Campari  5,90

Aperol 5,90

Averna  5,90

Averna Don Salvatore  9,00

Cynar 5,90

Braulio 5,90

VERMOUTH 4cl 6,50

Cinzano 1757 Vermouth di Torino rosso

Cinzano 1757 Vermouth di Torino dry

GIN 4cl 

Bulldog London Dry Gin 6,00

Bickens London Dry Gin  10,00

O‘ndina Gin  11,00

Monkey 47 Schwarzwald Dry Gin  11,00

Hendrick‘s Gin 11,00

SINGLE MALTS 4cl 

Glen Grant Single Malt Scotch Whisky 12 YO 9,80 

Glen Grant Single Malt Scotch Whisky 18 YO 18,40

Glenmorangie Highland Single Malt Scotch Whisky 10 YO 9,80

Lagavulin Islay Single Malt Scotch Whisky 16 YO 10,60

Dalwhinnie Highland Single Malt Scotch Whisky 15 YO 12,40

IRISH WHISKY 4cl 

Jameson Irish Whisky 9,00

SPIRITS

P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E SP R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S



GRAPPA 2cl 

Grappa Nonino Tradizionale  4,00

Grappa di Moscato Nonino  4,50

Grappa Elisi  5,50

Grappa Tignanello  9,00

Grappa Levi 9,00

LIQUEUR 4cl 

Grand Marnier Cordon Rouge  5,50

Grand Marnier Cuvée du Centenaire  9,90

Frangelico Haselnusslikör 3,90

Bailey’s Irish Cream  4,50

Disaronno Amaretto  4,50

Limoncello Staibano/Amalfi  3,90

ANIS 4cl 

Absente absinth 9,00

Ouzo 12 8,50

06/2020

OPENING HOURS
MON-SAT from 11.00-24.00

Kitchen (MON-THU) from 12.00-14.30 and 18.00-21.30 

Kitchen (FRI-SAT) from 12.00-21.30 

Antipasti & CO 11-23.30

Closed on Sundays and public holidays

IMPORTANT INFORMATION 
ON ALLERGENS

A mention is made, if substances or products derived therefrom are included as an 

ingredient in the final product.

The labeling of the 14 major allergens is carried out in accordance with the statutory 

provisions (EU Food Information Regulation 1169/2011). There are also other substances that 

can cause food allergies or intolerances. Despite careful preparation of our dishes, the 

ingredients may contain traces of other substances used in the production process of 

the kitchen.

Information on ingredients in our food, which can cause allergies or intolerances, can 

be obtained on request from our trained service staff!

CONTACT
Bar Campari

Seitzergasse 6, A-1010 Vienna

+43 1 532 35 53

info@barcampari.at 

www.barcampari.at 

P R I C E S  I N  E U R O  I N C L .  VAT  &  TA X E S




