
We’re an all-day-bar open from morning until evening. You can have a 
delicious pinsa, 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. And if you feel like having an Aranciata: it’s our pleasure. 

Our only rule is that you should 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.



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  I TA L I A N  T R A D I T I O 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

CLASSICI CAMPARI

CAMPARI SELTZ
Campari, Soda 

8,90

CAMPARI SHAKERATO
al Bar Campari

Campari, grapefruit on the rocks, shaken

9, 50

 

CAMPARI ESTATE
Campari, pineapple, mint, lime

10,90 

CAMPARI GARIBALDI
Campari, freshly squeezed oranges, bergamot

10,50 

 
CAMPARI SINFONIA

Campari, freshly squeezed oranges,
vanilla, lemon, bergamot

12, 90 

Campari on the rocks, shaken

9, 50

CAMPARI SHAKERATO



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!”



T Y P I C A L  I TA L I A N  T R A D I T I O 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

GARIBALDI EXOTIC SPRITZ

mango, Cinzano Prosecco
Campari, freshly squeezed oranges,  

13,00

Campari, freshly squeezed oranges, 
Cinzano Prosecco 

 GARIBALDI SPRITZ
HOME OF

12 ,50

APEROL SPRITZ

9,80

Aperol, Cinzano Prosecco, soda

CAMPARI SPRITZ

11,50

Campari, Cinzano Prosecco, soda

BASIL SPRITZ  

11 ,50

Cinzano 1757 Vermouth Dry, basil, soda 

CAMPARI MILANO

12 ,50

Campari, cranberry, Cinzano Prosecco, mint 

CAMPARI MINT AND TONIC

12 ,50

Campari, mint, lime, tonic water



Cinzano
IL DOLCE APERITIVO

ENJOY LA DOLCE ESTATE 
ITALIANA WITH CINZANO

With the beloved Italian brand Cinzano our bartenders here at Bar Campari  

created a refreshing Aperitivo drink as a sweet alternative to the bittersweet  

Aperol, the classically bitter Campari and the alcohol-free Crodino.  

A sparkling aperitivo for all those who like to celebrate life in all its sweetness. 

Best in summer, of course, because the warm season is aperitivo time!

Cinzano Rosato or Smeraldo are served with lots of ice,  

Cinzano Bianco, flavored tonic water, and fresh fruits.

Il dolce aperitivo is enjoyed at its best when shared with good friends 

and paired with some small aperitivo bites like our special pinsa,  

olives, or mandorle tostate.  

CIN CIN!



T Y P I C A L  I TA L I A N  T R A D I T I O 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 DOLCE APERITIVO

CINZANO ROSATO
 

10,50

CINZANO SMERALDO

10,50

CINZANO FIZZ

12,90

Cinzano Vermouth dry, lime, demerara
Grapester Fizz, bitters

Cinzano Bianco, rose lemonade, 
red berries

Cinzano Bianco, elderflower-tonic water



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.

We found that aperitivo works well senza alcohol, but certainly not 

without our delicious Italian snacks and your best amici.



T Y P I C A L  I TA L I A N  T R A D I T I O 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 ANALCOLICA
NON-ALCOHOLIC DRINKS

CRODINO ROSSO SPRITZ

7,90

CRODINO BIONDO SPRITZ

7,90

 

 

BAR CAMPARI LIMONADE
lemon, grapefruit

vanilla, soda

8,90 

BALDINO

11,50 

Crodino Rosso with a hint of blood orange, soda

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

Crodino Rosso, elderflower tonic water, 
freshly squeezed oranges



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. It’s no 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?



 

T Y P I C A L  I TA L I A N  T R A D I T I O 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

NEGRONI

13,50

BOULEVARDIER

NEGRONI NUMERO DIECI
Appleton Estate Rum 12 YO, Cinzano 1757 Vermouth Rosso,  

Campari, Cynar, Grand Marnier Louis Alexandre  

14,00

NEGRONI SARDO
Campari, Mirto di Sardegna,  
Cinzano 1757 Vermouth Dry 

13,50

COFFEE NEGRONI  
Campari, Bickens Gin, Cinzano 1757 Vermouth Rosso,  

13,90

ORIENTAL NEGRONI

14,50

CASK TALES NEGRONI

14,90

13,50

SELEZIONE DEL CONTE

Campari, Bickens Gin, 
Cinzano 1757 Vermouth Rosso

Campari, Wild Turkey 101 Bourbon, 
Cinzano 1757 Vermouth Rosso

coffee, port wine

Kaffir-lime leaves, ginger, Campari,  
Cinzano 1757 Vermouth Dry, Bickens Gin 

Barrel-aged Campari Cask Tales, 
Bickens Gin, Cinzano 1757 Vermouth Rosso

SELEZIONE DEL CONTE

NEGRONI
Campari, Bickens Gin,  

Cinzano 1757 Vermouth Rosso

13,50

BOULEVARDIER
Campari, Wild Turkey 101 Bourbon Whiskey, 

Cinzano 1757 Vermouth Rosso 

13,50

NEGRONI NUMERO DIECI
Appleton Estate Jamaican Rum 12 YO, Cinzano 1757 Vermouth Rosso, 

Campari, Cynar, Grand Marnier Louis Alexandre

14,00

NEGRONI SARDO
Campari, Mirto di Sardegna, 
Cinzano 1757 Vermouth Dry

13,50

COFFEE NEGRONI 
Campari, Bickens Gin, Cinzano 1757 Vermouth Rosso, 

coffee, port wine

13,90

ORIENTAL NEGRONI
Campari, Cinzano 1757 Vermouth Dry, Bickens Gin, 

kaffir-lime leaves, ginger

14,90

CASK TALES NEGRONI
Barrel-aged Campari Cask Tales, 

Bickens Gin, Cinzano 1757 Vermouth Rosso

14,90



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. 



T Y P I C A L  I TA L I A N  T R A D I T I O 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 FRIZZANTE

Campari, Cinzano Vermouth Rosso,
Cinzano Prosecco

14,50

INSPIRED BY BAR BASSO MILANO 
NEGRONI SBAGLIATO GRANDE

 

 

NEGRONI SBAGLIATO
Campari, Cinzano Vermouth Rosso, 

Cinzano Prosecco 

12,90

AMERICANO
Campari, Cinzano 1757 Vermouth Rosso, soda

10,50

FORTIFIED FIZZ
Gin, vanille, lime, 

roibos, tonic

13,50

14,50

DRUNKEN GARDENER 
Appleton Estate, primrose, lime, 

physalis, Grüner Veltliner, ginger ale

 

 

MAESTRALE 
Mirto di Sardegna, Limonata 

10,90 

SELEZIONE FRIZZANTE

INSPIRED BY BAR BASSO MILANO
NEGRONI SBAGLIATO GRANDE

Campari, Cinzano 1757 Vermouth Rosso, 
Cinzano Prosecco

14,50

NEGRONI SBAGLIATO
Campari, Cinzano 1757 Vermouth Rosso, 

Cinzano Prosecco 

12,90

AMERICANO
Campari, Cinzano 1757 Vermouth Rosso, soda

10,50

FORTIFIED FIZZ
Bickens Gin, vanilla, lime, 

rooibos, tonic

13,50

DRUNKEN GARDENER 
Appleton Estate Jamaican Rum, primrose, lime, 

physalis, Grüner Veltliner, ginger ale

15,00

MAESTRALE 
Mirto di Sardegna, Limonata 

10,90



Averna Sour
AN ORANGE AND A LEMON  

WALK INTO A BAR
UN'ARANCIA INCONTRA  

UN LIMONE

The punchline of this joke would probably involve a perfectly balanced sour cocktail. 

Glad you asked: this balance is achieved by mixing the fresh acidity of citrus fruits 

with a sweet and aromatic spirit of your choice. Things get molto interessante when 

the essence of Sicilian herbs, fragrant lemon and orange peel, fruits, and roots is  

poured into a glass clinking with ice cubes.



SELEZIONE COCKTAIL

CAMEELO
Campari, Cinzano Prosecco, peach, lime 

14,50

DIRTY ACID
Bickens Gin, lime, coco, curcuma

15,00

GIGGLE WATER
Appleton Estate Jamaican Rum, lemon, 

lime, honey, beeswax

15,00

GIOIA 
Skyy Vodka, lemon, vanilla, 

ginger, rose, Espuma floreale

15,50

AVERNA SOUR 
Averna, lemon, orange, sugar 

12,50

RHUBARB OLD FASHIONED 
Wild Turkey 101 Bourbon Whiskey, rhubarb,  

port wine, homemade bitters 

14,50

 

T Y P I C A L  I TA L I A N  T R A D I T I O 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

NEGRONI

13,50

BOULEVARDIER

NEGRONI NUMERO DIECI
Appleton Estate Rum 12 YO, Cinzano 1757 Vermouth Rosso,  

Campari, Cynar, Grand Marnier Louis Alexandre  

14,00

NEGRONI SARDO
Campari, Mirto di Sardegna,  
Cinzano 1757 Vermouth Dry 

13,50

COFFEE NEGRONI  
Campari, Bickens Gin, Cinzano 1757 Vermouth Rosso,  

13,90

ORIENTAL NEGRONI

14,50

CASK TALES NEGRONI

14,90

13,50

SELEZIONE DEL CONTE

Campari, Bickens Gin, 
Cinzano 1757 Vermouth Rosso

Campari, Wild Turkey 101 Bourbon, 
Cinzano 1757 Vermouth Rosso

coffee, port wine

Kaffir-lime leaves, ginger, Campari,  
Cinzano 1757 Vermouth Dry, Bickens Gin 

Barrel-aged Campari Cask Tales, 
Bickens Gin, Cinzano 1757 Vermouth Rosso



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! 



SPUNTINI
SNACKS FROM OUR DISPLAY CASE

Antipasto misto	 small / medium / large  9,50/14,50/20,90

Mixed Starters.

Octopus salad	 15,90

Lime dressing. Olives.

Prosciutto San Daniele	 13,90

Parmigiano Reggiano.

Prosciutto San Daniele	 13,90

Mozzarella di Bufala Campana. Pomodori semi secchi.

Chorizo	 10,50

Grilled vegetables.

Mozzarella di Bufala Campana	 17,50

Semi-dried tomatoes. Olive oil.

Parmigiano Reggiano	 11,50

Olive oil. Green belice and black gaeta olives.

Green belice and black gaeta olives	 2,90

Capers	 2,90

Artichokes in oil	 4,90

Tramezzini	 3,90

Prosciutto / Ham-Cheese / Salmon / Salami / Tuna / Mozzarella

Ciabatta	 2,90

Prosciutto / Salmon / Salami / Mozzarella di Bufala / Mortadella

Foccacia	 2,90

Prosciutto / Salami / Salmon / Pecorino

Mini Croissants	 2,95

Prosciutto-Artichoke / Salmon-Capers / Ham-Cheese-Egg / Salami

Lemon tart	 5,20

Torta Caprese	 5,90

Chocolate hazelnut slices	 7,90

Berry tartlet	 4,50

Cannoli Ricotta	 5,40

Ricotta cream. Pistachios. Chocolate.

Visit our display case next to the bar.

SPARKLING WINES

SPARKLING WINES PER GLASS 0,1l

Cinzano Prosecco D.O.C 7,20

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  8,70 

Mattia Vezzola Brut Rosé   10,90

Cuvée Prestige Franciacorta Ca‘ del Bosco 11,90

Lallier Serie R Brut 13,90  

SPARKLING WINES PER BOTTLE 0,75l

Cinzano Prosecco D.O.C 46,00 
Cinzano Spumante Pinot-Chardonnay Brut D.O.C.   54,00

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  59,00 

Mattia Vezzola Brut Rosé   69,00

Cuvée Prestige Franciacorta Ca‘ del Bosco 81,00

Lallier Serie R Brut 94,00

Lallier Grand Rosé 99,00

Lallier Blanc de Blancs 99,00

Lallier Ouvrage  149,00      

IN BETWEEN
Spritzer  4,80

with Grüner Veltliner

Kaiserspritzer 5,40  

with Grüner Veltliner and elderflower syrup

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



Pinsa
PIZZA? EVERYONE KNOWS.

PINSA? PER I BUONGUSTAI!

Like the classic pizza, the pitta, piadina and focaccia, the pinsa is a type  

of flatbread that you can either top like a pizza or enjoy straight, without anything. 

But the pinsa, as the classic street food of Roma, for sure is celebrate at Bar Campari 

and comes with particularly refined taste variations and a special dough.

The big difference to other flat doughs lies in the flour mixture, which makes  

the dough extra crispy. In addition, it is made with water, olive oil, a little salt and a  

very long dough process, which makes the pinsa light and unique.

Enjoy our gourmet pinsa with the perfect cocktail 

for a real aperitivo italiano.

Buon appetito e cin cin!



PINSA
ROSSA

Margherita	 11,90

Tomato sauce. Mozzarella Fior di Latte. Basil.

Acciughe	 11,90

Tomato sauce. Anchovies. Capers.

Prosciutto San Daniele	 15,90

Tomato sauce. Braised aubergines. Arugula.

Salsiccia	 16,90

Tomato sauce. Salsiccia. Mozzarella di Bufala Campana. Sweet peas.

PINSA
BIANCA

Tartufo	 20,90

Parmesan cream. Artichokes. Truffle.

Mozzarella di Bufala	 15,90

Cherry tomatoes. Basil.

ANTIPASTI
STARTERS

Antipasto misto	 small / medium / large  9,50/14,50/20,90

Mixed Starters.

Mozzarella di Bufala Campana	 17,50

Semi-dried tomatoes. Olive oil.

Carpaccio di manzo	 17,90

Raw marinated beef fillet. Frisee salad. Pickled onion.
Caper leaves. Herb mayonnaise.

Vitello Tonnato	 17,90

Veal slices. Tuna sauce. Capers.

Prawn Salad	 19,90

Leaf salads. Fig. Pomegranate. Pear.

Fritto misto	 16,90

Fried octopus and shrimp.

SPARKLING WINES

SPARKLING WINES PER GLASS 0,1l

Cinzano Prosecco D.O.C 7,20

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  8,70 

Mattia Vezzola Brut Rosé   10,90

Cuvée Prestige Franciacorta Ca‘ del Bosco 11,90

Lallier Serie R Brut 13,90  

SPARKLING WINES PER BOTTLE 0,75l

Cinzano Prosecco D.O.C 46,00 
Cinzano Spumante Pinot-Chardonnay Brut D.O.C.   54,00

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  59,00 

Mattia Vezzola Brut Rosé   69,00

Cuvée Prestige Franciacorta Ca‘ del Bosco 81,00

Lallier Serie R Brut 94,00

Lallier Grand Rosé 99,00

Lallier Blanc de Blancs 99,00

Lallier Ouvrage  149,00      

IN BETWEEN
Spritzer  4,80

with Grüner Veltliner

Kaiserspritzer 5,40  

with Grüner Veltliner and elderflower syrup

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



INSALATE
SALADS

Insalata di rucola	 small / large  6,90/10,90

Cherry tomatoes. Parmesan. Balsamic vinegar of Modena. Olive oil.

Insalata mista	 small / large  6,90/10,90

Lettuce. Fennel. Carrot. Walnuts.

Ceasar salad	 17,90

Chicken fillet. Parmesan. Croutons. Pancetta

Portobello salad	 16,90

Portobello. Lettuce. Feta. Pomegranate.
Hazelnuts. Il Borgo del Balsamico Lime.

ZUPPA
SOUP

Minestrone	 7,00

Vegetables. Tomatoes. Parmesan. Three variations of cauliflower.

PASTA & CO
FIRST COURSES

Penne salsiccia	 16,90

Homemade salsiccia. Tomatoes. Garlic. Peas.

Gnocchi pomodoro	 16,90

Tomato sauce. Burrata. Basil.

Ragù alla genovese	 19,50

Homemade Pappardelle. Prosciutto. Beef. Parmigiano sauce.

Risotto milanese	 17,90

Saffron. Spinach. Shrimp.

Roasted lettuce heart	 17,90

Hummus. Balsamic vinegar. Chickpeas. Bell pepper.

Pinsa
PIZZA? EVERYONE KNOWS.

PINSA? PER I BUONGUSTAI!

Like the classic pizza, the pitta, piadina and focaccia, the pinsa is a type  

of flatbread that you can either top like a pizza or enjoy straight, without anything. 

But the pinsa, as the classic street food of Roma, for sure is celebrate at Bar Campari 

and comes with particularly refined taste variations and a special dough.

The big difference to other flat doughs lies in the flour mixture, which makes  

the dough extra crispy. In addition, it is made with water, olive oil, a little salt and a  

very long dough process, which makes the pinsa light and unique.

Enjoy our gourmet pinsa with the perfect cocktail 

for a real aperitivo italiano.

Buon appetito e cin cin!

SPARKLING WINES

SPARKLING WINES PER GLASS 0,1l

Cinzano Prosecco D.O.C 7,20

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  8,70 

Mattia Vezzola Brut Rosé   10,90

Cuvée Prestige Franciacorta Ca‘ del Bosco 11,90

Lallier Serie R Brut 13,90  

SPARKLING WINES PER BOTTLE 0,75l

Cinzano Prosecco D.O.C 46,00 
Cinzano Spumante Pinot-Chardonnay Brut D.O.C.   54,00

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  59,00 

Mattia Vezzola Brut Rosé   69,00

Cuvée Prestige Franciacorta Ca‘ del Bosco 81,00

Lallier Serie R Brut 94,00

Lallier Grand Rosé 99,00

Lallier Blanc de Blancs 99,00

Lallier Ouvrage  149,00      

IN BETWEEN
Spritzer  4,80

with Grüner Veltliner

Kaiserspritzer 5,40  

with Grüner Veltliner and elderflower syrup

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

GNOCCHI, PAPPARDELLE, TRIANGOLI AND RAVIOLI  
ARE MADE FRESH DAILY, ALSO AVAILABLE FOR TAKE AWAY



DOLCI
DESSERTS

Cannoli Ricotta	 5,40

Ricotta cream. Pistachios. Chocolate.

Profiterol	 7,90

Vanilla cream. Chocolate sauce.

Sorbetto	 9,90

Lemon sorbet. Prosecco or Vodka.

Tiramisu	 5,90

Biscuit. Mascarpone. Coffee.

Elderflower Panna Cotta	 5,90

Berries.

Lemon tart	 5,20

Torta Caprese	 5,90

Chocolate hazelnut slices	 7,90

Berry tartlet	 4,50

FORMAGGIO
CHEESE

Parmigiano Reggiano	 11,50

Olive oil. Green belice and black gaeta olives.

Pecorino Stagionato	 11,50

Grappa raisins.

Truffle cheese Moliterno	 11,50

Fig mustard.

Cheese variations	 12,50

Pecorino Stagionato. Parmigiano Reggiano. Truffle cheese Moliterno. Taleggio.

SPARKLING WINES

SPARKLING WINES PER GLASS 0,1l

Cinzano Prosecco D.O.C 7,20

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  8,70 

Mattia Vezzola Brut Rosé   10,90

Cuvée Prestige Franciacorta Ca‘ del Bosco 11,90

Lallier Serie R Brut 13,90  

SPARKLING WINES PER BOTTLE 0,75l

Cinzano Prosecco D.O.C 46,00 
Cinzano Spumante Pinot-Chardonnay Brut D.O.C.   54,00

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  59,00 

Mattia Vezzola Brut Rosé   69,00

Cuvée Prestige Franciacorta Ca‘ del Bosco 81,00

Lallier Serie R Brut 94,00

Lallier Grand Rosé 99,00

Lallier Blanc de Blancs 99,00

Lallier Ouvrage  149,00      

IN BETWEEN
Spritzer  4,80

with Grüner Veltliner

Kaiserspritzer 5,40  

with Grüner Veltliner and elderflower syrup

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

PESCE & CARNE
FISH & MEAT

Maize chicken	 18,90

Yogurt. Parsley-oil. Polenta. Celery. Il Borgo del Balsamico Lime.

Grilled sea bass fillet	 25,90

Bouillabaisse. Spinach. Potatoes.

Tagliata di manzo	 26,50

Roasted potatoes. Chimichurri. Pimiento de Padron. Parmesan.



VINI BIANCHI

WHITE WINES PER GLASS 1/8l

WHITE WINES PER BOTTLE 0,375l

Weißburgunder Schulthauser	 64,00

2020, St. Michael, Südtirol

Chardonnay – Where dreams have no end…	 69,00

2016 | 2018, Jermann, Friaul

WHITE WINES PER BOTTLE 0,75l

Pinsa
PIZZA? EVERYONE KNOWS.

PINSA? PER I BUONGUSTAI!

Like the classic pizza, the pitta, piadina and focaccia, the pinsa is a type  

of flatbread that you can either top like a pizza or enjoy straight, without anything. 

But the pinsa, as the classic street food of Roma, for sure is celebrate at Bar Campari 

and comes with particularly refined taste variations and a special dough.

The big difference to other flat doughs lies in the flour mixture, which makes  

the dough extra crispy. In addition, it is made with water, olive oil, a little salt and a  

very long dough process, which makes the pinsa light and unique.

Enjoy our gourmet pinsa with the perfect cocktail 

for a real aperitivo italiano.

Buon appetito e cin cin!

SPARKLING WINES

SPARKLING WINES PER GLASS 0,1l

Cinzano Prosecco D.O.C 7,20

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  8,70 

Mattia Vezzola Brut Rosé   10,90

Cuvée Prestige Franciacorta Ca‘ del Bosco 11,90

Lallier Serie R Brut 13,90  

SPARKLING WINES PER BOTTLE 0,75l

Cinzano Prosecco D.O.C 46,00 
Cinzano Spumante Pinot-Chardonnay Brut D.O.C.   54,00

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  59,00 

Mattia Vezzola Brut Rosé   69,00

Cuvée Prestige Franciacorta Ca‘ del Bosco 81,00

Lallier Serie R Brut 94,00

Lallier Grand Rosé 99,00

Lallier Blanc de Blancs 99,00

Lallier Ouvrage  149,00      

IN BETWEEN
Spritzer  4,80

with Grüner Veltliner

Kaiserspritzer 5,40  

with Grüner Veltliner and elderflower syrup

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

Pinot Grigio	 7,20

2022, Elena Walch, Südtirol

Chardonnay	 7,20

2022, Lageder, Südtirol

Gavi di Gavi	 7,90

2021, La Giustiniana Gavi di Gavi, Piemont

Lugana	 8,90

2021, Santa Christina Lugana-Garda, Veneto

Grüner Veltliner Bognergasse	 4,90

2021, Schmid, Kremstal

Sauvignon Blanc	 9,50

2022, Specogna, Friaul

Chardonnay BIO Ateyon	 69,00

2020, Loacker, Südtirol

Pinot Grigio Jesera	 59,00

2021, Venica, Friaul

Etichetta nera, Vermentino	 61,00

2021, Lunae, Liguria

Terre Alte	 157,00

2020, Livio Felluga, Friaul

Pinot Grigio Friuli Colli Orientali DOC	 54,00

2021, Livio Felluga, Istria

Grüner Veltliner Hinter der Burg	 56,00

2022, Prager, Wachau



ROSÉ WINE PER GLAS 1/8l

ROSÉ WINE PER BOTTLE 0,75l & 1,5l

VINI ROSSI

RED WINES PER GLASS 1/8l

SPARKLING WINES

SPARKLING WINES PER GLASS 0,1l

Cinzano Prosecco D.O.C 7,20

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  8,70 

Mattia Vezzola Brut Rosé   10,90

Cuvée Prestige Franciacorta Ca‘ del Bosco 11,90

Lallier Serie R Brut 13,90  

SPARKLING WINES PER BOTTLE 0,75l

Cinzano Prosecco D.O.C 46,00 
Cinzano Spumante Pinot-Chardonnay Brut D.O.C.   54,00

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  59,00 

Mattia Vezzola Brut Rosé   69,00

Cuvée Prestige Franciacorta Ca‘ del Bosco 81,00

Lallier Serie R Brut 94,00

Lallier Grand Rosé 99,00

Lallier Blanc de Blancs 99,00

Lallier Ouvrage  149,00      

IN BETWEEN
Spritzer  4,80

with Grüner Veltliner

Kaiserspritzer 5,40  

with Grüner Veltliner and elderflower syrup

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

Sauvignon Blanc BIO Tannenberg	 76,00

2020, Manincor, Südtirol

Gewürztraminer	 42,00

2020, Elena Walch, Südtirol

Gelber Muskateller	 47,00

2022, Trummer, Südsteiermark

Rosato Venezia Giulia	 8,90

2021, Livio Felluga, Friaul

Vin Ruspo	 6,90

2022, Capezzana Conte Contini Bonacossi

Château Miraval  0,75l	 59,00

2022, Château Beaucastel, Provence

Château Miraval Magnum  1,5l	 109,00

2022, Château Beaucastel, Provence

Mardonna Rosé  0,75l	 49,00

2022, Markowitsch, Carnuntum

Mardonna Rosé Magnum  1,5l	 105,00

2022, Markowitsch, Carnuntum

Chianti Classico BIO D.O.C.G.	 8,40

2019, Badia a Coltibuono, Toscana

Barbera d’Asti D.O.C.G. Ca di Pian	 10,90

2020, La Spinetta, Piemont

Merlot	 8,40

2019, Venica, Friaul

Zweigelt Bognergasse	 4,90

2020, Schmid, Kremstal



RED WINES PER BOTTLE 0,357l

Il Pino di Biserno	 62,00

2019, Tenuta di Biserno, Toscana

RED WINES PER BOTTLE 0,75l

DESSERT WINE 1/16l

Aleatico-Passito	 6,90

2007, Li Veli, Apulia

Chianti Classico Riserva D.O.C.G.	 69,00

2019, Castello di Brolio, Toscana 

Brunello di Montalcino Riserva D.O.C.G.	 179,00

2013, Altesino, Toscana

Masseria Maìme	 96,00

2015, Tormaresca, Apulia

Ilatraia	 117,00

2015, Brancaia, Toscana

Il Bacialé Monferrato Rosso	 52,00

2018, Braida, Piemont

Pithos BIO	 66,00

2016, Cos, Sicily

Sassicaia	 319,00

2014, Tenuta San Guido, Toscana

Dolcetto d’Alba	 58,00

2018, Elio Grasso

Blaufränkisch Reserve	 46,00

2018, Krutzler, Burgenland

Opus Eximium Nr.32	 62,00

2019, Gesellmann, Burgenland

SPARKLING WINES

SPARKLING WINES PER GLASS 0,1l

Cinzano Prosecco D.O.C 7,20

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  8,70 

Mattia Vezzola Brut Rosé   10,90

Cuvée Prestige Franciacorta Ca‘ del Bosco 11,90

Lallier Serie R Brut 13,90  

SPARKLING WINES PER BOTTLE 0,75l

Cinzano Prosecco D.O.C 46,00 
Cinzano Spumante Pinot-Chardonnay Brut D.O.C.   54,00

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  59,00 

Mattia Vezzola Brut Rosé   69,00

Cuvée Prestige Franciacorta Ca‘ del Bosco 81,00

Lallier Serie R Brut 94,00

Lallier Grand Rosé 99,00

Lallier Blanc de Blancs 99,00

Lallier Ouvrage  149,00      

IN BETWEEN
Spritzer  4,80

with Grüner Veltliner

Kaiserspritzer 5,40  

with Grüner Veltliner and elderflower syrup

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



SPARKLING WINES

IN BETWEEN

Prosecco D.O.C.	 7,50

Mattia Vezzola Brut Rosé	 11,40

Cuvée Prestige Franciacorta Ca’ del Bosco	 14,90

Champagner Mathieu-Princet	 15,90

Spritzer	 5,70

with Grüner Veltliner

Kaiserspritzer	 5,90

with Grünen Veltliner and elderflower syrup

Mattia Vezzola Brut Rosé	 72,00

Cuvée Prestige Franciacorta Ca’ del Bosco	 99,00

SPARKLING WINES PER GLASS 0,1l

SPARKLING WINES PER BOTTLE 0,75l

SPARKLING WINES

SPARKLING WINES PER GLASS 0,1l

Cinzano Prosecco D.O.C 7,20

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  8,70 

Mattia Vezzola Brut Rosé   10,90

Cuvée Prestige Franciacorta Ca‘ del Bosco 11,90

Lallier Serie R Brut 13,90  

SPARKLING WINES PER BOTTLE 0,75l

Cinzano Prosecco D.O.C 46,00 
Cinzano Spumante Pinot-Chardonnay Brut D.O.C.   54,00

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  59,00 

Mattia Vezzola Brut Rosé   69,00

Cuvée Prestige Franciacorta Ca‘ del Bosco 81,00

Lallier Serie R Brut 94,00

Lallier Grand Rosé 99,00

Lallier Blanc de Blancs 99,00

Lallier Ouvrage  149,00      

IN BETWEEN
Spritzer  4,80

with Grüner Veltliner

Kaiserspritzer 5,40  

with Grüner Veltliner and elderflower syrup

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



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

BEER ON TAP

Moretti  0,1l 2,90

 0,3l 5,60

Reininghaus Vintagepils 2021 0,1l 2,90

 0,3l 5,60

SOFT DRINKS

Soda   0,90

Freshly squeezed orange juice     4,40

Freshly squeezed pink grapefruit juice   4,40

Soda with elderflower syrup 0,5l 3,90

Soda with lemon 0,25l 2,60

R. & H. Wetter   3,50

LEMONADES  

 
Balis basil-ginger lemonade / pineapple-mint lemonade 0,25l  5,40

San Pellegrino Bio aranciata / limonata 0,275l 4,90

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

Red Bull Energy Drink 0,25l 4,90

Red Bull Sugarfree 0,25l 4,90

Red Bull Red Edition 0,25l 4,90

Red Bull Seasonal Edition 0,25l 4,90

S. Pellegrino 0,25l    4,90

S. Pellegrino 0,75l    7,90

Vöslauer still / sparkling 0,33l  4,40

Vöslauer still / sparkling 0,75l  7,90

Fever Tree tonic / ginger ale / bitter lemon / ginger beer 0,22l  5,40

S. Pellegrino  0,25l	 4,90

S. Pellegrino  0,75l	 7,90

Vöslauer  still /sparkling 0,33l	 4,60

Vöslauer  still /sparkling 0,75l	 7,90

Soda  1/8l	 0,90

Freshly squeezed orange juice  1/8l	 4,40

Freshly squeezed grapefruit juice  1/8l	 4,40

Soda with elderflower syrup  0,5l	 3,90

Soda with lemon  0,25l	 2,60

R. & H. Wetter  apple juice unfiltered 1/8l	 3,50

Fever Tree  tonic / ginger ale / bitter lemon / ginger beer 0,22l	 5,50

Balis  basil-ginger-lemonade / pineapple-mint-lemonade 0,25l	 5,50

San Pellegrino Bio  aranciata / limonata 0,275l	 5,50

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

Red Bull Energy Drink  0,25l	 4,90

Red Bull Sugarfree  0,25l	 4,90

Red Bull Red Edition  0,25l	 4,90

Red Bull Seasonal Edition  0,25l	 4,90

LEMONADES

SOFT DRINKS

BEER ON TAP

Moretti	   0,1l	 2,90 
	   0,3l	 5,60

Reininghaus Jahrgangspils 2021	   0,1l	 2,90 
	   0,3l	 5,60



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

Espresso or Macchiato  3,30

Ristretto  3,30 

Double Espresso  5,90

Melange  5,60

Cappuccino  5,60

Caffè Latte 5,60

Espresso Lungo 4,40

Caffè Corretto  6,50

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

Espresso Grand Marnier  7,90 
with 2cl Grand Marnier and a piece of chocolate

Espresso and Averna 6,50 
Enjoy Averna after your espresso, for a real Sicilian moment.  

TEA SPECIALTIES "BAR CAMPARI" 5,90

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

Hsian Pen – Organic Jasmin 
Uniquely soft, floral aroma with a pronounced jasmine 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



T H E  B A R  C A M PA R I  S H O P  O F F E R S  Y O U 

P U R E  I TA L I A N  J O I E  D E  V I V R E :  B O T H  I N  T H E  

V E R Y  H E A R T  O F  V I E N N A  A N D  I N  T H E  

C O M F O R T  O F  Y O U R  H O M E

C I N  C I N !

1 .  S H O P
From a perfect
Aperitivo Italiano 
experience at  
home …

2 .  O N  T O U R
… ia the mobile
minibar for your
event …

3 .  E X P E R I E N C E
… to unforgettable 
events at Bar  
Campari

Shop



E X P E R I E N C E  T H E  W O R L D  O F  T H E  

B A R  C A M PA R I  S H O P  A N D  

B R I N G  A  P I E C E  O F  I TA LY  I N T O  

Y O U R  H O M E .

W W W. B A R C A M PA R I . AT/ S H O P/



SPIRITS

Campari	 6,90

Campari Cask Tales	 9,50

Aperol	 6,90

Averna	 6,90

Averna Don Salvatore	 9,90

Cynar	 6,90

Braulio	 6,90

Braulio Riserva	 9,90

Cinzano Vermouth Bianco	 6,50

Cinzano 1757 Vermouth di Torino rosso	 6,50

Cinzano 1757 Vermouth di Torino dry	 6,50

Bisquit & Dubouché V.S.	 8,90

Bisquit & Dubouché V.S.O.P.	 10,50

Bulldog London Dry Gin	 8,90

Bickens London Dry Gin	 10,00

O’ndina Gin	 11,00

Glen Grant Single Malt Scotch Whisky 12 YO	 10,80

Glen Grant Single Malt Scotch Whisky 18 YO	 18,40

Lagavulin Islay Single Malt Scotch Whisky 8 YO	 13,80

AMARI / BITTERS 4cl

VERMOUTH 4cl

COGNAC 4cl

GIN 4cl

SINGLE MALTS 4cl

SPARKLING WINES

SPARKLING WINES PER GLASS 0,1l

Cinzano Prosecco D.O.C 7,20

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  8,70 

Mattia Vezzola Brut Rosé   10,90

Cuvée Prestige Franciacorta Ca‘ del Bosco 11,90

Lallier Serie R Brut 13,90  

SPARKLING WINES PER BOTTLE 0,75l

Cinzano Prosecco D.O.C 46,00 
Cinzano Spumante Pinot-Chardonnay Brut D.O.C.   54,00

Cinzano Alta Langa D.O.C.G. Brut Vintage 2013  59,00 

Mattia Vezzola Brut Rosé   69,00

Cuvée Prestige Franciacorta Ca‘ del Bosco 81,00

Lallier Serie R Brut 94,00

Lallier Grand Rosé 99,00

Lallier Blanc de Blancs 99,00

Lallier Ouvrage  149,00      

IN BETWEEN
Spritzer  4,80

with Grüner Veltliner

Kaiserspritzer 5,40  

with Grüner Veltliner and elderflower syrup

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



IRISH WHISKY 4cl 

Jameson Irish Whisky 9,80

BOURBON & CANADIAN WHISKEY 4cl 

Wild Turkey Bourbon 12,00

Wild Turkey Bourbon 101 8,00

Wild Turkey Bourbon Rare Breed 9,80 

Wild Turkey Rye Whiskey 10,00

Wild Turkey Masters Keep Revival 39,00

Wild Turkey Masters Keep Cornerstone  39,00

Wild Turkey Masters Keep Bottled in Bond 17YO 75,00

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

Appleton Estate Jamaica Rum 30 YO 95,00

VODKA 4cl 

Skyy Vodka 8,90

TEQUILA & MEZCAL 4cl 

Montelobos Ensamble Mezcal   8,90

Espolòn Blanco  8,90

Espolòn Reposado 8,90

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



4,00

4,50

5,50

9,00

9,00

6,90

6,90

9,90

68,00

3,90

4,50

8,50 

8,50 

4,50

4,50

4,50

9,00

GRAPPA 2cl 

Grappa Nonino Tradizionale 

Grappa di Moscato Nonino  

Grappa Elisi  

Grappa Tignanello  

Grappa Levi 

LIQUEUR 4cl 

Grand Marnier Cordon Rouge  

Grand Marnier Cuvée Louis Alexandre 

Grand Marnier Cuvée du Centenaire  

Grand Marnier Quintessence  

Frangelico Haselnusslikör 

Bailey’s Irish Cream  

Ancho Reyes Chili Liqueur  

Ancho Reyes Verde Liqueur  

Disaronno Amaretto  

Limoncello Staibano/Amalfi  

Mirto di Sardegna  

ANIS 4cl 
Absente Absinthe

Ouzo 12 8,50

04/2022

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

05/2023


