
Bellini
 bar 



Food Menu 
 
Pomodori della nonna� 29

Seasonal tomatoes, basil leaves  (SF) 

Riviera� 38 
Tuna, baby lettuce, green beans, baby potatoes soft boiled eggs, taggiasca olives, 
mayonnaise, Parmigiano Reggiano dressing  (D, E, SF)

Arancini tartufo e funghi� 26

Truffle and mushroom arancini, whipped ricotta (D, G, E, SF)

Mezzi rigatoni vodka� 36 

Spicy nduja, tomato sauce, stracciatella (V, D, G)

 
Gamberi provenzale � 76 

Grilled king prawns, provençale sauce  (D, S)

S  -  S h e l l fi s h ,  D  -  D a i r y ,  S F  -  S e a f o o d ,  V  -  Ve g e t a r i a n ,  G  -  G l u t e n ,  E  -  E gg ,  N  -  N u t s

All prices are in USD. Applicable taxes and a 20% service charge will be added to all checks. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness, particularly for individuals with certain 
medical conditions. Several menu items may contain common allergens, including peanuts, tree nuts, fish, shellfish, eggs, milk, soy, and gluten. Please ensure 

guests are encouraged to notify their server of any food allergies. There is a risk associated with consuming raw oysters. Individuals may be at greater risk of serious 
illness and are encouraged to consume oysters fully cooked. If guests are unsure of their personal risk, they should consult a physician.



Dolci

Tiramisu� 18 

Coffee, mascarpone cream (D)(G)

Fresh fruit platter� 42 

Seasonal fruits

Fruttini � 46 

Seasonal frozen fruits  

Selezione di gelati e sorbetti � 12/each 

Selection of ice creams: chocolate, vanilla, hazelnut (D, N) 
Selection of sorbets: coconut, lemon, exotic fruits, strawberry

Hot drinks

coffee 
Espresso � 7

Decaffeinated� 7

Double espresso � 9

Latte � 10 

Cappuccino � 10 

Americano � 9

tea
English breakfast � 9

Lady blue earl grey� 9 
Lychee green� 9

Japanese green sencha� 9

Herbal peppermint� 9

Vanilla chamomille� 9

Hibiscus berry energy iced tea� 9



Gigi’s cocktails

Il bellini di gigi � 20 

Torresella prosecco, Boiron peach purée, Giffard crème de pêche 

Tramontino toscano� 22

Tio Pepe sherry, pinot grigio, Don Julio Blanco, grapefruit, agave, yuzu, soda  

Alba nel sud� 21 

Patron Silver, lemon, pineapple, honey, red pepper cordial 

Felicita� 24

Ketel One, cucumber, lemon, basil, soda, lemonade  

Capri fizz� 26 

Tanqueray Sevilla, St. Germain, orange, lemon 

La bombola� 24

Belvedere, Aperol, peach, lemon, mint, watermelon  

Amore da sorrento� 24 

No.3, Mancino Rosso, Kahlúa, Chambord, Campari 

Limoncello di gigi spritz� 22

Homemade limoncello, Italicus, bitter lemon, Torresella prosecco 

Faimma Rossa� 23 

Aperol, Ilegal mezcal, orange, lime, bell pepper, togarashi 

Spritz alla violetta� 21

St. Germain, prosecco, Bitter Truth violet, rose  

Bacio del sole� 45 

Macallan 12, Aperol, orange, honey, lemon

Gigi colada� 35

Brugal 1888, Amaro Montenegro, Fernet Branca Menta pineapple, coconut, cream  



Non alcoholic cocktails
Amaretto-noni� 14
Lyres Amaretti, orange juice, lemon juice, honey/chamomile cordial, chickpea water

Virgin colada� 15
Lyres Sugarcane, coconut cream, coconut syrup, lime juice, pineapple juice

La bamboli-no� 14 
Black tea, Monin peach syrup, lemon juice, watermelon, mint

Belli-no� 12
Peach purée, yogurt syrup, ginger ale

Limoncello di gigi (non-alcoholic)� 14
Homemade limoncello, Lyres N/A, soda water

 

Coconut
fresh coconut � 18

Fresh juices
Orange			   14



Wine by glass

champagne			   GL

piper heidsieck, champagne, france		  34	 

nicolas feuillate, champagne, france		  36

moët & chandon impérial, champagne, france		  40	 

perrier-jouët, brut, champagne, france		  40	

sparkling wine			   GL

torresella prosecco, veneto, italy		  17

contratto for england rosé, piedmont, italy		  35	

white wine			   GL

frenzy, sauvignon blanc, marlborough, new zealand		  17

trimbach, riesling, alsace, france		  17 

château minuty, minuty prestige blanc, rolle, provence, france		  18

jermann, pinot grigio, friuli-venezia giulia, italy		  20

zd, chardonnay, napa valley, california, usa		  22

comte de la chevaliere, sauvignon blanc, loire valley, france		  25

rosé wine			   GL

roseblood d’estoublon, provence, france		  17

château miraval, provence, france		  18

château d’esclans, whispering angel, provence, france		  19

red wine			   GL

domaines barons de rothschild, les legendes, bordeaux, france		  15

ponzi, laurelwood, pinot noir, willamette valley, oregon, usa		  25 

sinegal, cabernet sauvignon, napa valley, california, usa		  45



Wine by bottle

champagne� BTL

nicolas feuillate, champagne, france		  120

piper heidsieck, champagne, france		  130	 

taittinger, brut, reims, france		  145	 

moët & chandon impérial, champagne, france		  150	 

perrier-jouët, brut, champagne, france		  170

veuve clicquot, brut, reims, france		  170

moët & chandon, dom pérignon, brut, hautvillers, france		  900

armand de brignac, ace of spades, chigny-les-roses, france		  1100						

sparkling wine			   BTL

torresella prosecco, veneto, italy		  75

contratto for england rosé, piedmont, italy		  140

white wine			   BTL�

frenzy, sauvignon blanc, marlborough, new zealand		  75

cloudy bay, sauvignon blanc, marlborough, new zealand		  80

château minuty, minuty prestige blanc, rolle, provence, france		  85

trimbach, riesling, alsace, france		  85 

albert bichot, chablis, burgundy, france		  90 

jermann, pinot grigio, friuli-venezia giulia, italy		  90

comte de la chevaliere, sauvignon blanc, loire valley, france		  100

domaines laroche, chablis, burgundy, france� 110 

zd chardonnay, napa valley, california, usa� 120

cakebread chardonnay, napa valley, california, usa� 140 



Wine by bottle

rosé			   BTL �

miraval rosé, provence, france� 80 

château d’esclans whispering angel rosé, provence, france� 90

red wine			   BTL�

ponzi laurelwood pinot noir, willamette valley, oregon, usa� 110

sinegal cabernet sauvignon, napa valley, california, usa� 180

opus one, cabernet sauvignon, oakville, napa valley, california, usa� 1500



Spirits 

vodka	 3CL	 BTL			

Ketel One Cucumber / Mint	 17	 300

Ketel One Grapefruit Rose	 17	 300

Ketel One Peach Orange Blossom 	 17 	 300

Chopin 	 18 	 350

Grey Goose 	 19 	 350

Tito’s	 19	 350

Belvedere 	 20 	 350

Ketel One	 19 	 350

Grey Goose Altius	 65 	 900

gin	 3CL	 BTL

Tanqueray	 16	 350

Bombay Sapphire	 17	 300

Nolet’s 	 18 	 350

#3	 19 	 350

Hendrick’s	 21 	 350

Seventy One	 35 	 800

tequila / mezcal	 3 CL	 BTL

Patron Reposado	 19	 300

Patron Silver	 19 	 300

Casamigos Blanco	 21	 450

Don Julio Blanco 	 21 	 350

Don Julio Reposado	 24	 350

Patron Añejo 	 24 	 400

Don Julio Añejo	 26	 400

Casamigos Reposado	 26 	 500

Casamigos Añejo	 28	 500

Patron Cristalino 	 35 	 450

Don Julio 1942	 60	 800

Patron El Alto	 70	 750



tequila / mezcal
Ilegal Mezcal Reposado	  17	 250

Casa Dragones Blanco	 35	 450

Komos Reposado Rosa	 45	 450

Komos Añejo Reserva	 65	 600

Clase Azul Reposado	 65	 900

Casa Dragones Reposado	 70	 700

Clase Azul Blanco ahumado	 120	 1400

Clasze Azul Mezcal Durango	 170	 2000

Clase Azul Añejo	 200	 2500

Clase Azul Dia De Los Muertos	 700	 10000

Clase Azul Ultra	 800 	 11000

irish & canadian whiskey	 3CL	 BTL

Glendalough	  14	 250 

Crown Royal 	 17	 350

Jameson	 19	 350

single malt / blended scotch whisky 	 3CL	 BTL

Johnnie Walker Black 	 21	 350

Buchanan’s 12 	 25	 400

Glenlivet 12	 25	 400

Macallan 12 Double Cask	 35	 500

Buchanan’s 18	 45	 500

Glenlivet 18	 75	 800

Johnnie Walker Blue 	 90	 1000

Macallan 18 Sherry Oak	 190	 2400

Macallan 25 	 1000	 17000

american whiskey	 3CL	 BTL

Bulleit Bourbon	 18	 350

Bulleit Rye	 19	 350

Angel’s Envy Bourbon	 24	 350

Woodford Reserve Bourbon	 24	 350 

Buffalo Trace	 19	 350 

Maker’s Mark	 19	 350 

Knob Creek	 19	 350 

Basil Hayden’s	 25	 400



rum & cachaça 	 3 CL	 BTL

Bacardi Light	 15	 250

Brugal 1888 	 17	 300

Zacapa 23	 21	 350

Bacardi Ocho	 17	 300

cognac	 3CL	 BTL

Remy Martin vs	 17	 250

Remy Martin vsop	 24	 400

Hennessy vsop	 30	 350 

Remy Martin 1738	 30	 450 

Hennessy xo	 80	 1200 

Louis xiii	 600	 17000

liquor	 	 3CL

Aperol	 	 14

Fernet Branca	 	 14

Limoncello Lucano		  14

Disaronno Amaretto	 	 15

Kahlua	 	 15

Licor 43	 	 16

Lucano Amaro	 	 16

Nonino Aperitivo	 	 16

Bailey’s Irish Cream	 	 17

Campari	  	 17

Cointreau	 	 17

Leblon	 	 17

Grand Marnier	 	 20

Green Chartreuse	 	 25

Yellow Chartreuse	 	 25

beer	 	 	

Amstel Light	 	 10

Corona	 	 10

Heineken	 	 10

Heineken 0.0	 	 10

Peroni	 	 10

NOAM	 	 14



Soft drinks

soda �
Coca cola  �  8

Diet coke   �  8

Coke Zero  �  8
Sprite			   8

Fever-tree Ginger ale			   8

Fever-tree Ginger beer			   8

Fever-tree Mediterranean tonic� 8

Fever-tree Lime yuzu�  8
Fever-tree Grapefruit� 8

Fever-tree Club soda� 8

energy drinks � 33  CL

Red bull� 10

Red bull sugar free� 10

Red bull peach� 10

water		  33CL	 75CL

Evian still	 12	 35

Evian sparkling	 12	 35

Les Tables Paris Society 
Mūn - Beau CoCo - Girafe - Monsieur Bleu - Dar Mima - Bonnie - Apicius - Louie - Perruche -  

Il Bambini Club - Le Piaf - Mondaine - Maison Revka - Maxim’s -  La Suite – Laurents - Baronne - Minim’s 

All prices are in USD. Applicable taxes and a 20% service charge will be added to all checks. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness, particularly for individuals with certain medical conditions. Several 
menu items may contain common allergens, including peanuts, tree nuts, fish, shellfish, eggs, milk, soy, and gluten. Please ensure guests are encouraged to notify their server of any food 

allergies. There is a risk associated with consuming raw oysters. Individuals may be at greater risk of serious illness and are encouraged to consume oysters fully cooked. If guests are 
unsure of their personal risk, they should consult a physician.


