




qualcosa da bere?



selez ione di  thè
tea select ion
English tea	 €	 5,90

Green tea	 €	 5,90

Black tea	 €	 5,90

Herbal teas	 €	 5,90

COLLINA IN FIORE:

IBISCO, MELA, ROSA CANINA, UVA SULTANINA, ROSA, MANGO, PESCA, 

FIORDALISO, CAFFè VERDE

HIBISCUS, APPLE, ROSEHIP, SULTANAS, ROSE, MANGO, PEACH, CORN-

FLOWER, GREEN COFFEE

SOGNI D’ORO:

REDBUSH, CUMINO, FINOCCHIO, MELISSA, GIRASOLE, CAFFè VERDE

REDBUSH, CUMIN, FENNEL, LEMON BALM, SUNFLOWER, GREEN COF-

FEE

DOPO CENA:

HONEYBUSH, FINOCCHIO, LIMONE, MELA, CANNELLA, MATè VERDE, 

MENTA, FAGIOLI, GIRASOLE, CAFFè VERDE

HONEYBUSH, FENNEL, LEMON, APPLE, CINNAMON, GREEN MATE, MINT, 

BEANS, SUNFLOWER, GREEN COFFEE

caf fetteria
Espresso or decaffeinated espresso	 € 	 4,90

Americano coffee	 €	  4,90

Barley coffee	 € 	 4,90

Espresso “corretto”	 €	  5,90

Double espresso	 € 	 8,00

Cappuccino	 €	  5,90

Latte macchiato	 €	  6,90

Hot/cold chocolate	 €	  5,90

Irish coffee	 €	 12,00



bevande -  softdrinks
Coca Cola	 €	  8,00

Coca Cola Zero	 €	  8,00

Fanta	 € 	 8,00

Sprite	 € 	 8,00

Ginger Ale	 € 	 8,00

Tassoni	 €	  8,00

Bitter Lemon	 €	  8,00

The freddo al limone - Lemon ice tea	 € 	 9,00

The freddo alla pesca - Peach ice tea	 € 	 9,00

San Bitter	 € 	 9,00

Crodino	 €	  9,00

b irre -  beers
Peroni - draft	 € 	 9,00 

Warsteiner alcool free	 €	  9,00

Heineken	 €	  9,00

Beck’s	 €	  9,00

Corona	 € 	 9,00

Weißbier Konig Ludwig 0,5 lt	 € 	 11,00

succhi  -  ju ices
Pomodoro - tomato	 €	  9,00

Fragola - strawberry	 € 	 9,00

Mirtillo - blueberry	 € 	 9,00

Mela e banana - apple and banana	 € 	 9,00

Lampone - raspberry	 € 	 9,00

Pesca - peach	 €	 9,00

Albicocca - apricot	 €	 9,00

Tropicale - tropial	 €	 9,00

Spremuta d’arancia - Fresh orange juice	 € 	 9,00

Spremuta di pompelmo - Fresh grapefruit juice	 € 	 9,00

Spremuta di limone - Fresh lemon juice	 € 	 9,00

acqua minerale
mineral  waters
Acqua Solé Naturale “Grand Hotel Fasano“ 0,33 l.	 €	  5,90

Acqua Solé Gassata “Grand Hotel Fasano“ 0,33 l	 € 	 5,90

Acqua Solé Naturale “Grand Hotel Fasano“ 0,75 l	 € 	 9,50

Acqua Solé Gassata “Grand Hotel Fasano“ 0,75 	 € 	 9,50



gelat i  -  ice cream
Banana split	 €	 12,00
Vanilla and chocolate ice cream, banana, cream, chocolate topping

Coupe Melba	 € 	 12,00
Vanilla ice cream, fishing pieces, cream

Eiscacao	 € 	 12,00
Vanilla ice cream, cold chocolate, cream

Eiscaffee	 € 	 12,00
Vanilla ice cream, black coffee, cream

Ice-Cream with Fruits	 € 	 12,00
Vanilla ice cream, fresh fruit

smoothies -  mi lk  shakes
Choco Milk Shake	 € 	 11,00
Vanilla Milk Shake	 € 	 11,00
Strawberry Milk Shake	 € 	 11,00
Mango & Pineapple Smoothie	 €	 11,00
Strawberry & Banana Smoothie	 €	 11,00



bol l ic ine -  spark l ing wines 
and champenoise
	 bottle	            glass

Prosecco Extra Dry  – Valdobbiadene	 € 	 38,00    €  9,00

Padron Franciacorta Brut  – Padron	 € 	 62,00    € 11,00

Perlè   – Cantina Ferrari	 € 	 70,00    € 12,00 

Cuvèe Prestige - Ca’ del Bosco	 € 	 71,00

Alma Cuveè – Bellavista	 € 	 80,00

Perlè Rosè – Cantina Ferrari	 € 	 95,00

Giulio Ferrari – Cantina Ferrari	 €   190,00

Annamaria Clementi – Cà del Bosco	 €   190,00

champagne
	 bottle	            glass 
Ruinart “R” de Ruinart	 €   140,00    € 22,00

Moët & Chandon Reserve Impèriale Brut	 €   130,00

Moët & Chandon Rosè Impèriale	 €   140,00 

Ruinart Rosè	 €   170,00    € 24,00

Ruinart Blanc de Blanc	 €   170,00    € 24,00

Dom Ruinart Blanc de Blanc	 €   360,00

Dom Ruinart Rosè	 €   370,00

Dom Perignon	 €   360,00



v in i  b ianchi  -  white wines
	 bottle		 glass

Lugana Molin Cà Maiol – Selezione Grand Hotel Fasano	 € 	 48,00	 € 10,00

Brolettino Lugana  – Ca’ dei Frati	 € 	 50,00	 € 10,00

Sauvignon La Foà – Colterenzio	 € 	 57,00	 € 12,00

Chardonnay La Foà – Colterenzio	 € 	 57,00	 € 12,00

Pinot Grigio – Felluga	 € 	 52,00	 € 11,00

v in i  ross i  -  red wines
Rosso Negresco Cà Maiol – Selezione Grand Hotel Fasano	 € 	 48,00	 € 10,00

Leonardo Valtenesi – Conti Thun	 € 	 45,00	 € 10,00

Amarone Classico della Valpolicella – Zenato 	 € 	 90,00	 € 17,00

v in i  rosè -  rosé wines
Chiaretto Roseri Cà Maiol – Selezione Grand Hotel Fasano	 € 	 48,00	 € 10,00

Rosamara – Costaripa	 € 	 46,00	 € 10,00

v inoteca

Vi invitiamo a richiedere le nostre proposte 
del giorno e la nostra carta dei vini per una 
scelta più ampia

v inoteque

Please kindly ask our staff for the daily sug-
gestions and for the  complete wine list for a 
larger choice of wines



afterdinner cockta i ls
Sazerac	 € 	 16,00 
Brandy, Sugar, Soda, Peychaud bitter, Absinthe

Old fashioned	 € 	 16,00 
Bourbon Whiskey, Sugar, Soda, Old fashioned bitter

Espresso Martini	 € 	 16,00 
Vodka, kahlua, espresso, sugar syrup

Daiquiri	 €	  16,00 
White rum, fresh lime juice, white sugar

predinner cockta i ls
Hugo		  € 	 16,00 
Elderflower syrup, Fresh mint leaves,Prosecco, Soda 

Spritz Veneziano 		  € 	 16,00 
Aperol, Prosecco, Soda

Spritz St. Germain 		  € 	 16,00 
St. Germain, Prosecco, Soda

Americano 		  € 	 16,00 
Campari, Vermouth, Soda

Martini Cocktail		  € 	 16,00 
Gin or Vodka, dry Vermouth

Rossini		  € 	 16,00 
Strawberry puree, Prosecco

Bellini		  € 	 16,00 
Peach puree, Prosecco

Bellini Royal		  € 	 28,00 
Peach puree, Champagner

Grand Hotel Fasano		  € 	 28,00 
Gin, Habanero and lime juice, Passion fruit syrup, Champagne Ruinart Rosè



long drink
Bloody Mary Fasano	 € 	 16,00 
Gin Mare, homemade tomato juice, Ginger, Basil, salt, Pepper,                                            

Tabasco, Worcestershire sauce

Asian Summer	 € 	 16,00 
Grey Goose Orange, Sugar syrup, Amaretto di Saronno,                                                  

fresh lime juice, fresh ginger, sesam oil

Caipirinha	 € 	 16,00 
Cachaça, fresh lime, brown sugar

Mai-Tai	 € 	 16,00 
White rum, Dark rum, Cointreau, fresh lemon juice, almond syrup

Mojito	 € 	 16,00 
White Rum, white sugar, fresh lime juice, mint leaves, soda 

Pina Colada	 € 	 16,00 
White rum, pineapple juice, coconut cream

Black Orchid	 € 	 16,00 
Grey goose orange, fresh lemon juice, sugar syrup, violet liqueur, peach bitter

mockta i ls
Basil	 € 	 12,00 
Fresh lime juice, cucumber syrup, basil leaves, ginger ale

GHF Fresh	 € 	 12,00 
Orange juice, pineapple juice, grapefruit juice, red San Bitter

Lemon Mojito	 € 	 12,00 
Fresh lemon juice, fresh mint leaves, sugar syrup, sprite

Passion	 €	  12,00 
Raspberry puree, passion fruit syrup, rose lemonade tonic

Virgin Colada	 €	  12,00 
Pineapple juice, coconut cream



grappe 

EVO ( Barrique )	 € 	 12,00

Delicata - Marzadro	 € 	 12,00

Grappa di Prosecco - Nonino	 € 	 12,00

Anfora - Marzadro	 € 	 12,00

EVO FUMO ( Barrique )	 € 	 12,00

Grand Riserva Roccanivo - Berta ( Barrique )	 € 	 19,00

Riserva del Fondatore - Berta ( Barrique )	 € 	 28,00

d igest iv i  -  b i ters
Amaretto di Saronno	 € 	 9,00

Averna	 € 	 9,00

Fernet Branca o Branca Menta	 € 	 9,00

Montenegro	 € 	 9,00

Ramazzotti	 € 	 9,00

Sambuca	 € 	 9,00

Bailey’s Irish Cream	 € 	 9,00

Amaro Amara	 € 	 9,00

Amaro del Farmacista	 € 	 9,00

Amaro Zerotrenta	 € 	 9,00

Amaro Cadello 88	 € 	 9,00



s ingle malt  Scotch 
whisk ies
Highlands: 
The Glenturret 12 years	 € 	 16,00 
Oban 14 years	 € 	 16,00 
Glenmorangie 18 years	 € 	 24,00

Speyside: 
The Macallan 12 years	 € 	 18,00 
Benromach 15 years	 € 	 24,00

Islay: 
Laphroaig 10 years	 € 	 16,00 
Lagavulin 12 years	 € 	 26,00

Japenese: 
Suntori Hibiki	 € 	 43,00 
Kamiki	 € 	 22,00

Irish: 
Rue & Co	 € 	 10,00 
Tullamore Dew	 € 	 9,00

Rye: 
Old Hoverholt	 € 	 9,00

Burbon: 
Michter’s Sour Mash	 € 	 18,00 
Michter’s Bourbon	 €    18,00 
Michter’s Rye	 € 	 13,00 
Buffalo Trace	 € 	 9,00 
Bulleit Burbon	 € 	 10,00

b lended whisk ies
Johnnie Walker - Blue Label			         € 	 18,00 
Chivas Regal 12 years			         € 	 16,00 
Chivas Regal 18 years			         € 	 24,00 

cognac
Martell VS	 € 	 13,00
Remy Martin VOSP.	 € 	 16,00
Hine Antique  XO	 € 	 30,00
Martell XO	 € 	 30,00

vodkas 
Grey Goose	 € 	 14,00
O de V - Italy	 € 	 14,00
Belvedere 	 € 	 15,00
Tito’s 	 € 	 12,00
Scapegrace 	 € 	 16,00

rums 
Clement Rhum “Canne Bleue”	 € 	 21,00
Zacapa XO	 € 	 32,00
Flor De Cana 18 years	 €	 15,00
Flor De Cana 25 years	 €	 54,00
Brugal Grand Reserva 1888	 €	 15,00
Don Papa	 €	 16,00
Ryoma Rum Japonais	 €	 28,00



gin 
London n°3	 €	 14,00

Tanqueray ten	 €	 14,00

Bombay	 €	 14,00

Gin Mare	 €	 14,00

Hendrick’s	 €	 14,00

Monkey 47	 €	 14,00

Marton’s	 €	 20,00

Sabatini	 €	 14,00

Grumial	 €	 14,00

Rivo	 €	 18,00

Occitan	 €	 14,00

O de V White	 €	 14,00

O de V Black	 €	 14,00

Peter in Florence	 €	 20,00

Vento	 €	 15,00

Please ask our staff for suggestions from our selection of more than 
80 different types of gin.

tequi la  & mezcal 
Mezcal Vida del Naguey	 € 	 16,00
Mezcal Montelobos Joven	 € 	 16,00
Mezcal Alipus	 €	 13,00
Tequila Clase Azul	 €	 63,00
Tequila Kah Blanco	 €	 19,00
Tequaila Kah Reposado	 €	 25,00

ports 
White		  €	 11,00
Ruby		  € 	 11,00
Tawny		  €	 14,00

brandy
Vecchia Romagna		  € 	   9,00
Cardenal Mendoza		  € 	 13,00
Dwine ( Brendy Barrique )		  € 	 13,00

bas armagnacs
Grand Armagnac Jeanneau Napoleon		  €	 13,00
Hors d’ Age Dartigalongue		  € 	 13,00

ca lvados
Calvados Drouin		  € 	 18,00
Lecompte 5 anni		  € 	 11,00
Lecompte 12 anni		  €	 20,00



tonic water
Cortese                            (neutral tonic)	 € 8,00

Scortese                          (aromatic tonic)	 € 8,00

Fever-tree light                (sugar free)	 € 8,00

Indi                                   (fruity)	 € 8,00

Thomas henry                (neutral tonic)	 € 8,00

J.Gasco                             (dry biter)	 € 8,00

J.Gasco                             (aromatic tonic)	 € 8,00

J.gasco 13,5                     (sugar free)	 € 8,00

Fever-tree                       (aromatic tonic)	 € 8,00

Fever-tree                        (fruty)	 € 8,00

Pimiento                          (spicy)	 € 8,00



qualcosa da mangiare?



Menù dalle ore 15.00 alle 21.30

Focaccia con pomodoro, burrata e pesto	 € 	 20,00

Pasta del giorno	 €	 20,00 

La nostra caprese con tre tipologie di pomodoro	 € 	 20,00

Vitello, salsa tonnata, capperi, misticanza	 €	 22,00

Caesar Salad con lattuga, crostini, grana e pollo   	 €	 22,00 

Insalata Nizzarda con lattuga, uova, tonno, fagiolini,

patate, acciughe e cipolla rossa	 € 	 22,00 

Insalata GHF con riso basmati, sashimi di salmone, 

edamame, pomodori, avocado, sesamo, zenzero	 €	 22,00

Sandwich vegano con pane ai cereali, lattuga, 

pomodori, avocado e seitan	 €	 21,00

Club sandwich con pane bianco o integrale all’orzo	 € 	 24,00

Cheese burger di manzo italiano, cipolla caramellata	 €	  24,00

Tagliata di manzo, patate e olio alle erbe	 €	 29,00

dolc i
Dessert monoporzione a scelta	 € 	 9,00

Gelati o sorbetti fatti in casa	 € 	 8,00

a  tarda ora 

I nostri camerieri vi forniranno volentieri informazioni sulle scelte 
del giorno disponibili dopo le 21.30

In presenza di allergie e/o intolleranze alimentari il nostro personale è a disposizione per fornire adeguate informazioni su cibi e bevande



In case of allergies or food intolerances, kindly notify our staff who will provide you with detailed information about dishes and beverages

menu from 15.00 till 21.30

Focaccia with tomatoes, burrata cheese and pesto 	 € 	 20,00 

Pasta of the day	 €	 20,00 

Buffalo mozzarella with tomatoe tartare	 € 	 20,00

Vitello tonnato - veal with tuna sauce	 €	 22,00

Caesar salad with chicken 	 € 	  22.00 

Nicoise salad with lattuce, egs, tuna, potatoes,

green beans, anchovis and onions	 € 	 22,00

GHF salad with basmati rice, salmon sashimi, 

edamame, tomatoes, avocado, sesame and ginger	 €	 22,00

Vegan sandwich with sereal bread, lattuce, tomatoes

avocado and seitan	 €	 21,00

Club sandwich with white or wholemeal bread	 € 	 24,00

Cheese burger, Italian beef, caramelized onion	 €	  24,00

Beef tagliata with potatoes and herbs oil	 €	 29,00

desserts
Home made desserts	 € 	 9,00

Home made ice cream and sorbets	 € 	 8,00

a f ter  hours 

Please ask the waiter for the daily choices after 9.30 pm



Menü von 15.00 Uhr bis 21.30 Uhr

Focaccia mit Tomaten, Burrata Käse und Pesto 	 € 	 20,00 

Nudelgericht des Tages	 €	 20,00 

Caprese mit Büffel-Mozzarella und Tomaten Tatar	 € 	 20,00

Vitello Tonnato - Kalbsfleisch mit Thunfischsauce	 €	 22,00

Caesar Salad mit Hühnerbrust   	 €	 22,00 

Salade Niçoise mit Eier, Thunfisch, grüne Bohnen,

Kartoffeln, Sardellen und Zwiebeln	 € 	 22,00

GHF Salat mit Basmati Reis, Lachs Sashimi, Edamame,

Tomaten, Avocado, Sesam und Ingwer	 €	 22,00

Vegan Sandwich mit Vollkornbrot, Salat, Tomaten,

Avocado und Seitan	 €	 21,00

Club-Sandwich mit Weiß- oder Vollkornbrot	 € 	 24,00

Cheese Burger mit karamellisierten Zwiebeln	 €	  24,00

Tagliata vom Rind mit Kartoffeln	 €	 29,00

Bei Allergien oder Nahrungsmittelunverträglichkeiten wenden Sie sich bitte an unser Personal, das Sie ausführlich über Speisen und Getränke informieren wird

Süßes
Hausgemachte Desserts	 €	  9,00

Hausgemachtes Eis oder Sorbet	 € 	 8,00

Zu später Stunde
Unsere Kelner geben gerne Auskunft über die möglichen Gerichte 
nach 21.30 uhr
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