
Our expert barmen have craftily blended tradition 

and innovation to offer you a cocktail experience 

with an international flavor. 

 

Come and discover our proposals! 

Opening time 
Everyday  from 11am to 12am 

Cocktail Experience 



Bubble Chianti 

Signature Cocktail 

Story 

The Helvetia & Bristol signature cocktail 

Bubble Chianti was born from the idea to 

build a memorable sensory experience 

around some of the territory’s most  

excellent products.   

Its color, a softer version of Chianti red, is 

perfectly attuned to the Hostaria Bibendum 

bar’s warm interiors. 

Ingredients 

3 cl Gin Chianti «La Villa» 

1,5 cl Cinzano white Vermouth 

0,75 cl Gin Z44 

Top-up with tonic water 

Price 

€ 14 



Winter Garden 

H&B Cocktail 

Story 

Elegance and beauty are combined in this 

cocktail through its peculiar blue color, that 

comes from the Blue Curaçao and reminds 

of the crystal clear waters and deep blue 

skies of the Caribbean island. The cocktail 

takes its name and inspiration from the 

Winter Garden, the beautiful Liberty-style 

event space at Helvetia & Bristol.  

Ingredients 

3 cl Tanqueray Ten Gin 

3 cl Blu Caraçao 

3 cl Pineapple juice 

2 cl Batida de Coco 

1 cl White mint syrup 

Price 

€ 14 



Elite-Negroni 

Florentine Cocktail 

Story 

The cocktail is inspired by the original recipe 

of the famous Negroni, born in Florence in 

the XX century from the mind of count 

Camillo Negroni. This new version combines 

Aperol with bitter orange, giving them a 

greater flavoring and lightness. The final 

color is brighter than the authentic one.  

Ingredients 

3 cl  Tanqueray Ten Gin 

3 cl Carpano red vermouth  

2 cl Aperol  

1 cl Campari  

3 Drops of bitter orange 

Price 

€ 14 



Magic Grapes 

Tuscan Chianti Cocktail 

Story 

Exclusively dedicated to Tuscany and its 

Chianti wine region, rich in red grapes, this 

cocktail combines the color of lavender with 

the deep red of the grapes, producing a 

unique intense purple. Its taste is sweet with 

hints of sour notes, derived form grape pips. 

Ingredients 

4 cl White Bacardi rum 

5 Red grapes 

2,5 cl Lime juice 

1 Teaspoon of white cane sugar  

3 cl Lavender syrup  

Top-up with Soda 

Price 

€ 14 



Spark of  Fire 

Italian Cocktail 

Story 

This intense and fruity cocktail reminds of 

Milan and Camparino, the historical place 

where, in 1915, the Aperitif ritual was born. 

This cocktail has a spicy and bitter taste, 

thanks to the addition of the Angostura 

bitters. Dedicated to tradition’s lovers, with 

an eye on the future. 

Ingredients 

4 cl Campari 

2 cl Cointreau 

4 cl Squeezed orange juice 

2 cl Grenadine 

3 Drops of Angostura Bitter  

Price 

€ 14 



Sensory Violet 

Chinese Cocktail 

Story 

The cocktail takes inspiration from the 

Physalis golden berry, also knowns as 

Chinese lantern for its peculiar shape. It has 

a rather sweet taste, with Vitamin C property 

and a touch of floral scent given by the 

violets that turn the color into a thin and 

delicate lilac, soft for the palate. 

Ingredients 

4 cl Beluga Vodka 

5 Physalis golden berries 

2,5 cl Lime juice 

1 Teaspoon of white cane sugar 

3 cl Violet syrup 

Top-up with Soda 

Price 

€ 14 



Old-Style 

Cuban Cocktail 

Story 

One of the most distinctive symbols of 

Cuba, the Havana Club rum created by 

José Arechabala in 1878, is the main trait 

of this cocktail. This dainty rum took his 

name from the most famous bar in Cuba, 

and combines the freshness of the mint 

and the lime with the sweetness and 

spiciness of the rum and Galliano liqueur. 

Ingredients 

4,5 cl Havana Club rum 7 years old 

3 cl Lime juice 

3 cl  White mint syrup 

3 cl Galliano liqueur 

Price 

€ 14 


