
 

 

 

“Welcome to the Cocktail Bar Al Vas… 
 

 

…where hospitality combines with self-
sustainability to offer unforgettable tasting 
experiences. Check our drink list, designed and 
created with fresh and unusual ingredients, 
which celebrate the beauty of nature and 
innovation in the world of drinks. 
With Lake Garda as our backdrop, we are 
committed to lifting the culture of drinking to 
new heights, bringing local tradition and 
contemporary elegance into every sip. 
Whether you are an expert traveler looking for 
exotic flavours, or you are a novice eager to 
explore new taste frontiers, you will find a 
selection designed specifically for you. We aim 
to give you a sensory journey with each drink, 
designed to satisfy not only your palate, but also 
your adventurous spirit. 
Raise your glasses and prepare to immerse 
yourself in an experience that will delight you at 
every moment." 

 

 
by 
J. Alejandro Rodriguez 

 
 

 

 

 

 



 

Our Signature 
Cocktails 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
''I don't have a drinking problem,  
except when I can't get a drink'' 

                  Tom Waits 

 
 
 
 
 
 
 
 

 



NEGRONI ANALCOLICO €10 
Sabatini Gin 0° | Bitter Volo | Our Vermouth 
Total infusion in citrus fruits, spices and edible herbs 
 

Bitter and spicy 
 
 

BETA €12 
Macerated wine | Sake-Yuzu 
Beet | Old Fashion Bitter 
 

Citrico - Umami - Terroso 
 
 

LATINIUM €12 
Vodka Kettel One | Bergamot liqueur 
Acids | Cardamom Bitter| Peychaud’s Bitter 
 

Fresh - Citrus - Dry 
 
 

AMARGO DE TOMATE €15 
Tequila Curado | Campari Cask Tales 
Lemon juice | Tomato syrup 
 

Unusual - Aromatic - Elegant 
 
 

ICE-BERG €13 
Sake | Cognac 
Martini dry | Iceberg salad 
 

Vegetabe - Umami - Green 
 
 

COCO CHANEL €13 
Japanese Whiskey | Cointreau 
Coconut milk | Cocoa | Egg white 
 

Cool - Fashion - Reckless life 
 
 



CHOCLO €14 
Pisco | Corn liqueur | Chicha morada 
Agave | Essence of Amazonia 
 

Purple - South America - Discovery 
 
 

INZI-STENT €15 
Mezcal Montelobos | Parsley 
Green Chartreuse | Papaya | Lime | Rhubarb 
 

Herbaceous - Smoked - Contrast 
 
 

SUPREME €14 
Rum Agricol | Chamomile liqueur | Banana 
Coffee | Lemon juice | Maple syrup 
 

Floral - Rich - Round 
 
 

LA RAMBLA €12 
Folletto Bitter | Picco Rosso 
Salted Dulce de Leche |Organic Sake | Soda 
 

Barça - Evolution - Persistent 
 
 

TZUNADE €15 
Whiskey Kensei | Whiskey Yoichi | Umeshu 
Sake | Lemongrass cordial 
 

Naruto - Umami - Round 
 
 

HAVANA VIEJA €15 
Rum Flor de Cana | Coffee Bitter | Di Saronno 
Palo santo | Angostura | Cigar syrup 
 

Intense - Tobacco - Relax 
 
 



 

Our Classics 
Cocktails 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
No me fío de nadie que no beba, 
el mundo entero lleva tres copas de retraso”. 

     Humphrey Bogart 

 

 

 

 

 

 

 



 

 

 

 

BANDIDO €14 
Mezcal Monte Alban | Fragoliamo strawberry 
Basil | Chilli pepper | Lemon juice / Agave 
 

Lively - Fresh - Silky 
 
 
 

GAIJIN 外人 €16 
Saké Honjozo Toku betsu | Mizu Shochu | Lemon juice 
Pomegranate | Karkadè syrup / Mandarin essence 
 

Refined - Oriental - Umami 
 
 
 

CANCHANCHARA €13 
Rum Agricol “Trois Rivierés” / Lime juice 
Garda honey | Inca Bitter / Mint leaves 
 

Intrepid - Intense - Refreshing 
 
 
 

T €12 
Whiskey Bourbon Wild Turkey 
Angostura | Ginger Ale 
 

Less is more - Every moment - Easy 
 
 

 

 
 



 

Bitter & Vermouth 
Let’s have an “Americano” 
… the Italian aperitif 
 
 
 
 
 

 
 
 
 
 
"Il mio problema con il resto del mondo è 
che tutti hanno bevuto qualche drink meno di me'' 

''Humphrey Bogart'' 

 
 
 
 
 
 
 
 



 

AMERICANO  |  Classic €8 
Campari bitter, Punt e Mes vermouth, soda 

 

AMERICANO  |  Milano - Torino €8 
Campari bitter, Punt e Mes red vermouth, soda 

 

AMERICANO  |  Mio €10 
Rouge bitter, Carlo Alberto red vermouth, soda 

 

AMERICANO  |  Valentini €10 
Valentini bitter, San Romedio red vermouth, soda 

 

AMERICANO  |  Ladies €10 
Tassoni bitter, del Professore red vermouth, soda 

 

AMERICANO  |  Folletto Heritage €10 
Folletto bitter, Folletto red vermouth, soda 

 
 



 

Spirits top Selection 
Check the bottle rack of the bar 
for a bigger choice 
 
 
 
 
 
 

 
 
 
 
 
  
"Dopo aver letto un elenco dei possibili  
danni che l'alcool può recare alla salute, 
........ho smesso di leggere." 

Henny Youngman 

 
 
 
 
 
 
 
 
 
 



WHISKEY 
-Rye | Knob Creek €12 

-Bourbon | Wild Turkey  “Kentucky Spirit”  €11 

-Tennesee | Jack Daniels single barrel lim. Edition  €10 

-Scotch | Glen Grant 15y €15 | Lagavullin 12y lim. Ed. €28 | Macallan 12y €16 

-Japanese Blend | Hibiki €23 | Nikka Yoichi Single Malt “Discovery” €45 
 

→ Bulleit | Chivas Regal | Talisker 10y | Laphroig 10y | Ardbeg… €10 
 

RUM 
-Jamaica | Appleton 21y  €25 

-Martinique | Trois Rivière 15 single cask Agricole €14 

-Cuba | Cubay extra Anejo d.o.p. €24 

-Nicaragua | Flor de Cana 12y €11 

-Philippines | Don Papa Baroko  €12 
 

→ Matusalem 15y | Santiago de Cuba 11y | Clairin agricol… €12 
 

GIN (& tonic) 
-Italy | La Madame €13 

-Spain | Alkemist €13 

-France | Santa Ana  €14 

-London | Crown Jewel Beefeter Lim. Ed. €32 

-Japan | Ki No Tea €18 
 

→ Vento | Luz | Pilz | Nordes | Bulldog… €12 
 

TEQUILA & MEZCAL 
-Tequila white | La Dama €13 

-Tequila anejo | Corralejo  €10 

-Tequila reposado | El Patron  €13 

-Mezcal | Montelobos - Tobolos €18 
 

→ M.“Nuestra Soledad” | M. “Vida del Maguey” | M. “Monte Alban" €9 
 

VODKA 
-Latvia | Stolichnaya “Elite” €6 

-Poland | Belvedere  €9 

-France | Grey Goose  €9 

-Canada | Crystal Head €12 

-Texas | Tito’s Homemade €9 
 

→ Key Rye | Moskovskaya | Skyy | Smirnoff… €6 



 

COGNAC, ARMAGNAC 
-Cognac X.O. | Bisquit & Dubouché  €40 

-Armagnac | Château de Pellehaut “Tenareze” 1986  €20 

-Bas Armagnac | Maniban 1987 “Decanter Eden”  €24 
 

→ Cognac Leyrat “Res. v.s.o.p.” | Armagnac Ch. de Pellehaut “Reserve - La bel age”  €12 

 

PISCO 
-Alcholado | Porton  €10 

-Alcholado | Barsol  €8 

-Torontel |  Barsol  €8 

-Quebranta | Barsol  €8 

-Mosto verde | Pisco Porton  €12 

 

GRAPPA 
-Marzadro | Espressioni - Futura 4y €15 

-Marzadro | Espressioni - Solera 5y  €15 

-Marzadro | Affina - Acacia 10y €19 

-Gravner | Capovilla - Ribolla €16 

-Gravner | Capovilla - Bianco Breg €20 
 

→ Marzadro “Le Giare”: Gewürztraminer | Amarone | Chardonnay €8 

 

AMARI 
-Dolomites | Othium (Luigia herb & laurel) €6 

-Reggio Emilia | Amarica  €6 

-Piemonte | Martina  €6 

-Puglia | Fragrante €6 

-Sicily | Amara €6 
 

 

OTHER STYLISH BEVERAGES 
-Saké | Akashi-Tai “Junmai Daiginjo” |   €12 

-Chartreuse | V.E.P.  Jaune or Vert  (10 years French oak barrels)  €15 

-Sherry | Heering  €7 

-Porto | Graham’s  “Tawny” 20 y  €13 

 



 

Food 
…till night 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 



SNACKS 
 

Tomato-Bruschettine with Parma ham, celery foam, olive dust €6 
 

Sandwich with smoked salmon, rocket and mayo €6 
 

Toast sandwich with ham, cheese, tomatoes, salade, basil, sauce €7 
 

Handmade Focaccia with mozzarella, Parma ham, tomato, basil, majo €8 
 

Bites of Pizza “Margherita” €7 
 

Bites of Pizza “Veggy” €8 
 

Parma ham & melon €8 
 

Fruit salad with mango ice cream €5 
 

Sliced fruit selection €7 
 
 

 

 

ICE CREAM CUPS 
 

Stra-Choco Cup  €8 

Chocolate, stracciatella & Nutella ice cream, 
M&M’s, whipped cream, choco sauce 
 

Exotic Cup  €8 

Exotic & strawberry ice cream, fresh fruit, 
Fresh mint, whipped cream 
 

Strawberry Cup  €8 

Vanilla lemon & strawberry ice cream, fresh 
strawberries, whipped cream, strawberry sauce 
 

Amaretto Cup  €8 

Ice cream, Amaretto liqueur, amaretti biscuits, 
whipped cream, chopped nuts 
 

Banana Split  €8 

Strawberry choco vanilla ice cream, banana, 
whipped cream, chopped nuts, choco sauce 
 

Eis Café  •  Eis Chocolate  €7 

Ice coffee / Ice chocolate, vanilla ice cream,  
whipped cream, choco sauce 
 


