Ihmyexcelsiorbar

] | | lieiant







FINEST DRINKS

Il nostro segreto? Creazioni originali, ingredienti locali e preparazioni fatte da
noi. Ogni sorso racconta una storia, ogni gesto € parte dello spettacolo e

incanta con un tocco di pura magia.

I

Unser Geheimnis? Originelle Kreationen, zubereitet mit lokalen Zutaten und
Raffinesse. Jeder Schluck erzahlt eine Geschichte, jede Geste hinter der Bar wird

Teil einer fesselnden Inszenierung und verzaubert mit einem Hauch purer Magie.

I

Our secret? Original creations, crafted with local ingredients and homemade
precision. Every sip tells a story, every gesture behind the bar becomes part of a

captivating performance — enchanting your senses with a touch of pure magic.
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COFFEE BAR

Espresso

Espresso macchiato

Cappuccino

Espresso hag

Caffe d'orzo tazza piccola - klein - small

Caffe d'orzo tazza grande - groB - big

Latte macchiato

Caffée americano

Caffe corretto

Cioccolata calda - Heil3e Schokolade - hot chocolate
Cioccolata densa - Dichte heif3e Schokolade - Thick hot chocolate
Con panna montata - mit Schlagsahne - with whipped cream
Latte caldo - HeilRe Milch - hot milk

€2,60
€2,60
€ 4,00
€3,10
€2,60
€3,40
€ 4,60
€3,60
€ 4,60
€4,10
€5,10
€6,10
€ 3,00



HOT DRINKS HOT COCKIAILS

Teé con Rum - Tee mit Rum - tea with Rum €6,00 Alpine Grog: € 18,00
Brandy, Branca Menta, zucchero, foglie di menta,
Angostura Bitter

Brandy, Branca Menta, Zucker, Minzbldtter, Angostura Bitter
Brandy, Branca Menta, sugar, mint leaves, Angostura Bitter

Punch al mandarino, all’arancia oppure al rum € 5,00
Punsch mit Mandarine, Orange oder Rum
Punch with mandarin, orange or Rum

Latte caldo con Zabov €7,00
Heil3e '!\mlch_ mit Eierlikor @ Excelsior Grog: £18,00
Hot milk with Zabov . .

Rum scuro, Rum chiaro, succo di mela, zucchero
Zabov caldo con panna montata €7,00 liquido, cannella, anice stellato, buccia di arancia
Eierlikdr mit Schlagsahne Dunkler Rum, heller Rum, Apfelsaft, Zucker, Zimt,
Hot Zabov with whipped cream Sternanis, Orangenschale
Vin brulé - Glihwein - mulled wine €7,00 Dark rum, light rum, apple juice, sugar, cinnamon,
Bombarding €7.00 star anise, orange peel
Irish Coffee: €£12.00 Ginger Club Grog: € 18,00

Rum, zenzero fatto in casa, miele infuso alla rosa canina,
succo e buccia di limone, succo di mela, cannella

Rum, hausgemachter Ingwer, Hagebuttenhonig,
Zitronensaft und Zitronenschale, Apfelsaft, Zimt

Rum, homemade ginger, rose hip honey,

lemon juice, lemon peel, apple juice, cinnamon

Caffe, Whisky, zucchero, panna montata
Kaffee, Whisky, Zucker, Schlagsahne
Coffee, Whisky, sugar, whipped cream

Pimm’s Winter: € 14,00
Liquore Pimm’s, succo di mela, cannella, miele

Pimm's Likor, Apfelsaft, Zimt, Honig

Pimm'’s, apple juice, cinnamon, honey



IEA CORNER

Te nero - Schwarztee - English tea, Darjeeling tea, Earl Grey €6,00
Té deteinato - entkoffeinierter Tee - decaffeinated tea € 6,00
Te verde - Grintee - green tee €6,00
Rooibos Té africano dei Masai - Maasaitee aus Afrika - Masai tea from Africa € 6,00
INFUSIONS € 6,00 Fiori di tiglio - LindenblUten - lime blossom
Frutti misti - Frichte - mixed fruits Rosa di bosco - Hagebutte - rose hip
Frutti di bosco - Waldfrichtetee - forest fruits Finocchio - Fenchel - fennel
Erbe aromatiche - Bergkrduter - mountain herbs ~ Salvia - Salbei - sage
Camomilla - Kamille - chamomile Biancospino - Weidorn - hawthorn
Menta - Pfefferminze - peppermint Karkade - Hibiskus - hibiscus
Melissa - Melisse - melissa Tisana relax - Relaxtee - relax tea
BIO tea € 7,00

VITALIS Dr Joseph




REFRESHING DRINKS

Acqua minerale della casa
Mineralwasser des Hauses
mineral water of the house

Glas - bicchiere - glass € 1,50
7/10 It. € 4,00
Acqua minerale - Mineralwasser - mineral water “Plose” 0,75 € 5,00
Limonata - Limonade - lemonade 0,33 €4,00
Bibite in bottiglia - Getrénke in der Flasche - bottled drinks € 5,00

Coca Cola (Zero), Sprite, Fanta, Ice Tea
Succhi di frutta - Fruchtsafte - fruit juices € 4,50

Pera, pesca, ananas, arancia, mirtillo nero, pompelmo, mela, albicocca, pomodoro
Birne, Pfirsich, Ananas, Orange, Schwarzbeere, Pampelmuse, Apfel, Aprikose, Tomaten
Pear, peach, pineapple, orange, blueberry, grapefruit, apple, apricot, tomato

Spremuta d‘arancia fresca € 8,00
Frischgepresster Orangensaft
Fresh squeezed orange juice



OUR APPLETIZERS

Panino imbottito - belegtes Brot - sandwich €8,00
con speck, formaggio, salame o prosciutto crudo

mit Speck, Kase, Salami oder Schinken

with Speck, cheese, salami or ham

Toast €9,00
con formaggio e prosciutto

mit Schinken und Kase

with ham and cheese

Toast del contadino - Bauerntoast - farmer’s toast €12,00
con pane nostrano, formaggio, speck, pomodori, senape

mit Fladenbrot, Speck, Kése, Tomaten, Senf

with local bread, speck, cheese, tomatoes, mustard

Gli spuntini sono disponibili dalle ore 08.00 alle 20.00.
Die Imbisse kdnnen gerne zwischen 08.00 und 20.00 Uhr bestellt werden.
You can order these appetizers between 8.00 a.m. and 8.00 p.m.




BEER BOTTLES

PFEFFER SCHWORZ - 5,5° South Tyrol Black beer 0,33 It. € 6,50
BALADIN Isaac - 5° [taly Blanche 0,33 It € 7,00
SIERRA NEVADA TORPEDO -7,2° USA Ipa 0,35 It. € 750
ORVAL Trappista - 6,2° Belgium Belgian Ale 0,33 It € 8,00
ROCHEFORT 8 Trappista - 9,2° Belgium Belgian Strong Ale 0,33 It. € 8,00
THOMAS HARDY'S Ale - 11,7° England Barley Wine 0,33 It € 15,00

NONALCOHOLIC BEER

FRE[E]DL! Pfefferlechner 0,30 It. € 5,00

Weihenstephaner Weizen 0,30 It. €5,00
DRAFT BEER

Helles Fassbier 0,30 It. €5,50

0,50 It. € 8,50

Jacob Weizen 0,30 It. €5,50

0,50 It. €8,50




COCKIAIL TOUNGI

Alcuni cocktail possono contenere tracce di bianco d’uovo.
Einige Cocktails kdnnen Spuren von Eiweil3 enthalten.
Some cocktails can contain egg white.

Spritz: €8,00
Aperol / Campari, prosecco, soda water

Hugo: €8,00
Homemade elderberry syrup, prosecco, mint leaves

Hugo St. Germain: € 10,00
Homemade elderberry syrup, St. Germain liquor,
prosecco, mint leaves

Black Russian: €12,00
Vodka, Kaluha

Mimosa: €12,00
Prosecco, orange juice

Rossini: €12,00
Prosecco, strawberry puree

Kir: € 14,00
Prosecco, creme de cassis

Americano: € 14,00
Maritini riserva rubino, Bitter riserva Martini,

soda water

Milano Torino: € 14,00

Bitter Campari, Vermouth

Negroni: € 14,00
Martini riserva rubino, Bitter riserva Martini,
Bombay sapphire

Champagne Cocktail: €20,00
Champagne, Cognac, sugar cube, Angostura bitter

Kir Royale: € 20,00
Champagne, creme de cassis
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COCKIAIL TOUNGE

Boulevardier: € 14,00 Tom Collins:
Bourbon or Rye Whiskey, Sweet Vesmouth, Campari Gin, sherbet of lemon, soda water

Martini Cocktail:
Gin or Vodka, Dry Vermouth‘n olives,

Dirty Martini: . 14,00 London Mule: & € 14,00
Gin, Dry Vermouth, olive juice, gre ive on twist Gin, fresh lime juice, ginger beer, ginger root, cucumber

Gin vodka Fizz: € 14,00
Gin o t of lemon, soda water

Cosmopolitan: # €14,00
on Vodka, Cointreau, lime and cranberry juice

Bloody Mary:
Vodka, tomato juice, >
‘Norchester sauce, lemon juice, cele

- 8
‘ White Lady:
Gin, Cointreau, sherbet of lemon

e ligueur, lemon juice, sugar syrup




Harvey Wallbanger:
Vodka, Galliano, fresh orange juice

Screwdriver:
Vodka, fresh orange juice

Moskow Mule:
Vodka, fresh lime juice, ginger beer

Old Fashioned:
Bourbon, sugar cube, Angostura bitter, soda

Whisky Sour:
Bourbon, sherbet of lemon, egg white

Rusty Nail:
Scotch Whiskey, Drambuie, orange peel

COCKITAIL TOUNGI

€12,00

€12,00

€ 14,00

€ 14,00

€ 14,00

€ 14,00

Mint Julep:
Bourbon, sugar cube, Angostura bitter, soda,
mint leaves

Manhattan:
Canadian or Rye Whiskey, Red Vermouth,
Angostura Bitter

Rob Roy:
Scotch whiskey, Red Vermouth, Angostura bitter

Mojito:
White Rum, lime, white cane sugar, fresh mint,

soda water

Pina Colada:

€ 14,00

€ 14,00

€ 14,00

€ 14,00

€ 18,00

White Rum, homemade coconut syrup, pineapple juice,

fresh pineapple



COCKITAIL TOUNGI

Daiquiri: € 14,00
Rum, lime, sugar syrup

Margarita: € 14,00
Tequila, Cointreau, lime juice

Tequila Sunrise: € 14,00

Tequila, orange juice, grenadine syrup

Caipirinha: € 14,00

Cachacga, lime, sugar

Mezcal Mule: € 14,00
Mezcal, agave syrup, lime, ginger beer

Pisco Sour: € 14,00
Pisco, lime, sugar syrup
Mai Tai: € 15,00

Overproof Rum, Dark Rum, Dry Orange,
Orzata syrup, fresh lime juice

Il prezzo pud subire variazioni in base a qualita di Gin/Vodka e Tonica/Bitter Lemon.
Der Preis kann je nach Qualitdt vom Gin/Vodka und Tonic/Bitter Lemon variieren.
The price may change according to the quality of Gin/Vodka and Tonic/Bitter Lemon.



‘ SIOR SIGNATURE COCKTAILS




No Name:
Chartreuse green, min
mint crystals, kiwi chips

E Black Graph:
Tequila, Cordial of

Electric Cocktail:
Flowered and oriental I|q
h@ﬁr“nemade sugdl crystal,

o
olution Martlm Cg
ka, coffee, coffee liquor, Frongellco chocolote foam, coffee ryftal
with chocolate foam .

Drinking_apulia_and_dolomites:

Homemade whisky infused with pomegran i
lime juice, egg white, pomegranate and wh k)’wafer

ide salted

Refresh Tiki Excelsior: i " p
Homemade ananas peels infused with rhu homemawgutney, homemade dnﬁs

and ginger chutney, Ilmeﬂlce orangejwce Wer ale, anana ‘wafer

€ 22,0C

.
The lllusionist Cocktail: ,‘ '

Gin, homemade Muyu liquor, I f%SIOh §ugdr syrup, IemB juice, Limoncello




NATURE COCKTAILS

Caffé-milla Dream:
Homemade Negroni infused with €fia
chamomile and coffee wafer

0 de Pincia, mandarin
pl€cider, homemade golden hive (8. %

Homemde Gin infused with radicchio assion Ime juice,
mountain resin foam, radicchio crystals, hon

RibOem: €24,00
Bitter Campari, lovem blueberry and honey liqueu

limoncello foam, currant wafer, marigold flowers

RoseMary: € 24,00

Homemade salty Gin infused with rosemary & lemon peel, homemade rosehip-infused honey,
lime juice, violet foam, rose crystals, green spirulina

|




VIRGIN COCKIAILS

Shirley Temple: €8,00
Ginger ale, grenadine, lime

Virgin Mojito: € 8,00
Fresh lime, sugar, fresh mint, ginger ale

Virgin Colada: €8,00
Pineapple juice, homemade coconut syrup

Free Vibrante: € 10,00
Non-alcoholic Martini, tonic, berries

Free Flower: €10,00
Non-alcoholic Martini, lemon, mixed flowers

Excelsior Free: €10,00
Pineapple, peach, passion fruit, orange and blueberry juice



AFTER DINNER DRINKS

Espresso Martini:
Vodka, coffee liquor, coffee, sugar syrup

Amaretto Sour:
Amaretto, sherbet of lemon and egg white

Grashopper:
Mint cream, cacao cream, fresh cream

White Russian:
Vodka, coffee liquor, whipped cream

Alexander:
Brandy, brown Creme de Cacao, fresh cream

Sea Breeze:
Vodka, cranberry juice, grapefruit juice

Breakfast Martini:
Vodka, fresh lemon juice, orange marmalade

€ 14,00

€ 14,00

€ 14,00

€ 14,00

€ 14,00

€ 14,00

€ 16,00



BRANDIES

Distilleria artigianale ,,Ladinia® (100 % prodotto bio locale)
Hofbrennerei ,,Ladinia“ (100 % heimische Bioprodukte)
Artisanal distillery ,Ladinia“ (100 % local bio products)

Grappa Gewdrztraminer

Distillato alla mela selvatica - wilder Apfel - wild apple

Liquore al pino mugo - Latschenkieferlikdr - mountain pine liquor
Liquore al cirmolo - Zirmlikor - stone pine liquor

Liquore alle erbe digestive - Krguterlikor - herbs liquor

Liquore al fieno - Heulikér - hay liquor

i

€7,00
€7,00
€7,00
€7,00
€7,00
€7,00

s
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FRUIT BRANDIES

Distillato Williams - Williamsbrand Plunhof - Williams
Distillato all'albicocca - Marillenbrand - apricot

Distillato ai lamponi - Himbeerbrand Plunhof - raspberries
Distillato al ribes nero - Johannesbeerbrand Plunhof - cassis
Distillato pere Radoar

Distillato castagno Radoar

Acquavite Marasca Zu Plun

OCAL 1 1QUORS

Prugna - Zwetschge - plum

Mirtillo - Heidelbeere - blueberry

Frutti di Bosco - Waldfrichte - wild berries
Lampone - Himbeere - raspberries
Albicocca - Aprikose - apricot

Ginepro - Steinhdger - juniper

Genziana - Enzian - gentian

Liquirizia - Lakritze - liquorice

Mela verde - Gruner Apfel - green apple
Williams Roner

A odh dh dh dh dh

A odh dh dh dh o dh dh b o M

6,50
6,50
6,50
6,50
6,50
6,50
6,50

6,00
6,00
6,00
6,00
6,00
6,00
6,00
6,00
6,00
6,00



SPECIAL GRAPPA

Distillerie artigianali - hofeigene Brennereien - local distilleries

Grappa Lagrein St. Urban
Blauburgunder invecchiata Kéfelgut
Sibona Moscato

Sibona Madeira

Sibona Barolo

Sibona Barbara

Sibona Arneis

Elisi Berta

Pinot Nero Pojer e Sandri

Grappa Amarone Barrique Tommasi
Berta 3 Soli Barrique

ah dh dh dh dh o A dh dh dh

7,00
7,00
7,00
7,00
7,00
7,00
7,00
7,00
7,00
10,00
16,00
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BEST TTALTAN DISTIELERIES
CAPOVILIA ¢ ROMANO [EVI

Grappa Amarone barrique (4 cl)

Grappa Pinot Nero St. Hilare (4 cl)

Grappa Capovilla Tabacco

Acquavite cigliegie selvatiche (wild cherries) (4 cl)
Acquavite albicocche (apricot) (4 cl)

Acquavite lamponi selvatici (wild raspberries) (4 cl)

€12,00
€12,00
€12,00
€ 16,00
€ 16,00
€22,00



SHERRY ¢ PORTO

Sherry Murillo Pedro Ximenez € 9,00
Tio Pepe Sherry dry € 9,00
Porto Nieport 10 years € 9,00
Sandeman Ruby Porto N.V. € 9,00
Porto Séo Pedro Reserva 20 years € 15,00

TEQUILA ¢ MEZCAI

Siete Misterios € 6,00
San Cosme € 6,00
Patron Silver € 7,00
Patron Reposado € 7,00
Cazadores Blanco € 7,00
Elemental Mezcal € 7,00
Casamigos € 8,00
Casamigos Reposado € 8,00
Kah Reposado € 8,00
Casamigos Mezcal Exclusivo € 9,00



RUM

Zacapa 23 y Guatemala € 12,00
Matusalem 15y Cuba € 12,00
Cubaney 18 years (Rep. Dom.) €12,00
Jamaica Rum 2002 (Jamaica Agricole) € 16,00
Zacapa XO 25y Guatemala € 18,00
Venezuela Rum (Venezuela Agricole) € 18,00
Diplomatico Venezuela Vintage 2007 € 20,00
El Dorado 21y Guyana € 20,00
Guadeloupe Rum (Guadeloupe Agricole) € 20,00
BRANDY
Vecchia Romagna € 6,00
Carlos €10,00

Cardenal Mendoza € 10,00




CAIVADOS

Patricia du Pays d’Auge Lecompte 5 ans € 10,00

Christian Druin Riserva € 12,00
COGNAC
Courvoisier € 9,00
Martell V.S € 9,00
Remy Martin VSOP € 10,00
Bas Armagnac 2001 Baron Caston le grand € 12,00
Frapin X.0. VIP €18,00
ARMAGNAC
Bas Armagnac Janneau V.S.0.P €10,00

Bas Armagnac Boingneres 1996 €16,00



Chivas Regal (Sco)
Ballantines (Sco)

Canadian Club (Can)
Jameson (Irl)

Tullamore Dew (Irl)

Four Roses Bourbon (USA)
Jack Daniel’s Tennesee (USA)
Glen Livet 12 y (Sco)
Laphroaig 10y (Sco)

Coal lla 10 y (Sco)
Glenmorangie (Sco)

Eagle Rare Kentucky Bourbon (USA)

b dh b

€

8,00
8,00
8,00
8,00
8,00
8,00
8,00

€ 10,00
€ 10,00
€ 10,00
€ 10,00
€10,00

WHISKY

Talisker 10 y (Sco)

Ardbeg 10y (Sco)

Coal lla 12y (Sco)

Nikka Coffe Malt (Jap)

Glenkinchie 12y (Sco)

Balwenie 12 y Double Wood (Sco)
Bourbon Knob Creek Rye 9y 50° (USA)
Lagavulin 16 y (Sco)

Puni Nova 34 (IT)

Oban 14y (Sco)

Akashi Meisei 40° (Jap)

Akashi Single Mals 50° (Jap)

€12,00
€12,00
€12,00
€12,00
€ 13,00
€ 13,00
€ 14,00
€ 15,00
€ 15,00
€ 16,00
€ 16,00
€32,00



GINS

All Gin are served with premium tonic water, included in the price.
Our bartender will be happy to recommend you special gins that are not listed in the menu.

Beefeater (UK) classic € 12,00 Marton’s (IT) compound € 14,00
Bombay (UK) classic € 12,00 Bombay Premier Cru (UK) € 16,00
Tanqueray (UK) classic € 12,00 The London Nr. 1 (UK) classic € 16,00
Tanqueray 10 (UK) classic € 14,00 Nr. 3 Gin (NL) classic € 16,00
Granit (GER) classic € 14,00 Hendricks (Sco) contemporary € 16,00
Blue Gin Reisetbauer (AUT) classic € 14,00 Mare (Spain) contemporary € 16,00
Fred Jerbis (IT) compound € 14,00 Monkey 47 (GER) contemporary € 18,00

PREMIUM TONIC WATER AND SODA

Soda € 3,00 Thomas Henry (GER) € 5,00
Fever Tree (UK) € 5,00 Ginger beer € 5,00
Alpex Plose Tonic (ITA — local) €5,00 Limestone Tonic Water (ITA - local) €5,50



VODKA

Served with premium tonic water, included in the price.

Moskowskaya (RUS)
Grey Goose (FRA)
Belvedere (POL)
Beluga Silver (RUS)
Beluga Gold (RUS)

€ 8,00
€12,00
€12,00
€12,00
€ 20,00
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A SARA INFRAORDINARIO STUDIO, Hannes Niederkofler
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