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Our mission is to satisfy your  
refined tastes by offering some of the 
most interesting and innovative spirits 
available on the market.
We would like you to think of us as 
researchers who travel all around the 
world searching for great ingredients 
and mixing them together in order to 
create your best cocktail.
Enjoy Your Drink! Your B-Bar Team.



Special 
Cocktails
for Special Nights

Moscow Mule

vodka, lime juice, angostura, fever tree ginger beer, cucumber

Gin Basil Smash

gin, lemon juice, sugar syrup, basil leaves, pink pepper tonic water

Tom Collins 

gin, lemon juice, sugar syrup, topped with soda 

Apple Collins 

whisk(e)y, lime juice, sugar syrup, topped with apple juice 

€8



Aperitifs
Campari Soda / Aperol / Pernod €4.5

Martini White / Red / Rosé / Extra Dry €4.5

Crodino, Gingerino, San Bitter Rosso / Bianco €3.5

Spritz – Aperol / Campari / Midori / Passoa / Blue Curaçao

sparkling wine, bitter-liquor, soda €5

Hugo – Regular / Apple / Basil

sparkling wine, mint, elderflower syrup, soda €5

Milano-Torino (Original Version)

vermouth red, bitter, angostura €7.5

Americano

vermouth red, bitter, aromatic bitter, soda €7.5

Negroni

vermouth red, bitter, aromatic bitter, gin €8

Vesper 

gin, vodka, lillet blonde €7.5

Martini Cocktail

gin / vodka, martini extra dry, aromatic bitter €7.5

Manhattan

rye whisky, vermouth red, angostura €7.5

Cosmopolitan

vodka, cointreau, lime juice, cranberry juice €7.5

APÉRITIF is a French word derived from the Latin verb “aperire”, which means “to open. An apéritif 
(pre-dinner) is an alcoholic or non-alcoholic beverage usually served before a meal to stimulate the 
appetite, and is therefore usually dry rather than sweet. 



Beer 
Selection
Draft 

Forst Vip Pils (Italy) 0.2				    €3

Forst Vip Pils (Italy) 0.3				    €4

Forst Vip Pils (Italy) 0.4 				    €5

Weihenstaphaner Lager (Germany) 0.3 		  €4

Weihenstaphaner Lager (Germany) 0.4		  €5

Weizen Weihenstaphaner (Germany) 0.3	 €4

Weizen Weihenstephaner (Germany) 0.5	 €5.5

Special Bottles 

Blanche De Namur (Belgium) 0.25		  €5

La Trappe Tripel (Netherlands) 0.25		  €5

Sierra Nevada (Usa) 0.33				   €6

Other Bottles 

Forst 1857 (Italy) 				    €4

Corona (Mexico)					    €5

Budweiser (Usa)				    €4

Clausthaler (Germany, Non-Alcoholic)		  €4

Weizen (Germany, Non-Alcoholic)			   €5.5
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Create 
Your
Own 
G&T
The name GIN comes from the word “genièvre” (French), “jenever” (Dutch), and “ginepro” (Italian), 
all of which meaning “juniper” in English. Gin is a spirit which derives its predominant flavour from 
juniper berries (Juniperus communis). From its earliest origins in the Middle Ages, gin has evolved over 
the course of a millennium from a herbal medicine to an object of desire in the spirits industry. Gin was 
developed on the basis of the older Jenever becaming widely popular in Great Britain during the time 
of William the Orange.
The drink TONIC gained its name from the medicinal effects of its bitter flavoring. The quinine was 
added to the drink as a prophylactic against malaria, since it was originally intended for consumption 
in tropical areas of South Asia and Africa, where the disease is endemic. 



Z44 RONER (local)

BOTANIC PREMIUM

MONKEY 47

GIN MARE

TOVEL’S

TANQUERAY N.10

HENDRICK’S

UNGAVA

MARTON’S GIN

BLACKWOOD’S VINTAGE 2012

GORDON’S

TANQUERAY London Dry

BOMBAY SAPPHIRE

+
Then select your favourite Tonic flavour:

Thomas Henry (Premium Tonic)

Thomas Henry (Edelflower Tonic)

Fever Tree (Ginger Beer)

Fever Tree (Mediterrean Tonic)

Cortese (Pure Tonic)

Monaco (Premium Tonic)

Schweppes (Pink Pepper Tonic)

Schweppes (Tonic)

And try to add some of our special 

Herbs, Vegetables & Spices:

licorice, cardamom seeds, rosemary, 

basil, cucumber, pepper, juniper, 

coriander, ribes, aromatic bitters.

And finally... ENJOY IT.

Please select your favourite Gin:

Premium High Quality Classic

+

€13 €11 €8



Classic 
Cocktails
for Classic Nights

French 75 Original

Mojito Version Classic / Blue / Red / Black

Caipiroska Flavoured Lime / Strawberry / Passion Fruit

Caipirinha Flavoured Lime / Strawberry / Passion Fruit 

Daiquiri Flavoured Lime / Strawberry / Passion Fruit

Margarita Flavoured Lime / Strawberry / Passion Fruit

Sour’s Flavoured Aperol / Vodka / Whisk(e)y / Amaretto

Long Island Ice Tea Original / Japanese Ice Tea Original

€8

If You cannot find your favourite cocktail, ask the bartender to create yours. 



After 
Dinner  
Digestif Cocktails

Black Russian vodka, kaluah

God Father scotch, amaretto 

God Mother vodka, amaretto 

Golden Dream galliano, cointreau, orange juice, fresh cream

Grasshopper crème de cacao, crème de menthe, fresh cream

Alexander cognac, crème de cacao, fresh cream

Espresso Martini  vodka, kahlua, short strong espresso, sugar

€8

A DIGESTIF is usually small and alcoholic beverage drunk at the end of a meal, most commonly 
dinner. Digestif comes from the French language, although it’s fairly common throughout Southern 
European countries. Some believe that such digestifs aid digestion, as the name might suggest. A digestif 
generally will have a higher alcohol content. Digestifs are usually drunk neat or as cocktails often based 
on spirits such as cognac, armagnacs, brandies, grappas, whiskies, herb-flavored liqueurs  and similar.



Mocktails 
Non alcoholic

Florida

orange juice, grapefruit juice, lemon juice, grenadine €7

Shirley Temple

ginger ale, grenadine €7

Batman

orange juice, s&s, grenadine, soda €7

Apple Annie

apple juice, s&s, passion fruit, soda €7

Spicy

apple juice, ginger, mint, fresh lemon, ginger ale €7

Fruit Explosion

fresh organic seasonal fruits, lemon juice, sugar syrup €8

If You cannot find your favourite cocktail, ask the bartender to create yours. 



Vodka 

Absolut (Sweden) €5

Smirnoff (Usa) €5

Grey Goose (France) €8

Isfjord (Greenland) €8

Belvedere (Poland) €9

Snow Queen  (Kazakhstan) €9

Potocki (Poland) €10

Jewel Precious (Bulgary) €10

Crystal Head (Canada) €12

Gin

Gordon’s (UK) €5

Tanqueray (UK) €5

Bombay Sapphire (UK) €6

Tanqueray N.10 (UK) €7

Ungava (Canada) €7

Hendrick’s (Scotland) €8

Marton’s Gin (Italy) €9

Botanic Premium (UK) €9

Gin Mare (Spain) €11

Monkey 47  (Germany) €12

Gin Tovel‘s (Italy) €12

Z44 Roner (local) €12

Tonka (Italy) €16

Rum

Bacardi Superior (Puerto Rico) €5

Havana 3y (Cuba) €6.5

Havana 7y (Cuba) €7.5

Pampero Aniversario 5y (Venezuela) €7.5

Seven Tiki (Fiji) €8.5

Matusalem 15y (Rep. Domenicana) €8.5

J.Bally Agricole (Martinique) €10

J.M. Rhum Agricole XO (Martinique) €12

Diplomatico Gran Reserva (Venezuela) €12

Zacapa 23y (Guatemala) €12

Mount Gay XO (Barbados) €13

Zacapa XO (Guatemala) €16

Appleton Estate V/X (Jamaica) €16 

Brandy / Calvados	 

Vecchia Romagna Etichetta Nera (Italia) €4.5

Carlos I. (Spain)  €7.5

Cardenal Mendoza (Spain)  €7.5

Gran Duque D’alba (Spain) €7.5

Calvados Coquerel (France) €7.5

Cognac / Armagnac 		

Lheraud €7

Courvoisier VS €8

Remy Martin VSOP €8

Remy Martin XO €17

M.D. Montesquiou XO €8.5

Spirits



Whisk(e)y		

SINGLE MALT		

Glen Grant 5y (Speyside)  €8

Glenmorangie 10y (Highland) €8

Macallan 12y (Speyside) €8

Laphroaig 10y (Islay) €8

Glenfiddich 12y (Speyside) €8

Talisker 10y (Islay) €10

Caol Ila 12y (Islay) €10

Oban 14y (Highland) €10

Lagavulin 16y (Speyside) €10

BLENDED SCOTCH	

Johnnie Walker Red €7

Johnnie Walker Black €8

Ballantines €8

Chivas Regal €9

BOURBON		

Jim Beam €6

Four Roses €6

Baker’s €8

Wild Turkey 8y €8

Jack Daniel’s €8

Jack Daniel’s “Single Barrel” €9

IRISH			 

Bushmills Malt €8

Tullamore Dew €8

Jameson 12y €8.5

CANADIAN		

Canadian Club €8

JAPAN			

Nikka €11

Whisky has two legitimate spellings.  
“Whisky” is used in Scotland and Canada, and 
“Whiskey” is used by Irish and Americans. 
Distillation process, the key segment of whisky 
production was invented around four thousand 
years ago in the ancient civilizations of Bab-
ylon and Mesopotamia. Whisky can age only 
in wooden casks. In glass bottles it can survive 
for 100 years, but it will not change its flavor. 
Cheers.

Tequila 			 

Jose Cuervo Blanco €5

Jose Cuervo Reposado €5

Grappa / Destillates	  

Poli Sarpa €6

Poli Vespaiolo €6

Poli Eve €6

Berta Primagioia €6

Berta Nibbio €6

Berta Bimba €6

Roner Gewürztraminer €6

Roner Lagrein €6

Roner Williams €6

Roner Gold €8

Segnana Barrique €8



						      Glass		  Bottle

White 	

Lugana Lago (Zenato)			   €4.5		  €26

Sauvignon Winkl (Terlan)			   €5.5		  €26			 

Gewürztraminer (Schreckbichl)		  €5.5		  €25

Chardonnay (Alois Lageder)		  €4.5		  €24

Pinot Bianco (Sölva)				   €4		  €20

Red 		

Cabernet Riserva (Lageder)		  €6		  €29

Pinot Nero Mezcan (Hofstätter)		  €5.5		  €25

St. Magdalener (Schreckbichl)		  €4		  €20

Lambrusco Otello Cru (Ceci)  		  €4		  €20

Lagrein (Peter Sölva	)			   €4.5		  €22

Sparkling 

Bellavista Cuvée Brut					     €45

Antica Fratta Saten Franciacorta		  €6		  €37

Kettmeir Rose Athesis Brut			  €5.5		  €35

Arunda Brut					     €5.5		  €35

Prosecco Bottega				    €4		  €23

Champagne	  

Ruinart Blanc De Blanc					     €105

Ruinart Rose							      €105

Veuve Cliquot						      €75

Moët Chandon						      €75

Jacquart Brut				     €8		  €55

Wines



ABC
Amaretto di Saronno			   €5

Anima Nera					     €5

Averna					     €4.5

Bailey’s Irish Cream				   €4.5

Branca Menta				    €4.5

Braulio					     €4.5

Caffè Americano				    €2

Caffè Corretto				    €3.5

Caffè d’Orzo (Barley)			   €1.7

Caffè d’Orzo (Large)				   €2

Caffè Decaffeinato / Macchiato		  €1.7

Caffè Espresso / Macchiato		  €1.7

Caffè Shakerato				    €3.5

Caffe Shakerato “Bailey’s”			   €5

Cappuccino					     €2.5

Centrifuges (fresh fruits/vegetables)	 €5

Coca Cola					     €3.5

Coca Cola Zero 				    €3.5

Cointreau					     €6

Cortese Tonic				    €4.5

Cynar						      €4.5

Drambuie					     €6

Fanta 						      €3.5

Fernet Branca				    €4.5

Fever Tree – Ginger Beer			   €4.5

Fever Tree – Mediterreanean Tonic	 €4.5

Grand Marnier				    €6

Green Ice Tea				    €3.5

Hot Chocolate				    €3

Hot Tea					     €5

Ice Tea Peach / Lemon			   €3.5

Jägermeister					    €4.5

Juice Ananas					    €3.5

Juice Apple					     €3.5

Juice Apricot					    €3.5

Juice Blueberry				    €3.5

Juice Grapefruit				    €3.5

Juice Orange					    €3.5

Juice Peach					     €3.5

Juice Pear					     €3.5

Juice Tomato				    €3.5

Kahlua					     €5

Latte Macchiato				    €3

Latte Macchiato „Bailey’s”			   €4.5

Lemonsoda					     €3.5

Limoncello					     €4.5

Macchiatone					    €2

Mineral Water „Kaiserwasser” 0,25l	 €2

Mineral Water „Kaiserwasser” 0,5l	 €2.5

Monaco Tonic				    €4.5

Montenegro					     €4.5

Orange Juice (Fresh)			   €4.5

Punch						     €4

Ramazzotti					     €4.5

Red Bull Energy Drink			   €4.5

Red Bull Red Edition			   €4.5

Sambuca					     €4.5

Schweppes Ginger Ale 			   €3.5

Schweppes Lemon 				    €3.5

Schweppes Pink Pepper Tonic 		  €3.5

Schweppes Tonic 				    €3.5

Sportwasser - Water & Lemonade		 €2

Sprite						      €3.5

Spuma					     €2.5

Smoothie (Fresh Fruits)			   €6

Thomas Henry – Elderflower Tonic	 €4.5

Thomas Henry – Tonic			   €4.5

Unicum					     €4.5



Opening Hours
 

B-BAR
Monday - Saturday 07:00 - 01:00
Sunday & Bank Holiday 7:00 - 24:00

B-BISTRO
Monday - Sunday & Bank Holiday 12:00 - 22:30

B-BREAKFAST
Monday - Friday 07:00 - 11:00
Saturday, Sunday & Bank Holiday 07:00 - 14:00

RESERVE YOUR TABLE 
/ +39 0471 1950 900

In occasion of events in our B-Bar we charge an extra fee of €1 per drink. 

In occasione di eventi presso il B-Bar, verrá applicato un supplemento di €1 a consumazione.

Bei Veranstaltungen in der B-Bar berechnen wir einen Aufpreis von €1 pro Getränk. 



Share Your Moment

f  facebook.com/fourpointsbolzano
4  #fourpointsbolzano
l  fourpointsbz
?  info@fourpointsbolzano.it


