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LOUNGE BAR

Il Collins’ Bar un luogo incantato, di respiro cosmopolita, da vivere al bancone, nella
splendida sala interna o nell'impareggiabile dehors.

La ricerca dei migliori spirits e la bravura dei barman regalano una cocktail list di eccezionale
livello per qualita, varieta e stile. Si passa dai grandi classici, riletti in maniera creativa, a
elaborazioni originali, passando per la sezione “Bond point”, capace di numerose
interpretazioni di sua maesta il Martini Cocktail.

Oltre all’anima “aperitivo” e serale, il Collins’ Bar si rivela un luogo perfetto per trascorre
momenti di piacere durante tutto il giorno, grazie alla caffetteria, alla formula lunch o per un
drink fuori orario.

The Collins’ Bar is an enchanting, cosmopolitan place to live at the counter, in the splendid
interior room or in the incomparable outdoor area.

The search for the best spirits and the skill of the barmen provides a cocktail list of exceptional
level for quality, variety, and style. We move from the great classics, creatively reinterpreted, to
original elaborations, passing through the “Bond Point” section, capable of numerous
interpretations of his majesty the Martini Cocktail.

In addition to the “aperitif” and evening soul, the Collins’ Bar proves to be a perfect place to
spend moments of joy throughout the day, thanks to the cafeteria, the lunch formula, or an
overtime drink.
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DALLA CUCINA / from the kitchen

APERITIVO / APPETIZERS Euro
Edamame 6
Soybeans, sweet salt of Cervia, Extra-virgin olive oil
Frutta secca salata 8
Macadamia nuts, Piedmont hazelnuts, Marcona almonds, Bronte pistachios
Friselline integrali, burrata, datterini, basilico 8
Apulian friselle, burrata cheese, cherry tomatoes, basil
Focaccia alla romana e mortadella 9
Focaccia bread and mortadella
Salsiccia secca, pecorino e torta al testo 10
Dried sausage, pecorino cheese and “torta al testo” bread
Alici del Cantabrico Nardin, pane alle alghe, burro di Normandia 12
Cantabrico Nardin anchovies, seaweed bread, Normandy butter
Guacamole, pane tostato, ikura 12
Guacamole, toasted bread, ikura
Paleta iberica de Bellota “Blazquez”, pan tomate 13
Paleta iberica de Bellota “Blazquez”, pan tomate
Schiacciata, cipolla di Cannara, salvia 9
Schiacciata bread with onion and sage
Olive all’Ascolana, baccala, salmon roll, arancini di salmone e ginger 14

Fried olives stuffed with meat, fried codfish, fried salmon roll, fried salmon and ginger balls
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DAL BAR / from the bar

*tutti i nostri cocktails sono accompagnati da dry snacks
all of ours cocktails are served with dry snacks

APERITIVO ITALIANO 10 Euro

Americano
Vermouth rosso, bitter, seltz

Spritz

Bitter, prosecco, seltz

Hugo

St. Germain, lime, prosecco, seltz

Italian 75

Gin, cordial limone, prosecco

BOND POINT

15 Euro

Collins’ Martini
Gin Carounn infuso con Olive di Cerignola affumicate al legno di Limone

Summer Martini
Gin Tanqueray Ten, Vermouth Dry, Oleo Saccharum Limone Arancia

NO HANGOVER DRINKS / analcoholic drinks 8 Euro

Citrus sour
Arancia, Limone, Lime, Sciroppo Home Made lamponi

Spyce Almond

Cordial Arancia, lime, latte di mandorla, Ginger beer

Passion on Sun
Cordial lime, passion fruit, ginger ale

COLLINS’ LOUNGE BAR
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MASTERPIECE 12 Euro

Gu-co Fantastico
Tanqueray Ten Gin, Bergamotto Fantastico, Orange Curacao, Cordial Limone

Fake beer

Wild Turkey 101, Orange curacao ,Honey syrup, Limone, Velluto al Chinotto

Knickerbroker

Rum Mix #2, Orange Curacao, Sciroppo Home Made lamponi, lime

Cherry On

Stolichnaya vodka, Pomplemousse, Lichi, cordial limone, Velluto Cherry Brandy

Sir Purple

Gin infuso con Butterfly Pea, Chinotto Quaglia, Chambord, Cordial limone, Albume

Smoke Gingerino
Roger Bitter, Mezcal del Santo, Pomplemousse, Cordial Limone Arancia

Mexican Trip
Tequila Don Julio, Mezcal del Santo, Triple sec, limone, Nettare d’Agave, Velluto al Caffe

Boulevardier 2.0
Vermouth Cocchi, Campari Bitter, Bulleit rye, Velluto al Rabarbaro

Evergreen
Gin Mare, Chartreuse Green, Orange Curacao, Cordial limone

Butterfly G&T

Gin infuso con Butterfly Pea, tonica

Collins’ Daiquiri
Rum mix #1, Cordial Lime

Anni ‘90

Cedro Diamante, Pomplemousse, Mandarino Briottet, Cordial Limone Arancia

COLLINS’ LOUNGE BAR
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VINI AL CALICE Euro
Bianco locale / nazionale 8
Rosé locale 8
Rosso locale / nazionale 8
Metodo classico locale 10
Metodo classico nazionale 12
Champagne 15
BIRRA PERUGIA Euro
GOLDEN ALE - 33cl - alc. 5,2 6

Birra chiara e profumata, di media gradazione alcolica e facile da bere. Adatta ad ogni occasione.
Light and fragrant beer, medium alcohol content, and easy to drink. Suitable for any occasion.

RED ALE — 33cl — alc. 6 6

Birra ambrata, di carattere, intensita e sapore luppolato. Per chi vuole qualcosa in pit.
Amber beer with character, intensity, and hoppy flavor. For those who want something more.

CALIBRO 7 — Pale Ale — alc. 5,6 7

Birra dorata, esuberante e originale, affascina e appaga con leggerezza. Il best seller del birrificio.
Golden beer, exuberant, and original, fascinates and satisfies lightly. The brewery best seller.

BIRRE 6 Euro

Peroni cruda
Menabrea

Moretti

COLLINS’ LOUNGE BAR
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HOT COCKTAILS 10 Euro

Irish coffee
Irish whiskey, espresso, zucchero, panna

El Bombardino

Liquore allo zabaione, borsci, panna, cacao

Punch al rum
Punch whiskey
Punch agli agrumi

Punch ai frutti rossi

WHISKY Euro

HIGHLAND-SPEYSIDE

Macallan 15 y\o 20
Macallan 12 y\o 15
Oban 14 y\o 15
Glenfiddich 15 y\o 15
Glenfiddich 12 y\o 12
Glenmorangie Sherry cask 10
ISLAND

Talisker 10 y\o 10
Talisker skye 10
Highland Park 12 y\o 15
Highland Park 10 y\o 10
ISLAY

Lagavulin 16 y\o 15
Caolila 12 y\o 12
Laphroaig 10 y\o 12
IRISH

Jameson 10
Bushmills 10
Tullamore 10
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BOURBON/RYE
Micther’s rye 15
Micther’s bourbon 15
Woodford reserve 15
Bulleit bourbon\rye 10
Knob Creek bourbon 12
Maker mark’s bourbon 12
Wild turkey 101\rye\rare breed 10
JAPAN & ASIA
Nikka From the Barrel 12
Nikka Coffey Grain 15
Nikka days 10
Mars Kasey 10
The Tottori 15
TEQUILA & MEZCAL Euro
Patron Blanco 15
Patron Reposado 15
Ocho blanco 12
Don julio Bianco 12
Don julio Reposado 12
Herradura Blanco 12
Herradura Reposado 12
Sin Piedad Espadin 15
Sin Piedad Cirial 15
Papa diablo Espadin 15
Papa diablo Especial 15
Alipus San Luis 10
Alipus San juan 10
Milagro silver 10
Tapatio Blanco 10

COLLINS’ LOUNGE BAR
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GIN 12 Euro

OUR SELECTED CHOISE

all the gin are served as a 45ml measure for your G&T

Argintum 925
Beefeater 24
Bombay Premium Cru
Bulldog

Carounn gin
Cittadelle gin
Elephant gin
Engine

Etsu

Gil

Gin Mare

Gin Mare Capri
Gin No.3

Grifu

Hendrick’s

Imea

Iradier gin

Malfy

Monkey 47

Nikka Coffey Gin
Nordes

Ondina

Plymouth gin
Roku Gin
Tanqueray no 10
Tanqueray Rangpur
Tanqueray Sevilla
Villa Ascenti
Windspiel

COLLINS’ LOUNGE BAR
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RUM Euro
MARTINIQUE

J.Bally 12 piramide 20
J.Bally 7 piramide 15
J.Bally ambre 10
Neisson blanc 52,5 10
Neisson blanc 55 10
GUATEMALA

Zacapa XO centenario 25
Zacapa 23 12
Zacapa Edicion Negra 15
VENEZUELA

Diplomatico riserva 12
Diplomatico matuano 10
JAMAICA

Hampden overproof 15
Appleton 21 25
Appleton estate 12 15
Appleton Blend 10
Meyer’s rum 10
Hampden Estate 15
GUYANA

El dorado 21 years 20
El dorado 15 years 15
El dorado 12 years 12
PANAMA

Abuelo 12 years 12

COLLINS’ LOUNGE BAR
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VODKA Euro
Stoli elite 15
Beluga 15
Belvedere 15
Grey goose 15
Basmoon 12
Ketel one 12
Below 42 10
Tito’s 10
GRAPPE 8 Euro

Domenis 1898 Bianca
Domenis 1898 Riserva
Castagner Moscato
Castagner Morbida
Castagner Barrique
Castagner Fuoriclasse Nera
903 Bianca

903 Barrique

BRANDY & COGNAC Euro
Remy Martin VSOP 20
Hennessey VSOP 20
Courvoisier VS 15
Carlos Primeiro 12
Cardenal Mendoza 12
Pierre Ferrand Ambré 12
Pierre Ferrand Réserve 15
Pierre Ferrand Formula 1840 20
Pierre Ferrand 10th Generation 20

COLLINS’ LOUNGE BAR



t%\é
Ciollors’

RISTORANTE

PERUGIA - ITALY

AMARI

6 Euro

OUR SELECTED CHOISE

all the amari are served as a 45ml

Abracadabra

Amara

Amarot

Angostura

Averna don salvatore
Borsci

Braulio

Braulio riserva
Cynar 70 Proof
Fernet branca

Frack

Intervallo

Jefferson

Lucano anniversario
Meyer’s

Mirto monte arcuso
Nocino

Roger Bitter

Varnelli
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CAFFETTERIA Euro

Espresso

Espresso Decaffeinato
Orzo

Marocchino

Caffe Americano
Caffe Viennese

Caffe shakerato
Cappuccino

Cappuccino Viennese
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Cappuccino “Special”
Latte di soia, avena, mandorla, riso

CIOCCOLATA CALDA 7 Euro

Cioccolata

Cioccolata all’arancia
Cioccolata al mandarino
Cioccolata al cedro
Cioccolata alla cannella
Cioccolata al rum

Cioccolata al whisky

COLLINS’ LOUNGE BAR
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THE / INFUSI

7 Euro

English Breakfast
Earl Grey

Jasmine
The verde, boccioli di gelsomino

The verde

Maracuja e spezie

Pai Mu Tan

The bianco cinese

Ti Kuan Yin Oolong

The semi ossidato cinese

Oolong Arancio
The semi ossidato cinese, fiore e scorze d’arancia

Assam Koomsong
The nero indiato ossidato

The bianco
Prugna, mirtillo e gelsomino

Tisana della buona notte
Tisana dopo pasto
Infuso arancia e mango
Infuso mirtillo rosso
Sinfonia indiana
Rooibos Bio

Rooibos ananas e pompelmo
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