


Bianca

 Restaurant & Bar
 

Welcome to Bianca Rooftop,
Inspired by the jet set’s lifestyle photographed in Capri at the and of the ‘50s 

by the iconic photographer Slim Aarons, who has taken lots of pictures of Bianca Volpato, 
member of the Italian high society. 

The chic and mysterious women embodied the relaxed attitude and lover of the fun of that era.
This Cocktail purpose aims to be a tribute to the characters 

who made the history of our beautiful island. 

La Bella Carmelina
A beautiful and shrewd woman from Capri, tarantella dancer, who invited the travelers, 

exhausted for Tiberio’s climb, to drink a glass of local wine. 

Pablo Neruda
Neruda has been a significant Chilean poet, so much that in 1971 obtained 

the Nobel Price for literature. Go to Via Tragara and look for his verses “etched” on the rock. 

Gemma Lembo
Gemma Lembo and her husband Raffaele, called by everyone “the chef”, back in 1934 opened 

a small restaurant, that had the typical local architecture.
 Going by Gemma didn’t just mean going to a restaurant, although going into a place where 

you could feel at home, where Gemma welcomed you as a lady of old times.

Giuseppe Pagano
First owner of the oldest hotel of Capri “La Locanda Pagano”, currently Hotel La Palma. 

He hosted travelers in his villa for the pure pleasure to entertain long conversations and challenging 
comparisons. They were poets, writers, architects, painters, players: in exchange, 

they created murals and paintings, played by the moonlight, wrote poems and songs inspired by the 
beauties of the place, dipped in the absolute peace, the flourishing nature. 



sIGNATURe COCKTAILS

La Bella Carmelina 
HAVANA 3 ANNURCA APPLE INFUSION - SAKE - ITALICUS - MEDITERRANEAN CURACAO 

Elegant cocktail with delicate notes of Mela Annurca from Campania.

#Dry #Aromatic

28

Bianca
CAPRICIUS GIN – LEMON – BASIL & LIME HOME MADE SYRUP – HIBISCUS TONIC WATER

A fresh and elegant cocktail, with Mediterranean notes given by the home made syrup made by basil and 

lime, mineral notes that come from a Gin produced in Capri, and a delicate end given by the hibiscus tonic 

water.

#Fizz #Sour

28

Gemma 
BALSAMIC VINEGAR VERMOUTH - CYCLIST’S BITTER - FANTASTIC BERGAMOT FOAM

Our twist on the American cocktail, intensely flavored and very aromatic, with citric notes given by 

Fantastic Bergamot Foam, which gives the cocktail an unforgettable texture

#Awarming #Aromatic

28

Los versos del Capitán
NIKKA COFFEY VODKA - PINEAU DES CHARENTES - CREME DE CACAO - PINK 

AMERICAN COCCHI
Silky cocktail where cocoa blends perfectly with the floral notes of Pineau des Charentes.

#Aromatic #Silky

28



Palom-Ita
PINEAPPLE CAMPARI - CASAMIGOS BLANCO TEQUILA - CITRUS CORDIAL - GRAPEFRUIT 

SODA
Citrusy, low-alcohol cocktail, a paloma with a tropical twist. 

#Fruity #Fizz

26

Sakura
BEEFEATER 24 - MANCINO SAKURA VERMOUTH - SALT SOLUTION - SOUR MIX - PERRIER

The classic Tom Collins eastbound, to which Sakura vermouth lends a remarkable floral profile  

#Floral #Fizz

26

Picante
CHILI-INFUSED CASAMIGOS REPOSADO - LIME JUICE - AGAVE - CORIANDER LEAVES 

Twist of Tommy’s Margarita, but with a pronounced spicy note, given by the red chili.

#Spicy #Sour

26

Yuzu Sour
PISCO CAMPO DE ENCANTO - LIME JUICE - ASAHARA YUZUSHU- YUZU BITTERS - VEGAN 

FOAMER
Oriental-influenced cocktail in which the citric notes of yuzushu are immediately apparent, making it a star.

#Aromatic #Sour

26

our cocktails  



our cocktails

Colada Negroni
COCONUT RUM - PINEAPPLE CAMPARI - MEDITERRANEAN WHITE VERMOUTH

Negroni with exotic scents, coconut is the real star of this cocktail

#Esotic #Fruity

26

Illegal 2.0  
MEZCAL DEL MEGUEY “VIDA” - DAIMASEU MANGO & PASSION RUM - FALERNUM - 

MARASCHINO - CITRUS CORDIAL - VEGAN FOAMER
This cocktail has a blend of smoky and fruity hints. 

#Aromatic #Fruity

26

Apricot - Mule
GREYGOOSE - APRICOT JAM - LIME JUICE - GINGER BEER
Our mule with Parthenopean notes, fruity and spicy: a treat for those who taste it 

#Smoked #Complex

26

Summer in the Glass
BEEFEATER 24 - GRAPEFRUIT JUICE - VETIVER GRIS - HIBISCUS 

Sour with a great flavor profile. 

#Smoked #Aromatic

26



Pagano
RHUM DAMOISEAU MANGO & PASSION - CITRUS CORDIAL - CHAMPAGNE

Cocktail with strong tropical hints, enhanced by champagne that makes it perfect for an aperitif

#Fizz #Fruity

30

Oyster Martini
TANQUERY TEN - EXTRA DRY VERMOUTH - OYSTER - LEMON ESSENCE

Cooler variant of the legendary Cocktail Martini

#Dry #Mineral

35

Ambassador Negroni
DIPLOMATIC AMBASSADOR - COCCHI RISERVA LA VENARIA - CYCLIST’S BITTER - 

CHOCOLATE BITTER
Our Twist of the very famous Negroni cocktail, with an extremely smooth flavor profile and 

strong hints of chocolate and vanilla.

#Aromatic #Soft

45

our cocktails



Capricius
ITALY 45° 

We pair Capricius gin with a Mediterranean Fever Tree tonic, this Gin Tonic represents Capri
#Mineral #Rosmarine - Lemon Zest

Monkey 47
GERMANY 47° 

We pair Monkey 47 gin with a Fentiman’s Connoiseur tonic, which amplifies the gin’s spicy notes 
#Spicy Complex #Mint - Cardamom

Ki no bi 
JAPAN 45° 

We pair Ki No Bi gin with a 1724 seventeen with delicate fruity notes 
#Citrus #Zest of Lemon - Juniper

Gin Arte
ITALY 43.5° 

We pair Gin Arte with an Elderflower Fever Tree tonic, in which the Floral notes stand out.
#Floral #Zest of Lemon - Juniper

Brookmans
U.K. 40° 

We pair Brookmans Gin with a 1724 Seventeen tonic, with delicate, fruity notes
#Fruity #Lemon Zest - Berries

Nordes
U.K. 40° 

We pair Gin Nordes with a Fentiman’s Connoiseur tonic,
 Gin with a savory profile reminiscent of the daily breezes that blow over Galicia

#Aromatic #Zest of Lemon - Rosemary

Our Gin & Tonic 

25



Pineapple & Mint Mojito
PINEAPPLE - MINT - LIME - PINEAPPLE AND MINT SHRUB - SODA

#Refreshing #Fruity

Matcha Sour
SOUR MIX - MATCHA POWDER - PERRIER - VEGAN FOAMER

#Aromatic #Sour

Citrus Vibes
LIME - CITRUS CORDIAL - MANGO PUREE - GINGER BEER

#Tropical #Fizz

Queen of Capri
SEEDLIP - LIME JUICE - APPLE JUICE - CUCUMBER SYRUP

#Aromatic #Fruity

Raspberries
0.0 TANQUERY - RASPBERRY PUREE - LEMON JUICE - SUGAR SYRUP - VEGAN FOAMER

#Aromatic #Fruity

no alcool 

22



                   tequila 
Clase Azul Ultra Anejo 
Clase Azul Reposado 
Clase Azul Anejo
Casamigos Blanco 
Casamigos Reposado 
Casamigos Anejo 
Casa Dragones  
Don Julio 1942
Don Julio Anejo 
Don Julio Reposado 
Don Julio Blanco 
Tequila Gran Patron Platinum 
Tequila Patron Silver 
Tequila Patron Anejo 
Tequila Patron Reposado 
Avion 44
Volcan XA 

                  mezcal 
Mezcal Clase Azul Guerrero
Mezcal Clase Azul Durango
Los Misterios Barril
Los Misterios Ensable
Bruxo n°1 Espadin
Bruxo n° Pechuga de Maguey
Bruxo n°5 Tobalà 
Casamigos Mezcal 
Del Maguey Vida 
Del Maguey Chichicapa 
Del Maguey S. Domingo 
San Luis del Rio 
Tobalà 

5 cl 

65
150
25
25
25
30
65
22
22
22
40
20
20
20
65
65

110
110
30
26
20
22
30
24
22
24
24
24
30

Bott.
6000

750
2000

500
700

500
250
250
250
700
700

350



gin  

20

vodka 

20
Beluga 

Grey Goose 
Belvedere

Ciroc
 Kauffman 

Tito’s
 Ketel One

Brockmans
Brooklin
Capricius
Del Professore Croccodile
Del Professore La Madame
Del Professore Monsieur
Edimburg Sea Side
Elephant
Kinobi 6
Kinobi Tea 
Monkey 47 distiller cut 60

Elephant Sloe
Generous Azur
Gin Arte
Gin Mare
Gin Mare Capri
G’Vine Floraison
Hendrick’s
Kinobi
Malfy Limone
Malfy Rosa
Martin Millers
Monkey 47

Nikka Coffee Gin
Nordes
Plymouth
Sabatini Gin
Tanqueray10
Vitoria Regia Tropical
Gin  Solaro



cognac, brandy & armagnac, calvados

Hennessy Paradise 
Hennessy X.O. 
Hennessy V.S. 
Remy Martin X.O. 
Remy Martin V.S.O.P 
Vecchia Romagna 
Carlos I 
Armagnac Laberdolive Domaine Juarrey 1986 
Armagnac Leberdolive Domaine Juarrey 1976 
Bas Armagnac X.O. Samalens 
Camut Calvados Réserve de Semainville 
Calvados Millésime Chateau du Breuil 2002

 rum 
Barbados 14 
Demerara 
Diplomatico Ambassador 
Diplomatico Reserva Exclusiva 
El Dorado 15Y 
El Dorado 25Y 
Fiji 17 
Jamaica I Pappagalli 
Jamaica Sugar Estate 1949 
Plantation Stiggin Fancy 
Plantation Xayamaca Jamaican Pot 
Plantation over proof 
Rum Vieux Agricole 15y d’age Clement 
Saint James Hors d’age 
Damoiseau Mango e Passionfruit 
Clement XO 
Clement 1976

Bott.

500

5 cl 

250
50
22
55
22
18
18
60
80
25
60
26

26
30
50
22
22

130
30
30
30
20
20
20
35
24
20
24
125



              whisky 
SPEYSIDE

The Macallan 12 Y.O. Double Cask 
The Macallan 15 Y.O. Double Cask
The Macallan 18 Y.O. Oak Cask
The Macallan 25 Y.O. Sherry Oak Cask 
The Macallan Rare Cask 
The Macallan Classic Cut 2022 
Glenfiddich Gran Reserva 21 Y.O. 
Glenfiddich 12 Y.O. 
Glen Grant 5 Y 
Chivas Regal 12 Y 
J&B 
Tormore 1994 
The Glenliveet 12 
The Balvenie 14 
The Glenrothes 22 
Mortalach 2005 

ISLAY 

Port Ellen 37 Y.O.
Lagavulin 16 
Ardberg 10 
Laphoraig 
Caol Ila 12Y 
Caol Ila 2005 
Adelphi Archive Glen Elgin

ISLANDS 

Talisker 10 Y

5 cl 

26
40
80

400
70
40
55
20
20
20
20
65
20
24

140
30

22
20
20
20
24
50

20

Bott.

1200
5000
1000

10000



HIGLANDS 

Highland Park 18 Y 
Oban 14 Y 
Glenmorangie 10 Y 
Glenmorangie Signet 
Johnnie Walker Black 
Johnnie Walker Red 
Johnnie Walker Blue 
Dewars White Label 
Ardmore 2003

BOURBON - RYE - TENNESSEE

Bulleit 
Bulleit Rye 
Whistle Pig Rye Old World 
Whistle Pig Bourbon 
Michter’s us1 American Whiskey 
Michter’s Us1 Single Barrel Rye 
Michter’s 10 Y 
Woodford Reserve 
Gentlemen Jack 
Jack Daniel’s Single Barrel 
Four Roses 
Buffalo Trace

JAPAN 

Single Malt Yoichi 
Single Malt Miyagikyo 
Hibiki Japanese 
Hibiki Master Select 
Nikka From the Barrel 
Nikka Taketsuru 
The Nikka Tailored

whisky
5 cl 

40
24
20
60
20
20
60
18
45

20
20
24
28
24
24
24
22
22
20
20
20

24
24
35
45
20
22
28

Bott.

800

250



Grappe 

Barbaresco 
Berta Bric del Gaian 
Capovilla Albicocche del Vesuvio 
Capovilla Pesche di Vigna Rossa
Chardonnay Rossj-Bass 
Grappa Invecchiata di Nebbiolo Spress 
Nonino Bianca 
Paolo Berta 
Sassicaia Poli 

birre | beers 

12

 

liquori ed amari | liquors and bitters

18  

Amaretto disaronno 
Amaro Amara 
Amaro Del Capo 
Amaro Eroico 
Averna 
Bayleys 
Bergamotto Fantastico 
Cynar 

Fernet Branca 
Frangelico 
Jagermaister 
Jefferson
Kahlua
Limoncello 
Lucano 
Mirto 

Montenegro 
Nocillo 
Pastis 
Pernod 
Ra,mazzotti 
Roger 
Sambuca 
Unicum 

24
26
24
24
24
20
18
35
20

Corona 
Heineken 
Menabrea

Birra Gluten Free 
Birra No Alcool 
Birra Di Capri 

Nastro Azzurro 



bollicine | sparkling 
Nino Franco Prosecco di Valdobbiadene Superiore Brut Docg 
Bellavista Franciacorta Alma Grande Rosé Docg 
Huré Frères Invitation Aoc 

bianco | white 
Ca del Baio Langhe Chardonnay Luna d’Agosto Doc 2021 
I Favati Fiano di Avellino Pietramara Etichetta Nera Docg 2021

rosato | rosè
Gorgo Bardolino Chiaretto Rosato Bio Doc 2021 
Rumor Côtes de Provence Aop Rosé 2021 

rosso | red 
Marisa Cuomo Mar’isa Rosso Igt 2021 
Castello Monsanto Chianti Classico Docg 2020

dolci | sweet
Ca del Baio Moscato D’Asti 101 Docg 2021

       vino al calice | wine by the glass  

16
22
30

16
18

16
18

16
18

15



soft drinks  

Acqua Ferrarelle 
Acqua Panna 
Acqua San Pellegrino 
Fever Tree Tonic 
Soda 
Aranciata 
Schweppes lemon 
Campari Soda 
Cedrata 
Chinotto 
Coca Cola, Coca Cola 0 
Crodino 
Fever Tree Ginger Ale 
Fever Tree Ginger Beer 
Red Bull 
San Bitter 
Sprite 
Tè freddo | Ice tea 
Succhi di frutta | Fruit juices 
Estratti di frutta fresca | Fresh fruit extracts 
Pomodoro condito 
Spremute (arancia, limone, pompelmo | orange, lemon, grapefruit)

               

10
10
10
10
10
10
10
10
12
12
10
12
10
10
10
12
10
10
13
20
20
10



     caffetteria 

Espresso 
Doppio Espresso | Double espresso 
Decaffeinato | Decaffeinated 
Caffè e latte | Latte 
Caffè Americano| American coffee 
Caffè freddo | Iced coffee 
Caffè shakerato | Shaken coffee 
Cappuccino 
Cioccolata Calda | Hot chocolate 

Tè ed Infusioni | The and infusions 
Breakfast tea organic 
Golden darjeeling 
Earl grey queen blend 
Sencha Yama (Tè verde | green the) 
Grand jasmine imperial 
Vive le The! (cedro e zenzero | citrus and ginger) 
Camomilla | Chamomile
Verbena | Verveine
Menta | Mint 
Herboriste verbena, arancia e menta| verveine, orange, menthe 
Herboriste camomilla, mela e spezie | chamomille, apple and spices 
Scandinavian detox (betulla, olivoncello spinoso, mirtilli | birch, sea 
buckthorn, cranberry & bilberry) 
Brasilian detox (Tè verde, mate, acai, guarana e frutto della passione | 
green tea, mate, acai, guarana & passion fruit)

10
12
10
12
10
10
12
12
12

12


