


Cocktail

**also available in the 
non-alcoholic version**

DEJA BLU JOURNEY

FROM OUR KITCHEN MIXOLOGY

MOJiTO CAPRESE

BARDOLINO SOUR 

Beef Tartare and Horseradish

Risotto with Basil Pesto, Dry Tomato and Burrata Cheese

Sweet Temptations

€ 55

DEJA HITS

**

**

**

**

FROM OUR KITCHEN MIXOLOGY

MOJiTO CAPRESE

1 COCKTAIL

4 Canapè 

1 “NOSH” OF YOUR CHOICE

€ 34

WHY NOSH?

**

**

APERITIf “Belle epoque”

FROM OUR KITCHEN MIXOLOGY
mojito caprese

AGED boulevardier

Risotto with Basil Pesto, Dry Tomato and Burrata Cheese

our side

Tuna Tataki, Lemon Mayonnaise, 
Black Garlic and “Giardiniera”

Sweet Temptations

€ 75



Wine DEJA BLU JOURNEY

**Apulian focaccia and breadsticks 
are included with every selection**

FROM OUR KITCHEN MIXOLOGY

MOJiTO CAPRESE

“CORDEROSA” LE VIGNE DI SAN PIETRO

Beef Tartare and Horseradish

Risotto with Basil Pesto, Dry Tomato and Burrata Cheese 

Sweet Temptations

€ 55

DEJA HITS

FROM OUR KITCHEN MIXOLOGY

MOJiTO CAPRESE

1 SPARKLING APERITIF

4 Canapè 

1 “NOSH” OF YOUR CHOICE

€ 34

WHY NOSH?

**

**

SPARKLING APERITF

FROM OUR KITCHEN MIXOLOGY
MOJITO CAPRESE

monteverro vermentino i.g.t.  

Risotto with Basil Pesto, Dry Tomato and Burrata Cheese

“TESTA ROSSA” PASETTI 

Tuna Tataki, Lemon Mayonnaise, 
Black Garlic and “Giardiniera”

Sweet Temptations

€ 75 



4 SIGNATURE COCKTAIL TASTINGS

Bardolino Sour, Tropi Passion, Plus Ultra, Smoked Paloma

€ 30

SIGNATURE FLIGHTS

NOSH

Beef Tartare and 
Horseradish

Risotto with Basil Pesto, Dry
Tomato and Burrata Cheese

€ 12

TARTLET WITH VEGETABLES, SMOKED
BUFFALO RICOTTA CHEESE AND
SALTED CARAMEL 

€ 12

Shrimp and vegetable tempura € 12

Our variety of gourmet tastings from our 
Show Cooking. One leads to another!

Tuna Tataki, Lemon Mayonnaise, 
Black Garlic and “Giardiniera”

€ 12

Crispy Octopus, Tomato, Rocket
salad, Celery, Onion and Parmesan

€ 12

mojito caprese

From our KITCHEN MIXOLOGY
€ 15

Sweet Temptations € 12

€ 12



COCKTAIL
belle epoque  
Italicus Bergamot's Rosolio, Champagne Sweet & Sour,
Pineapple, Grapefruit Juice, Magic Velvet.

€ 13

BARDOLINO SOUR 
Rye Whiskey, Raspberry Shrub with Bardolino Superiore
DOCG Vinegar, Magic Velvet.

€ 13

tropipassion

Cachaça, Coconut and Curry Cordial, Lime, Passoa Foam 
and Cranberry.

€ 13

smoked paloma

Mezcal, Lime, Agave Syrup, Grapefruit Soda.

€ 12

plus ultra
Cinzano Aged in Oak Barrels, Mezcal, Pepper and Vanilla
Syrup , Pepper Tea, Campari, Rosemary.

€ 13

Cocktail of the Month
Ask our Barman!

€ 13

ultima palabra
Tequila, Maraschino, Lime, Tarragon Syrup.

Bellini, rossini, testa rossa € 16

aGED COCKTAIL 

Negroni, Boulevardier and Manhattan aged in Walnut, 
Oak and Chestnut barrels.

€ 15

€ 13

TELL ME WHY

Yellow Pepper Syrup, Maracuja Water, Basil Mousse, 
Sour Pepper Powder.

€ 12

Bubbles & BERRIES

Sweet & Sour Bardolino, Raspberry Puree, 
Raspberry Soda, Caper Powder.

€ 12

Purple blossom

Tanqueray 0, Lavender Syrup, Lime, Orgeat Syrup, 
Vegan Cream.

€ 12

ALCOHOL FREE

lacus bardolino dry gin € 10

Professore “madame” € 10

the dry gin illusionist €  8

GIN

SOFT DRINKS AND BEERS ON REQUEST.



WINE

Cuvèe Royal Antinori 
Franciacorta D.O.C.G. 

€ 65

Brut Rosè Antinori 
Franciacorta D.O.C.G. 

€ 75

“Dom Jurosa” BRUT Lis Neris 
Chardonnay 

€ 73

Brut Reserve Charpentier 
Champagne A.O.C 

€ 95

Rosè Prestige Charpentier 
Champagne A.O.C 

€ 120

monteverro 

Vermentino Toscana I.G.T.

€ 42

"Ronco Delle Mele" Venica 
Sauvignon del Collio Friulano D.O.C.

€ 89

Moscato Giallo Bio Vegan

Manicor € 45

“Jurosa” Lis Neris
Friuli Isonzo D.O.C Chardonnay

€ 59

Sparkling

“refolà” le vigne di san pietro
Veneto I.G.T.

€ 120

“Testarossa” Pasetti 

Montepulciano di Abruzzo D.O.C. 

€ 45

“Missoni” Feudi del Pisciotto 
Terre Siciliane I.G.T. Nero d’Avola

€ 45

“Carandelle” Podere San
Cristoforo 
Maremma Toscana D.O.C.

€ 52

Red

"Testa Rossa" Pasetti 
Rosato Terre Aquilane I.G.T. 

€ 45

“le rose de manicor” manicor
Vigneti delle Dolomiti I.G.T.

€ 58

"CORDEROSA” LE VIGNE DI SAN PIETRO
Bardolino Chiaretto D.O.C.

€ 38

White

Rosè



Via Santa Cristina 5, Bardolino - Lago di Garda
Tel. +39 045 6210857 - Email info@colorhotel.it

Open every evening from 6.30 pm to 11 pm.

Thursday evening Event on the Panoramic Terrace 
from 7 p.m. with live music. 

(June to September)

@dejablu.bar

M
EN

U

https://www.facebook.com/dejablu.bar
https://www.instagram.com/dejablu.bar/

