


Ta s t i n g
DEJA BLU JOURNEY

Saffron Risotto with Red Prawn
Cruditè and Bay Leaf Powder

BELLE EPOQUE

*Also available in a Non-Alcoholic version*

WELCOME ENTRÉE
The Pinzimonio from Cocktail to Vegetable!

BLU SHARING       
4 Finger Food Tasting

€ 75COCKTAIL

Beef Tenderloin Bite with
Oriental Vegetables and Green
Pepper Sauce

BARDOLINO SOUR

Raspberry, Tonka Bean, White
Chocolate and Mascarpone CHEESE

MARTINI EXPRESS

*Apulian Focaccia and Breadsticks are included in the
Deja Blu Journey Menu and À la Carte dishes*

Saffron Risotto with Red Prawn
Cruditè and Bay Leaf Powder

VERMENTINO “MONTEVERRO”

Beef Tenderloin Bite with
Oriental Vegetables and Green
Pepper Sauce

PRIVILEGIA “LONARDI”

Raspberry, Tonka Bean, White
Chocolate and Mascarpone cheese

PASSITO “ZENI”

WELCOME ENTRÉE
The Pinzimonio from Cocktail to Vegetable!

BLU SHARING       
4 Finger Food Tasting

€ 75WINE



Dinn e r
À LA CARTE

*Apulian Focaccia and Breadsticks are included in the
Deja Blu Journey Menu and À la Carte dishes*

€ 15Tacos with Crispy Octopus, Mango Chutney and Smoked Potato     

tempura of Prawns and Cuttlefish with Crunchy Vegetables
and Tartar Sauce

€ 18

beef Tartare, Brioche Bread, Summer Truffle and Avocado € 18

“cacio e Pepi” Risotto with Lemon, Peas and Almonds € 18

turbot with Zucchini and Crispy Zucchini Flower Scapece
STYLE

€ 22

beef Tenderloin Bite with Oriental Vegetables and 
Green Pepper Sauce

€ 25

Passion Fruit, Pineapple and Pistachio € 12

€ 25blu sharing 
Selection of Finger Food for 2 People



Dr in k s
COCKTAIL

spicy margarita
Tequila, Cointreau, Lime Juice, Syrup 
Chilli Syrup, Tajin.

€ 14

alpine nectar

Sakè, Braulio, Lemon Juice, Honey.

€ 14

deja paloma

Tequila, Bitter Fusetti, Pink Grapefruit Soda, 
Agave Syrup.

€ 14

white negroni

Q Bitter Bianco, Tanqueray 10, Noilly Prat.

€ 13

The Gentleman
Jameson, Pistachio Barley.

€ 13

our daiquiry

Rum Mix, Sugar Syrup, Lime Juice.

€ 13

sol de bruma

Cachaca, Sorbole, Citrus Syrup, Bitter Cirò.

€ 13

wasBI ZEN

Sakè, Lime Juice, Acacia Honey, Wasabi Soda.

€ 13

OUR SIDE

Jalapeno Vodka with Mint and Basil, Lemon,
Sugar Syrup.

€ 13

sAKè TRUFFLE MARTINI

Sakè, Rhubarb Syrup, Vermouth Dry, 
Lemon Juice, Truffle.

€ 15

MARTINI EXPRESS

Espresso, Bitter Fusetti with Cocoa, Disaronno, Cointreau.

€ 13

€ 14BARDOLINO SOUR 
Rye Whiskey, Raspberry Shrub with Bardolino Superiore
DOCG Vinegar and Bardolino D.O.C. Syrup, Magic Velvet.

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

€ 13

SPARKLING LADY
Gin 0.0, Pistachio Barley, Passion Fruit Soda.

€ 12

LIGHT MIST
Fake Whisky, Timut Pepper & Vanilla Syrup, Superjuice.

€ 12

GARIBALDINO
Amarico Bitter, Orange Juice.

€ 12

VIRGIN PALOMA
Amarico Bitter, Agave Syrup, Lime Juice, 
Pink Grapefruit Soda.

€ 12

MANGO SERENADE
Gin 0.0, Mango Chutney, Superjuice.

€ 12

FRENCH TEA
Earl Grey, Champagne Sweet & Sour, Pineapple, 
Grapefruit Juice, Magic Velvet.

€ 12

CIRò
Gin 0.0, Citrus Syrup, Superjuice, Bitter Cirò.

€ 12

ESPRESSO TONIC
Coffee, Tonic Water, Orange and Agave Syrup.

€ 12

€ 12SENCHABI
Sencha Tea, Lime Juice, Acacia Honey, Wasabi Soda.

CITRUS NOIRE
Rhubarb Syrup, Lemon Juice, Martini 0.0, 
Truffle, Soda.

€ 12

lacus bardolino dry gin € 10

Professore “madame” € 10

the dry gin illusionist € 8

AND MORE...

Beer könig ludwig € 7,50

beer corona € 6,30

soft drinkS € 4,50

Water (still and sparkling) € 8

AKCOHOL FREE



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

€ 65

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

€ 75

“amedeo” cà rugate
Pas Dosè

€ 59

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

Pinot Bianco D.O.C.

“VORBERG” TERLAN € 72

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

€ 59

“BANDOL” CHATEAU DE PIBARNON
Mourvedre & Cinsaul

€ 110

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

€ 58

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

€ 120

“Testarossa” Pasetti 

Montepulciano di Abruzzo D.O.C. 

€ 45

valpolicella superiore 
roccolo grassi
Valpolicella Superiore D.O.C.

€ 65

“PRIVILEGIA” LONARDI

Rosso Veronese I.G.T. 

€ 49

WINE

White Wines

Sparkling Wines

Rosè Wines

Red Wines



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/

