L LIDO APERITIVO

NEGRONERIA

negroni campari, gin, vermouth rosso 20
negroni sbagliato campari, vermouth rosso, prosecco 18
americano campari, vermouth rosso, soda 16
smoked negroni campari, mezcal, vermouth rosso 22
cold drip negroni campari, gin, cold drip coffee, vermouth 22
summer negroni gin, campari, saison summer flower vermouth 22
bounty negroni gin, campari, vermouth rosso, coconut, cacao 22

SUMMER OF SPRITZ

aperol spritz aperol, prosecco, soda 18
campari spritz campari, prosecco, soda 18
limoncello spritz limoncello, prosecco, soda 18
raspberry spritz gin, black raspberry liqueur, prosecco, soda, cucumber 18
spicy buoy tequila, chilli, pineapple, lime, prosecco, soda 18
hugo elderflower, mint, lime, prosecco, soda 18
kentucky bourbon, aperol, prosecco, soda 18
seasonal vermouth prosecco, soda 18
seasonal amaro prosecco, soda 18

APERITIVO AND CICCHETTI, 400pm - 600pm DAILY

aperitivo..
classic negroni 12 vermouth starlino rosso
aperol spritz 12 vermouth starlino rosé
campari spritz 12 vermouth starlino orange 7
limoncello spritz 12
cicchetti..

snacks or small plates traditionally served in bars throughout venice with a
glass of wine or a spritz and eaten with your fingers. the cicchetti are the
soul of the italian aperitivo.

mixed marinated cold cuts

house giardiniera

pork and veal polpettine

house roasted and spiced almonds

local ricotta, honey, cracked pepper, pecan
crostino, marinated fremantle sardine, caper
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crostino, house mortadella, stracciatella

SALUTE!

il lido



VERMOUTH

vermouth what?

. vermouth is an aromatic fortified wine. like amaro, vermouth was originally
marketed for medicinal purposes. it then went on to become a celebrated
aperitif, served on its own or with a twist of citrus. eventually, vermouth
found its permanent home at the world’s bar when it became associated with some
of history’s most iconic cocktails, like martini and negroni.

bianco

oscar.697 recipe 773 bianco piedmont 10
meigamma vermouth bianco extra-dry sardinia 16
scarpa vermouth bianco extra-dry piedmont 14
silvio carta ‘servito’ bianco sardinia 14
orange

cos ‘naturale’ orange sicily 18
rosso

oscar.697 recipe 697 rosso piedmont 10
macchia vermouth mediterraneo rosso sardinia 14
sibona ‘civico 10’ vermouth rosso piedmont 16
valdbétaine vermouth delle alpi valle d’aosta 14
silvio carta vermouth rosso sardinia 14
VERMOUTH FLIGHT 24

a journey through the italian vermouths.. starting from the origin of white
vermouth in piedmont, to a more aromatic yet savoury sardinian vermouth, and
finishing with wild-fermented and unique sicilian ‘orange’ vermouth.

scarpa vermouth bianco extra-dry piedmont
silvio carta ‘servito’ bianco sardinia
cos ‘naturale’ orange sicily
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