
B A R  B E R N I
F O U R  S E A S O N S  H O T E L  F I R E N Z E

M E N U

F O U R  S E A S O N S  H O T E L  F I R E N Z E  ·  B O R G O  P I N T I  9 9  ·  F L O R E N C E

A  K I S M E T  M E N U  ·  F O U R  S E A S O N S  H O T E L  F I R E N Z E



C O C K T A I L S

S I G N A T U R E  D R I N K S

Elba 25
Altamura Vodka, Del Mugello Vermouth ORO, Green Apple, Chestnut Honey, Champagne

Venezia 25
Gran Bassano Bianco, Winestillery Copper Strength, Peach, Saffron, Cardamom and Coriander Seeds, Soda

Veglia 25
Salvan’s Dry, Yerbito, DHN Amaro Toscano, Idromele, Lavanda

Lavezzi 25
Baldoria Coffee, Casamigos Blanco, Caffe Verde, Broom Flowers

Cabrera 25
La Copa Rojo, Sailor Jerry Rum, Jamaican Rum, Almond, Lemon, Coconut, Orange, Tonka Beans

Levante 25
Vermouth Dry, Remy Martin VSOP, Prickly Pear

Lagosta 25
Risorgimento 5 Vermut, Johnny Walker Black Label, Drouin Calvados, Quince, Bay Leaves

Formentera 25
Lustau Blanco, Gin’s Gin, Black Lime, Thyme

Tinos 25
Naturale Orange, Tanqueray No. 10, Pear, Chamomile, Rosemary

Santorini 25
Otto’s Vermouth, Siete Misterios Mezcal, Fusetti Mexico, Pink Grapefruit, Cucumber, Mint, Greek Yoghurt

All prices are in EUR.

Please advise our team should you have any allergies or dietary requirements. Detailed allergen information can be provided upon request.



S N A C K  M E N U

S N A C K S

Schiacciata
Olive Oil, Cockles Sauce

Mozzarella in carrozza
Fried Mozzarella, Anchovies

Toasted focaccia
Tuna Carpaccio, Shallot Cream, Osietra Caviar

Codfish Croquettes
with Slightly Spicy Mayonnaise

Polpettine
Beef and Peppercorn Meatballs

C R U D I

Tyrrhenian Scampi

Tyrrhenian Sea Prawns

Sicilian Red Prawns

Oysters of the Day

Giavieri Osietra Caviar
Sour Cream, Blinis

All prices are in EUR.

Please advise our team should you have any allergies or dietary requirements. Detailed allergen information can be provided upon request.



A L L - D A Y  D I N I N G

S N A C K S

Schiacciata
Olive Oil, Cockle Sauce

Mozzarella in carrozza
Fried Mozzarella, Anchovies

Toasted focaccia
Tuna Carpaccio, Shallot Cream, Osietra Caviar

Codfish Croquettes
with Slightly Spicy Mayonnaise

Polpettine
Beef and Peppercorn Meatballs

R A W  S E A F O O D

Scampi
Tyrrhenian Scampi

Sea Prawns
Tyrrhenian Sea Prawns

Sicilian Prawns
Sicilian Red Prawns

Oysters of the Day

Giavieri Osietra Caviar
Served with Sour Cream, Blinis

S T A R T E R S

Caprese Salad
Tomatoes, Lettuce, Mozzarella Cheese

All prices are in EUR.

Please advise our team should you have any allergies or dietary requirements. Detailed allergen information can be provided upon request.



A L L - D A Y  D I N I N G

S T A R T E R S  ·  C O N T I N U E D

Classic Ham and Fontina Cheese Sandwich
with French Fries

Whole grain bread sandwich
Roasted Aubergine, Hummus, Sweet Paprika

Lettuce and prawn salad
Citrus Fruits, Cocktail Sauce

Pizza slice
Fior di Latte Mozzarella, Tomato, Seafood

Fried Calamari
with Lemon Mayonnaise

F I R S T  C O U R S E S

Risotto
Marinara Sauce, Raw Tyrrhenian Sea Prawns

Linguine with Sun-dried Tomato Pesto
Almonds, Pecorino Cheese

Spaghetti with cockles

M A I N  C O U R S E S

Pan-Seared Sole
Creamy Potatoes, Roasted Lemon Sauce

Cod Burger
Tartare Sauce, Romaine Lettuce

Beef fillet
French Fries, Béarnaise Sauce, Herb Butter

All prices are in EUR.

Please advise our team should you have any allergies or dietary requirements. Detailed allergen information can be provided upon request.



A L L - D A Y  D I N I N G

D E S S E R T

Pavlova
with Strawberries

Profiteroles
with Chocolate

Tiramisù
Mascarpone, Coffee

All prices are in EUR.

Please advise our team should you have any allergies or dietary requirements. Detailed allergen information can be provided upon request.


