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Signature cocktails

COCKTAIL D’AUTORE

tewrt Alessandra Lucarelli

Only the best can be enjoved in the bars
of the most beantitul hotels in the eity
Solo i miglior. da gustare nelle loeation
degh hotel pin bhell della eitta

IF the trend of having an aperitif with a buffet is now a thing of the
past, the eult of a good cocktail to sip after a day’s work has not lost its
importanee but is gaining strength as a pleasant vitual to devote on-

selves. So long as Ihi'\ follow three basic rules: high quality, unicpue lo-
cation and inspiring, vet intimate, atmosphere, .\|u| in ters of eharm
and quality, the five-star hotels in Rome know their smiff.

Lach week, the La Pomme Bar & Lownge at the Parco dei Prineipi
Grand Hotel & Spa vecommends a partienlar cocktail, chosen from
among the great elassies ranging from the Bellini to the Rossini, from
the Kir Roval to the Marting Cocktail, all made with the best proseceo
or champagne. The aperitif is accompanied Iv a tasty wix of finger
sandwiches that are always ditferent and delicions. We are in Via di
Monte D'Oro, a quiet alley of Rome away from the tourists and the
bustle of the capital. At the Cafe Bisio of the LK. Place the aperi-
tifs ereated by the alehemist Luea De Filippis are hased on cocktails
with refined and firm combinations and that “enhanee our love for the
Franciacorta’, such as the Red Rain made tfrom Bellavista Grand Cu-
vee, Ratatia and ovange juice or the spectacular LR, Sour (inspived by
asong by Peter Gabriel. who was a guest of the hotel and ;lmll\(‘[’iﬂl‘l'd
the tribute, ed s Amaretto di Saronmo, passion fimit and orange jnice

served ina Marting glass without the stem placed in a Ilunlnl[-] filled
with iee and berries. Loeated in the spectacular setting of the presti-
gions Hotel de Russie, the Bar Siravingky is one of the most striking
meeting places in the capital. The “conductor’ that masterfully coor-
dinates this paradise is the bar manager Paolo Dianini. A basie un-
written mle of the Stravinsky is the maxinnnn time in which to serve
the guest: | minute to weleome them, 2 for ordering and 5 minutes
to prepare the cocktail. The ,‘n'.f.".fn‘.r'f.r.\'f.:;' .S}J.f'ff:.-'}' is their tap o wktail:
loeal hevbs, passion fruit, ovange, lemon plus proseceo and soda, At
the Brunello Lownge & Restanrant at the Regina Baglioni Hotel tradi-
tional Italian eleganee is combined with contemporary design, This is
the ideal place to enjoy Meditereanean dishes made with |11"J| “ality
pm({ll:“t». created by Chef Luciano Sarzi Sartori. With pure "‘d]ldl] e

h]r,’ll anl re; h’t'llhl| r‘.ll'l.‘ullll.ﬂll' I'.f{_f{‘ r’)nmfj. part of the o e "'I‘iT:‘ Liotel
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Sefa tendenza dell’;

itivo con boffet ¢ ormeai passata, il enlro divm

|'H|'|I f"l('l\'fl]l il sors are Ili!lH' TILL :'II'H'II-'II.'I '|| |:{\hl|| o ]Ji'llli'

la sna nnportanza ma si afferm sempre i pin come un '|>i'|r'r'\'n|1' Il
tnale da dedicare a se stessi, Pureheé segua tee regole hases qualita al-
tissina. location particolari ¢ un \llllllmh Tl .‘~||!||r~ artte ma allo stesso

tempo intima. B in tering i snggestioni e qualita, gi hotel eingue

stelle di Boma sanmo il fatto proprio. Ogni settimana. 1l Lo Pomen
B & Lognge del Paveo dei Prineipi Grand Hotel & Spa so

TS

wn eocktail particolare. a scelta fra i vanno dal
Bellini al Rossing, dal Kir Roval '|] Martini Cocktail, el
ori ||IH\HIH'llllillilbi'llt |||rli1l\||r Illlllll] 1 mato da i

wrandi elassiei ¢he

tutti a base

-\[|.f|n--| formmmla b Anger sandwich serpre diversi ¢ gostosi, Simno
in via di Monte DOro, tranduillo vieolo i Roma al ripara dui
al Cafe Bistro del LK.
IMlace Faperitivo dellalehimista Luea De Filippis ¢ a base di cockrail

fissi mvistici e del viavai tipico della capitale:

che privileginne accostamenti rattinati ¢ deeisi ed “esaltano il nostro

enlto peril Franciacorta’, come il Red Bain a base di Bellavista Grand

Covete, Watafia e sueco darancia o lo seenografico LK, Sovr:amaretto
di Savrommo. frutto della passione e sneco d'aranein servito inoma
coppa marting senza stelo inserita in on tmnbler preno di ghiaceio ¢
frutti i boseo, Ospitato nell affascinante comice del pre -I| sioso Ho-
el de Russie, il Bar Siroeins

tro pin affascinann della eapitale, 11 divettore (orehestra” ehe con

rappresenta uno e |||u_,|.| d ineon

maestria coordina questo angolo di paradiso ¢ 1 bar manager Paolo
Dianini. Una vegola fondamentale ma non seritta dello Stravinskij ¢
il tewnpo massino e servive Pospites Tminte per Faccoglienza,
il cocktail. Cocktail b
pmita I Stevvinskiy Spritzz evhe locali, fimtto della ||.'|-\in|||'.

2 per Fovdinazione ¢ 5 minut per preparare
araneio,
limone pin proseceo o soda. AL Bro & Reseavrant del Ba-
glioni Hotel Regina la tra

design contemporanea, Questo ¢ il nogo ideale per austare

SN

lhzionale

anza italiana si conduga al
atti
i sapori editermnet vealizzati con ||nu|<.tli i alta qualita, idea-

ti dallo Chet' Luetano Sarzi

rtort, AllMnsegna dellitalianita plll;
il Café Done, fo del legee

il l||'-i_'_'|| e ilella eucina re nale, s iy
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Below: Brunello Lounge
& Restaurant, Baglioni Hotel
Fegina
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Westin Excelsior Roma, was a 1||v:'li||5r place and i1|.-.]|irvl| new fashi-
ions andd trends durving the 50s and 60, a period linked to the Dolee
Vita of Fellini, The menn, by Exeentive Chet James Fogliend, is the
expression and wivror of Traly, ofteving and paving homage to the [ral-

i regions in the varions proposals for "quick snacks and appetizers™,
You can therefore go from typical Venetian cicehetti to Sieilian aran-
cini, from PHgli:m P:m:ﬁ'rnni. tir the ]\i:ulilm frenn Ruul:lglm anil the
white pizza with pork from Lazio. The formula offeved at the St Regis
Hotel is imigque and inchudes the "Jazz & Wine™ night every sccond
and fourth Thursday of the month: original jazz nusic is the main fea-
ture during the cocktail party at the hotel. together with Castello Banfi
and the Alexanderplatz Jazz Clul of Rome, the most important elab
in the capital and the “oldest™ in ralv. To the wine or other cockrails

available a la carte. you can add finger food and hot and cold sn
made by Executive Chet Franeeseo Donatelli. La Terrasse Cuisine &
Lounge at the Sofitel Rome Villa ]lnrg]lr » offers the
ideal annosphere for a moment of pare relasation. For
cocktail buftts, harman Mirko Cagnazzo Della Tolla will
serve a weleome surprise with the *Signature Sofitel”
Cocktails. \inong thewn, An fradiens Story #1:White ver-
month, Zueea Rabarbero, Aperol and bergamot bitter
The Deer Club at the DOM. Hotel is a lounge, restau-
rant and liguor bar that weleomes guests: every day,

from the aperitif to after dinner, by mixing art, good
toad and the atmosphere of a tvpical New York ligquor
chabyin a single space. At The Deer Chib, the skilled
bartenders prepare sophisticated and original cock-
tails and spirits, Above the fireplace, at the end of the
roon, there is a hmge deer’s head. the svmbol of the ancient Regola
distriet. seventh in Bome, which is loeated in the historie and ehamn-
ing Via Giulia, where vou can find the hotel.

At Palazzo Manfredi. the best choiee is the
s as interpreted Dy Tamara Castaldi ar the |
of lemon and ginger, Tanguaray Ten gin and Fever tonie. At the Cafe
fmano in the Niguesa Hotel d'Inghilterea, every Thursday evening,
the musie of DI sets is the _-a-nill;_._' for cocktails eveated }nl\' the b
man Roberto Pezueeo and the finger food of Chef Antonio Vitale:
the partienlar Vodka Marting or Kir Roval, along with white and ved
wines and many ditferent long drinks, accompany by ruschetta with
mshiraoms and taflles, foeaceia filled with wozzarella and ham. the

']n'l‘iul variation on the

colil infusion

win ton

delicions enps of cheese mousse and green pepper. white araneine,
sahnom eveam pufts, pizza, eggplant caviare bruschetta and muna and
trutlle tartare.
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