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Per gli intenditori esperti o per gli esploratori curiosi,

The Doping vi da il benvenuto nel mondo degli alcolici.

La nostra selezione di liquori é curata con attenzione
per completare lambiente del bar. La tradizione e la ricerca degli

ingredienti sono la chiave della nostra filosofia, per garantire che ogni
cocktail sia un capolavoro. Unitevi a noi e concedetevi un’esperienza
indimenticabile, dove ogni drink racconta una storia e ogni visita
diventa unwavventura.

For seasoned connoisseurs or curious explorers alike,
The Doping welcomes you to the world of spirits.

Our extensive selection of spirits is carefully curated to complement
the bar’s ambiance. Tradition and research in ingredients are key
to our philosophy, ensuring every cocktail is a masterpiece.

Join us and indulge in an unforgettable experience where every drink
tells a story and every visit becomes an adventure.



THE DOPING COCKTAILS

SNOW SHOEING

Zacapa 23, cordiale di timo,
zenzero, Co2

HILL CLIMBING

Campari, Ebo Lebo Gran Riserva,
Cinzano Bottega, foam all’'ortica

SNOW PARK

Acque Verdi Gin, amaro Yuntaku,
tarassaco, camomilla

BIKE RIDERS

Casamigos Tequila, Mamarita,
rosa canina, lime

SKY DIVING

Bulliet Bourbon, cordiale di pere,
noci, Bleu D’Aoste

SNOW BOARDING

Ketel One Vodka, violetta , lamponi,
Kodakara Momo Sakura, albume

20

20

Cocktail
Cocktails

TWIST ON CLASSICS

AETHOS DAIQUIRI

Flor de Cana 18, lime, zucchero
demerara

NOT ORDINARY NEGRONI

Campari Cask Tales, Del Professore,
Vermouth Rosso, Bulldog Gin

BASIL SMASH

Portofino Dry Gin, cordiale di
basilico, limone

MACALLAN OLD FASHIONED

The Macallan 15 Y.O., cioccolato,
miele

ORIENTAL MARTINI

Ketel One Vodka, Shirayuki Edo
Genshu, soya, salamoia, polvere di
funghi

1586 PALOMA

Don Julio Reposado, spicy agave,
lime, pompelmo rosa, Co2

COCKTAIL CLASSICI | CLASSIC COCKTAILS

Per tutte le richieste di Cocktail Classici, non esitare a chiedere al nostro staff.

Tutti i nostri cocktail classici hanno un prezzo di €16.

For any Classic Cocktail request, feel free to ask our staff.
All of our classic cocktails are priced at €16.
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Amnalcolici
Mocktails

TREKKING 14

Everleaf Mountain, tarassaco,
camomilla, Co2

FAKE CLIMBING 14

Lucano 0.0, Tanqueray 0.0,
cordiale di timo, pepe nero

Hot Punch

HOT PUNCH OF THE WEEK 18

Chiedi al nostro bartender qual’®
I’hot punch speciale della settimana.
Ask our bartender for the special
hot punch of the week.

Birre
Beer

AYAS
CHAMPOLUC IPA 5,2% VOL

AYAS PALE ALE 54% VOL

ANTAGNOD APA 5,2% VOL

BIRRA SAN BERNARDO
GNP TRIPEL AL GENEPY 5,8% VOL

HELLES G.F LAG. CHIARA 4,8 % VOL

IBEX LAGER CHIARA 6,8 % VOL

GRANDA
KLOE LAGER ALC 5 % VOL

SWEETCH BLANCHE ALC 4,7% VOL

DG. IMPERIAL RUSSIAN ST. 10% VOL



Menu Food
Food Menu
DA STUZZICARE ¢ NIBBLES
POP CORN DI POLLO 12 FOCACCIA FATTA IN CASA 16

con salsa agrodolce piccante

Chicken pop corn with spicy
sweet and sour sauce
AS S

DOPING FRIES 8
Patatine fritte con maionese al miso

French fries with miso mayo
U AS F G SE

FUNGHI PORCINI IMPANATI 15
con maionese al tartufo

Fried porcini mushroom with
truffle mayo
GFASU

HUMMUS 14

Pinoli, curry, paprika, olio evo
e focaccia

Pine nuts, curry, paprika, extra
virgin olive oil and focaccia
F G SE

BRUSCHETTE 12
Selezione di 3 bruschette

Selection of 3 bruschettas
G AS

FOCACCIA FATTA IN CASA 14

Jambon alla brace ¢ Fontina DOP,
pomodoro ¢ insalata

with grilled ham and fontina DOP
cheese, tomato and salad
G AS LA

Castagne, lardo d’Arnad e miele

With chestnuts, lard and honey
AS F G

PRIMI ¢ MAINS

AETHOS BURGER 24

Hamburger di carne di Fassona,
pomodoro, lattuga, cipolla rossa
caramellata, fontina DOP, ketchup
fatto in casa, servito con patatine
fritte o insalata

Fassona beef meat patty, tomato,
lettuce, caramelised red onion,
fontina cheese, homemade ketchup,
served with French fries or salad

G ULAF AS

RAVIOLI 20
di polenta e funghi porcini

Polenta and porcini mushroom ravioli
G U AS LA

TAGLIATA DI MANZO VALDOSTANO 29
€ patatine fritte

Beef sirloin and French fries
AS G F SD

Menu Food
Food Menu

INSALATE  SALADS

CAESAR SALAD 19

Misticanza, pollo ruspante agli
agrumi, salsa valdostana, crostini di
pane casereccio, guanciale croccante

Mixed salad, free-range citrus-
marinated chicken, Aosta Valley sauce,
homemade croutons, crispy bacon
UGASLAF

DOPING SALAD 18

Misticanza, mela renette , toma
di capra,pane di segale nero, noci
e lampone

Mixed salad, rennet apple,
goat cheese, black rye bread,
walnuts and raspberry

F AS LA G

ALPINE SALAD 19

Misticanza, pomodori, trota
salmonata affumicata, ravanelli,
yogurt alpino, sesamo nero

Mixed salad, tomatoes, smoked
rainbow trout, radishes,
Alpine yogurt, black sesame

P SE LA

DESSERT ¢ DESSERTS

TIRAMISU
G LA UF

DOLCE DEL GIORNO

Dessert of the day
GULAF

GELATI E SORBETTI

Homemade ice creams and sorbets

FRUTTA DI STAGIONE

Seasonal fruit



Saké
Sake

VERO SAKE

TAKENOKAWA SEIRYU
HEAVEN S. JUNMAI DAIGINJO FUKUJU
MASUMI SHIRO

HEAVENSAKE JUNMAI 12
OTOKOYAMA SOTONDEN
HATSUMAGO DENSHO
SHERAYUKI EDO GENSHU
WADA TAMAHIKO KOSHU 13999
KODAKARA YUZU

KODAKARA PEAR

KODAKARA MOMO SAKURA
KIKUISAMI UMESHU

Whisky

BLACK BULL 21Y.0

COMPASS BOX THE PEAT MONSTER
COMPASS BOX SPICE TREE EXTRA.
GLEN MORAY 10 Y.0.

GLEN MORAY 18 Y.0.

HIGLAND PARK VALKYRIE
MICHTER'S BOURBON

LAPHROAIG 10 Y.0.

DUNCAN T.OCTAVE BUNNHABHAIN 08

Whisky

DUNCAN TAYLOR POLITICIAN BLEND.
OLD PULTENEY 12 Y.0.

PORT ASKAIG 100 OVERPROOF
PORT ASKAIG 8Y.

WEST CORK SHERRY CASK FINISH
WATERFORD CUVEE ARGOT
WATERFORD HERITAGE HUNTER
COSTWOLDS RESERVE SINGLE MALT
THE MACALLALN 15 Y.0. DB. CASK

THE MACALLAN 12 Y.0. DB. CASK

THE MACALLAN 25 Y.0. SHERRY CASK 310

THE MACALLAN TIME SPACE MAST.

THE MACALLAN RARE CASK B. 2024

Whisky giapponesi
Japanese Whisky

NIKKA COFFEY GRAIN
NIKKA COFFEY SINGLE MALT
NIKKA DAYS
NIKKA FROM THE BARREL
NIKKA TAKETSURU 21 Y.0.
NIKKA TAKETSURU NO AGE P. MALT
MIYAGIKYO DISCOVERY PEATED
MIYAGIKYO NO AGE PURE MALT

YAMAZAKI 12 Y.0.
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Whisky giapponesi
Japanese Whisky

YAMAZAKI DISTILLER'S RESERVE
YOICHI APPLE BRANDY FINISH 2020
YOICHI NO AGE SINGLE MALT
HAKUSHU 12 Y.0.

HAKUSHU DISTILLER'S RESERVE
HIBIKI HARMONY

TOKINOKA JAPANESE BLANDED
KURAYOSHI 12 Y.0.

KURAYOSHI SHERRY CASK FINISH

Rhum, Ron & Rum

EL DORADO RARE CO. SKELDON 2000
FLOR DE CANA 12 Y.0.

FLOR DE CANA 18 Y.0.

FLOR DE CANA 25 Y.0.

ZACAPA 23

ZACAPA X0

ZACAPA LA PASION

CLAIRIN 2017 WORLD CHAMPIONSHIP
CLAIRIN SAJOUS

CLAIRIN LE ROCHER

DIPLOMATICO RESERVE EXCLUSIVA
HABITATION LAST WORD 2009

HABITATION WORTHY PARK 2007
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Rhum, Ron & Rum

HAMDEN ESTATE
HAMPDEN ESTATE OVERPROOF
KIRK & SWEENY RESERVA

PLANTATION GUYANA 2008

Tequila

CASAMIGOS BLANCO
CASAMIGOS REPOSADO
CLASE AZUL PLATA
CLASE AZUL REPOSADO
CLASE AZUL GOLD
ESPOLON BLANCO

LOS ARANJO REPOSADO
OCHO REPOSADO

DON JULIO BLANCO
DON JULIO REPOSADO

DON JULIO 1942

Mezcal

ALIPUS SAN JUAN

DEL MAGUEY SAN DOMINGO
MONTELOBOS

NUESTRA SOLEDAD SAN THIAGO

TOBALA GRACIAS A DIOS



Gin

BOMBAY SAPPHIRE
BROCKMANS
BULLDOG

CAMBRIDGE TRUFFLE

DEL PROFESSORE A LA MADAMNE

DEL PROFESSORE MONSIEUR
ELEPHANT LONDON DRY

ELEPHANT ORANGE E CACAO

ELEPHANT WILDLIFE WARRIOR EDT.

GARDEN SWIFT

GLACIALIS

HENDRICK'S

HENDRICK'S OASIUM
HENDRICK'S GRAND CABARET
KAIKYO

KI NO BI

KI NO TEA

MARE

MARMAID PINK

MARTIN MILLER’S

MARTIN MILLER’S WINTERFOUL
MONKEY 47

OLD TOM BERTO

PORTOFINO DRY GIN

ROKU

Gin

SABATINI
SILENT POOL
TANQUERAY TEN
THE LONDON N4

THE LONDON N21 SHERRY CASK

Vodka

BELVEDERE

BREWDOG SEVEN DAYS
CHOPIN POTATO

ELITE STOLICHNAYA
ETNA

GREY GOOSE

KETEL ONE

Cognac, Brandy

& Armagnac

COGNAC VAUDON XO FINE BOIS

ARMAGNAC CASTAREDE VSOP

FRANCOIS VOYER GRD CHAMPE VSOP

CHARLES DE GRANVILLE HORD D'AGE

PERE MAGLOIRE VSOP

PERE MAGLOIRE X0
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Caffe

Coffee
ESPRESSO 4
ESPRESSO DEK 4
CAFFE AMERICANO 4
CAFFE MACCHIATO 45
CAFFE MAROCCHINO 45
CAFFE CORRETTO 6
CAPPUCCINO 5
CAFFELLATTE 5
LATTE MACCHIATO 5
CAFFE SHAKERATO | ICED COFFEE 6
ORZO E GINSENG 5

TE E INFUSI | TEA AND HERBAL TEAS 6

CIOCCOLATA CALDA 8
con o0 senza panna |
with or without whipped cream

BOMBARDINO 75
Eggnog, served hot with whipped
cream on top

VIN BRULE | MULLED WINE 7

Bevande
Beverages

ACQUA NATURALE / FRIZZANTE 0.75 L

SOFT DRINKS

SPREMUTA DI ARANCIA
Orange Juice

TE FREDDO PESCA O LIMONE

Peach or lemon iced tea



NOT YOUR USUAL COCKTAILS



