Chianti

A romantic three-course dinner for two;
Begin with two wine cocktails or mockeails, followed by two
appetisers, two main courses and finish with one dessert to share.

Without alcohol Rs. 3200
With alcohol Rs. 3800



Drinks

Choose 2

Mocketails Cocktails
Fresh, blends & coolers. Wine based

Virgin Mojito Red Wine Sangria
White Wine Sangria

Rose Sangria

Guava Picante
Virgin Pina Colada
Basil Orange

Fruit Punch

Dessert

Choose 1

Tiramisu e
classic / eggless

Soft coffee-soaked sponge layered with mascarpone
and cocoa, served with almond biscotti.

Bomba Di Cioccolato e

Warm chocolate cake with a molten centre, served
with cold vanilla ice cream.

Panna Cotta

Silky vanilla bean cream set smooth, served with berry
compote and seasonal fruits.

Cheesecake Al Mirtilli e

Creamy baked cheesecake on a buttery biscuit base,
topped with blueberry compote.

Torta Limone Del Chianti

Rich lemon cake finished with a dusting of powdered
sugar, and served with a scoop of vanilla ice cream. s cnd i @ SThaEEs e

Finire in dolcezza.



Appetisers

Choose two.

Zuppa Di Minestrone

A hearty root vegetable soup simmered with Italian herbs and
finished with a drizzle of extra virgin olive oil.

Optional add on: Chicken

Crema Di Funghi

A warm, creamy mushroom soup infused with garlic and herbs.
Optional add on: Chicken

Insalata Di Caesar
veg / chicken / chicken & bacon

Crisp romaine, iceberg lettuce, parmesan, a drizzle of extra virgin
olive ail, finished with caesar dressing.

Cheese Garlic Bread

Garlic flatbread topped with fresh mozzarella.

Garlic Bread Del Chianti

Garlic flatbread with jalapeno, smoked ricotta and caramelised onion.

Mozzarella Fritta
Crispy, fried mozzarella served with spicy cocktail sauce.

Funghi Al Forno

Oven-baked mushrooms layered with garlic, parsley and breadcrumbs.

Involtini Di Zucchine

Rolled zucchini filled with house-made ricotta mousse in slow-cooked
sicilian tomato sauce, finished with oven-roasted cherry tomatoes.

Melanzane Avvolte Con Ricotta

Eggplant rolls filled with homemade ricotta mousse and
mozzarella, in a rich sicilian tomato sauce.

Funghi Aglio Olio Di Sicilia

Mushroom sautéed with olive oil, garlic and red chillies.



Calzone

Mini calzones with a crisp crust and molten mozzarella and tomato
filling, served with a pomodoro sauce.

Pollo Fritti
Crispy fried chicken strips served with spicy cocktail sauce.

Pesce Fricei

Crispy fried fish served with spicy cocktail sauce.

Mains

Choose two.

Spaghetti Alla Napoletana

L’amore passa per lo stomaco.
“Love passes through the stomach.”
Cooking for someone is one of the purest

expressions of love. Every memorable
meal begins with affection.

A classic favourite featuring spaghetti tossed in a bright tomato sauce with basil

and extra virgin olive ail.

Spaghetti Aglio E Olio ®
classic / mixed vegetable / chicken / prawn

A staple with spaghetti sautéed in garlic, olive oil and chilli, finished
with fresh herbs.

Linguine All’Arrabbiata e.

Linguine tossed in a spicy arrabbiata sauce with garlic, chilli and
seasonal vegetables, finished with parmesan.

Pasta Alfredo

veg / chicken

Pasta in a velvety parmesan cream sauce, rich, smooth, and
delicious. Choice of penne or fusilli.

Ravioli Del Chianti

Handmade raviali filled with spinach and ricotta, finished with warm
butter, sage and parmesan.

Handmade ravioli filled with spinach and ricotta, served in a creamy
smoked cheese and mushroom sauce.

Fettuccine Rosata

Fettuccine tossed with garlic, bell peppers and sun-dried tomatoes
in a rich pink sauce (tomato cream sauce).



Pesto Di Spaghetti Con Burrata E Pomodoro

Spaghetti tossed in a rich basil pesto topped with fresh tomatoes
and creamy burrata, finished with parmesan.

Gnocchi Al Forno

Soft potato gnocchi baked in tomato sauce with melted mozzarella.

Cannelloni

Homemade cannelloni filled with spinach and ricotta, baked in tomato
sauce with melted mozzarella.

Homemade cannelloni filled with chicken, baked in tomato sauce with
melted mozzarella.

Ravioli Di Pollo E Funghi Con Rosata

Homemade ravioli filled with chicken, mushroom and mascaporne, finished in
a pink sauce (tomato and cream sauce)

Lasagne
vegetarian / chicken

Layered pasta baked in a rich Bolognese sauce, finished with creamy
béchamel and melted cheese.

Pollo Del Chianti

Grilled chicken breast in a creamy sauce with mushrooms, smoked
ricotta, sun-dried tomatoes and baby spinach, served with vegetable
ragu and mashed potatoes.

Parmigiana Di Pollo

Crispy breaded chicken breast topped with rich tomato sauce, melted
mozzarella, and parmesan.

Pollo Al Ripieni

Chicken breast filled with mozzarella, haricot beans, sun dried tomato
and sage, sautéed in olive oil and served with rosemary potatoes and
grilled vegetables.

A tavola non si invecchia.
“At the table, no one grows old.”
An old Italian proverb reminding us that

time disappears when you’re gathered
around good food with people you love.



Chianti

Chianti Koramangala | Chianti MG Road
Chianti Bellandur | Chianti Indiranagar |
Chianti Ecoworld | Chianti Forum Mall - South Bengaluru

@chianti.ristorante | www.chiantiristorante.in

Follow us on Instagram



