CHIANTI IL RISTORANTE

PONTE MILVIO

ENTREE

SELECT THREE OPTIONS FOR YOUR GUESTS TO CHOOSE FROM

TOAST FRANCESE
House-made ciabatta, cinnamon sugar, maple syrup, fresh seasonal berries

ITALIAN FRITTATA
Cotto ham, formaggio cheese, seasonal vegetables

AVOCADO CROSTINI

Smashed avocado, egg mimosa, chive garnish on house-made Ciabatta bread

LATTUGHELLA INSALATE
Boston lettuce, crispy prosciutto, gorgonzola, white balsamic vinaigrette

PENNE SENESI
Penne with wilted spinach “aglio e olio,” gorgonzola,
crushed red pepper flakes, breadcrumbs, toasted almonds

MEZZANINE ALLA VODKA
Penne, fresh tarragon, prosciutto, vodka, pink sauce

DOLCI

SERVED INDIVIDUALLY

TIRAMISU

Chef-selected tiramisu



CHIANTI IL RISTORANTE

PONTE GRAZIE

ENTREE

SELECT THREE OPTIONS FOR YOUR GUESTS TO CHOOSE FROM

TOAST FRANCESE
House-made ciabatta, cinnamon sugar, maple syrup, fresh seasonal berries

ITALIAN FRITTATA
Cotto ham, formaggio cheese, seasonal vegetables

AVOCADO CROSTINI

Smashed avocado, egg mimosa, chive garnish on house-made Ciabatta bread

UOVA AFFOGATE AL POMODORO
Baked eggs in a stew of beans and crushed tomato

POLPETTE AL POLLO LIMON
Chicken meatball skewers served with lemon crema

LATTUGHELLA INSALATE
Boston lettuce, crispy prosciutto, gorgonzola, white balsamic vinaigrette

PENNE SENESI
Penne with wilted spinach “aglio e olio," gorgonzola,
crushed red pepper flakes, breadcrumbs, toasted almonds

MEZZANINE ALLA VODKA
Penne, fresh tarragon, prosciutto, vodka, pink sauce

DOLCI

PLEASE CHOOSE ONE
TIRAMISU

Chef-selected tiramisu

PANNA COTTA

Lemon flavared chilled cream custard with lemon marmalade topping
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