ANTI 1TL RISTOR

PONTE VECCHIO

Antipasti
(Served Family-Style)

Salumi E F :
Chef’s selection of Italian meats and cheeses

Semplice
Field artisan greens, dried cherry tomatoes, shaved fennel, walnuts, Chianti dressing (V/G)

Secondi
(Choose One)

Penne Amatriciana
Quill pasta with pancetta, tomato, onion sauce, and pecorino cheese

Mezzanine alla Vodka
Penne with fresh tarragon and prosciutto in a vodka pink sauce

Add grilled chicken to any item for an additional $5.00
dd shrimp to any item for an additional $7.00
Gluten free and Vegetarian options are available

$24/per person (plus tax and gratuity)

i1l Ristorante | 18 Division St. Saratoga Springs, NY 12866 | 518.



CHI'ANTI IL RISTORANTE

PONTE ALLE GRAZIE

Antipasti
(Served Family-Style)

Salumi E Formaggi
Chef’s selection of Italian meats and cheeses

Semplice
Field artisan greens, dried cherry tomatoes, shaved fennel, walnuts, Chianti dressing (V/G)

Secondi
(Choosc One)

Pollo con Fonduta di Scalogno
Chicken breast, shallot fondue, with a touch of
English mustard and white wine (G)

Penne Senesi
Penne with wilted spinach "aglio e olio” gorgonzola, crushed red pepper flakes,
breadcrumbs and toasted almonds (V)

Penne Bolognese
Penne with a bolognese sauce, touch of milk

Add grilled chicken to any item for an additional $5.00
Add shrimp to any item for an additional $7.00
Gluten free and Vegetarian options are available

$32/per person (plus tax and gratuity)

Chianti Il Ristorante | 18 Division St. Saratoga Springs, NY 12866 | 518.580.0025
contact@chiantiristorante.com | www.chiantiristorante.com



[PANTI IL RISTOR

PONTE MILVIO

Antipasti
(Served Fah’ ly-Style)

Salumi E Formaggi
Chef’s selection of Italian meats and cheeses

Semplice
Field artisan greens, dried cherry tomatoes, shaved fennel, walnuts, Chianti dressing (V/G)

Primi
(Choose One)

Penne Pomodoro
Penne pasta with a crushed tomato and basil rustic sauce (V)

Mezzanine alla Vodka
Penne with fresh tarragon and prosciutto in a vodka pink sauce

Add grilled chicken to any item for an additional $5.00
dd shrimp to any item for an additional $7.00
Gluten free and Vggetar:l'an options are available

Secondi
(Choose One)

Noce di Filetto con Insalata
Beef tenderloin steak with Gorgonzola fondue,
and a side of artisan greens (G)

Pollo con Fonduta di Scalogno
Chicken breast, shallot fondue, with a touch of
English mustard and white wine (G)

$39/per person (plus tax and gratuity)
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CHIANTI IL RISTORANTE

IL PANTHEON

Per Cominciare
(Served Family-Style)

) ) Calamaretti Fritti
Fried calamari served with a delicately spiced tomato sauce

__ Bruschetta Contadina
Grilled and toasted housemade ciabatta bread topped with smashed oven roasted tomatoes and
shaved Grana Padano cheese (V)

Insalate
(Served Individually)

Lattughella
Boston lettuce, gorgonzola, crispy prosciutto served with our white balsamic vinaigrette (G)

La Scelta — The Choice
(Choose One)

Stinco di Maiale Casareccio
Pork shank ossobuco braised with herbs and Marsala wine (G)

Penne alla Norma
Penne with sautéed eggplant, sausage, mozzarella and crushed tomato

Penne Salsa Aragosta
Penne pasta with shrimp in a lobster grappa reduction, touch of cream

Filetto
Certified Angus Beef tenderloin with choice of brandied green
peppercorn sauce or gorgonzola fondue (G) ($8 Upcharge)

Pesce del Giorno
Fresh catch of the day (G)

Dolci

Tiramisu
Ladyfingers, espresso and mascarpone cheese

$57/per person (plus tax and gratuity)



CHIANTI IL RISTORANTE

LA TORRE DI PISA

Per Cominciare
(Served Family-Style)

‘ Calamaretti Fritti
Fried calamari served with a delicately spiced tomato sauce

‘ _Bruschetta Contadina
Grilled and toasted housemade ciabatta bread topped with smashed oven roasted tomatoes
and shaved Grana Padano cheese (V)

Insalate
(Served Individually)

Lattughella
Boston lettuce, gorgonzola, crispy prosciutto served with our white balsamic vinaigrette (G)

La Scelta — The Choice
(Choose One)

Stinco di Maiale Casareccio
Pork shank ossobuco braised with herbs and Marsala wine (G)

Magretto All' Amarena
Roasted Hudson Valley duck breast served with amarena and chianti glaze (G)

. . Pollo al Limone . )
Chicken breast with lemon zest, garlic, rosemary, with a white wine glaze (G)

Penne Bolognese
Penne with a filet bolognese sauce, and a touch of milk

Filetto
Certified Angus Beef tenderloin with choice of brandied green
peppercorn sauce or gorgonzola fondue (G)
Pesce del Giorno
Fresh catch of the day (G)
Dolci
Tiramisu

Ladyfingers, espresso and mascarpone cheese

$67/per person (plus tax and gratuity)
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