PRESIDEN

IHCL SELE{_ )TIONS




Take a trip to Italy at Trattoria, soak in the
sunny spirit of the Mediterranean in it's
informal and inviting ambience. Enjoy the
elan of an Italian family style all day dining
restaurant with the spread of Italian favourites.
Fresh flavours, crunchy textures, delicious
aromas and most of all simple cooking
techniques that retain the flavours of herbs
and the goodness of ingredients infuse each
dish. Discover the delights of tasting dishes
flavoured with fine parmesan cheese, fresh
sprigs of tarragon or parsley, extra virgin
olive oil and delicious olives. Enhance your
enjoyment of dining at Trattoria with a wine

to pair with your meal.

Buon appetito
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A Hot Smoked Salmon =
salmone affumicato caldo (425 kcal | 271 gms)

[#]@ ParmaHam, Melon, Parmesan Cheese, Olive Oil
prosciutto e melone (419 kcal| 175 gms)

4] Thinly Sliced Tenderloin, Parmesan Shaving, ~ @
Roman Artichoke, Rocket Leaves
carpaccio de carne (224 kcal | 191 gms)

@ Crumb Fried Lamb Meat Ball, Mint Yoghurt =~ § @ €. A
crumbed fritto agnello carne ball (537 kcal | 250 gms)

[4] Creamy Tuscan Chicken } & @ L]
pollo toscano (388 kcal | 326 gms)

% [& Prawn Fritters $ @ §
gamberetti fritti (825 kcal | 275 gms)

4] Batter Fried Squids @ G} i
fritto di calamari (325 keal | 275 gms)

%* & Prawn Cocktail & @ §
cocktail di gamberi (770 kcal | 225 gms)

[*] Burrata, Edamame, Cranberry [
burrata (604 kcal | 198 gms)

] Mozzarella Cheese Sticks = $
mozzarella fritta (907 kcal | 277 gms)

[*] Pan Grilled Asparagus, Goat Cheese
asparagi e formaggio de capra (112 kcal | 175 gms)

@ Traditional Italian Grilled Vegetables, Two Dips 47
verdure grigliate (113 kcal | 367 gms)

+ [ Ciabatta, Marinated Tomatoes | §
bruschetta (852 kcal | 200 gms)

[® Ciabatta, Marinated Mushroom =~
bruschetta (329 kcal | 200 gms)

] Cheese Chilli Cilantro Flat Bread = @
calzone (809 kcal | 230 gms)

%* [# CheeseRolls = §
involtino di formaggio (932 kcal | 280 gms)

# BroccoliBlinies =~ #
polpette di broccoli fritte (102 kcal | 367 gms)
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+ Kindly inform us if you are allergic to any food ingredients.
» Al prices are in Indian rupees and subject to government taxes.

Romaine Lettuce, Bacon and Parmesan Shavings
insalata caesar (140 kcal | 250 gms)

Grilled Chicken, Leafy Vegetables, Red Apple,
Gorgonzola, Balsamic Vinaigrette
insalata di pollo trevisio (170 keal | 275 gms)

Tomatoes, Fresh Buffalo Mozzarella, Balsamic Drizzle [ g
caprese (320kcal| 215 gms)

Mushroom Cocktail 47
funghi marinati (173 kcal | 210 gms)

Rucola Leaves, Greens, Caramelized Walnuts, =~ @
Pinenuts, Grape Fruit, Parmesan, Balsamic Dressing
insalata di rughetta (932 kcal | 280 gms)

Watermelon, Feta, Orzo
insalata di melone, fetae orzo (115 kcal | 185 gms)

Feta, Tomato, Cucumber, Peppers, Onions, Romaine, [ @
Toasted Croutons, Kalamata Olive Oil, Vinegar
insalata greca (1005 kcal | 280 gms)

Lobster Bisque @ " i
bisque dell'aragosta (385 kcal | 330 gms)

Classic Chicken Egg Drop Soup - i
stracciatella (116 kcal | 320 gms)

Broccoli Soup
Zuppa di broccoli (272 keal | 275 gms)

Cream of Field Mushroom
zZuppa di fungi (201 kcal | 275 gms)

Tomato Basil Soup §
pomodoro e minestra (186 kcal | 345 gms)

Traditional Vegetable Broth
minestrone alla casalinga (41 keal | 316 gms)

GarlicBread =~ § 373kcal| 100gms

Herbed Foccacia =~ § 424 keal| 132gms
Roasted Bell Pepper Dip 4/ 185 kcal | 190 gms
Aglio Olio E Peperoncino 4 810kcal | 160 gms
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PI1ZZA Mediumm / Grand...........oeemiesmsssssssssssssmsssmssessssssses

Lamb Bolognese, Mozzarella Cheese and Onion |~ 2
bologna (913 kcal | 390 gms) /(1825 kcal | 780 gms)

Ham, Salami, Sausages, Chicken and Prawns ¥ &
trattoria (1367 keal | 567 gms) /(2734 keal | 1134 gms)

Pepperoni Sausage Slices #A
americana (1156 kcal | 385 gms) /(2310 kcal | 730 gms)

Parma Ham, Mozzarella and Arugula = §
prosciutto (932 keal | 280 gms) /(1921 keal | 704 gms)

Barbeque Chicken Sausage and Onion | i
salsica piccante (1133 kcal | 460 gms) / (2266 kcal | 960 gms)

Assorted Seafood @ @ -8
misto mare (1039 kcal | 389 gms)/ (2078 keal | 780 gms)

Smoked Salmon, Parmesan Cheese, Onion and Rucola Leaves @ @ o8

salmone affumicato (1046 keal | 375 gms) / (2092 kcal | 750 gms)

Tomato and Basil Q
margherita (631 kcal | 259 gms) /(1261 keal | 581 gms)

Onion and Chilli Flakes @
fiamma (855 kcal | 346 gms) /(1709 kcal | 692 gms)

Mushroom, Black Olives and Bell Peppers |~ |
capricciosa (874 kcal| 396 gms) /(1948 kcal | 792 gms)

Garlic, Herbs, Parmesan Cheese and Olive Oil " §
focaccia (388 kcal | 165 gms) /(777 keal | 330 gms)

Four Cheese - Gorgonzola, Mozzarella, Goat Cheese and Parmesan

quattro fromagi (789 keal | 296 gms) /(1578 kcal | 592 gms)

Caramalized Onion, Goat Cheese and Spinach |
agrodolci (1099 keal | 379 gms) / (2198 keal | 758 gms)

Artichoke Heart, Asparagus, Black Olives and Oregano | §
pizza delo chef (1151 keal | 452 gms) /(2303 kcal | 904 gms)
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+ Kindly inform us if you are allergic to any food ingredients.
e All prices are in Indian rupees and subject to government taxes.

Pasla Vegetarian / Noi L= gt 1 K S 1315/1425
Spaghetti, Fettuccine, Fussilli, Penne, Whole Wheat, Gluten Free

Carbonara " (

VodkaPrawns ~ § A &

Lamb Bolognese " i§i [,

PolloEFungi ~§ A

Pesto Basilico | Aglio Olio Peperoncino | Arrabbiata | Boscaila- Mushroom
(553 keal | 300 gms) / (560 kcal | 300 gms) / (601 keal | 320 gms) / (824 kecal | 300 gms)

Lasagne Lamb - agnello 1 [® Lasagne Vegetable - verdure =~ i piy
(685 kcal | 350 gms) /(662 keal | 350 gms)

Spinach and Ricotta Stuffed Cylindrical Pasta =
cannelloni (946 kcal | 431 gms)

Ravioli with Mushroom and Sundried Tomato ~ §
ravioli (457 kcal | 300 gms)

Tortellini, Burrata, Tomato and Mascarpone Sauce = |
tortellini {1011 kcal | 300 gms)

RISOULO BrB0Ti0c.ucenneresessreeesserssseessssmssesssssssssssmssesssssesssennen 1315 /1425
1-"aﬂchi rian / Non- 1-“e?£gjc tarian

Prawns and Pinenuts & &
risotto con gamberi (490 kcal | 315 gms)

Chicken and Mushroom | é
risotto con pollo e fungi (650 kcal | 315 gms)

Wild Mushrooms and Parmesan | &5
risotto mantecato ai funghi selvatici e parmigiano (460 keal | 315 gms)

Asparagus and Sundried Tomato A
asparagi e pomodori secchi risotto (608 kcal | 315 gms)

Silky Squash Risotto = A,
risotto alla zucca setosa (580 kcal | 315 gms)

Verdure Vciferuf;f;?s ......................................................................................... 1315

Baked Egg Plant Layered with Parmesan and Tomato
melanzane alla parmigiana (734 kcal | 402 gms)

Potato Gnocchi with Kale, Mushrooms and Pinenuts ©F [
gnocchi di patata con cavolo e funghi (583 kcal | 450 gms)

Baked Spinach, Ricotta Cheese Dumplings and Parmesan Gratin il
malfati (372 kcal | 286 gms)

Grilled Marinated Tofu, Saffron Polenta =~
tofu ala griglia (474 kcal | 280 gms)

Double Baked Cauliflower with Avocado
cavolfiore doppio al forno con avocado (932 kcal | 280 gms)

[E] Vegan ¥ Chef Special
[®] Vegetarian [&] Non-vegetarian [W] Pork
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» Kindly inform us if you are allergic to any food ingredients.
* All prices are in Indian rupees and subject to government taxes.

Frutli di Mare Seafood...........ssiisssssis -

Norwegian Grilled Salmon, Saffron Risotto, Butter Garlic Sauce
salmone grigliato (787 kcal | 392 gms)

Fresh Water Grilled Baramundi, Caper Anchovy Sauce =~ > @
pesce alla griglia (494 keal | 460 gms)

Poached Sea Bass, Kale, Broccoli Puree, buttered Asparagus |~
spigola (500 kcal | 395 gms)

Pan Seared Scallops, Roasted Creamed Beet Root, Butterfly Prawns @ &
scallopine e gamberi (225 keal | 175 gms)

Baked John Dory, Potato Flan, Baby Carrot, Mustard Sauce =~ &
john dory al forno (484 keal | 460 gms)

Grilled Jumbo Prawns, Stuffed Portobello Mushroom, Shrimp Veloute & ~
gamberi jumbo (244 keal | 308 gms)

Lobster Thermidor, Roast Vegetables 8 ..., 2700
arragosta thermidoro (1150 kcal | 436 gms)

POLAME Poultry...ovevvrrsrsrscsrssssmmssssssrssssssssssssmmsner 1595
Grilled Breast of Chicken, Pepper Garlic Sauce, Mashed Potato A

pollo grigliato (701 kcal | 360 gms)

Maple Glazed Roast Leg of Chicken, Parmesan Florets A

pollo grigliato (810 kcal | 400 gms)

Panko Crusted Fried Chicken, Fried Potato Wedges, # = ¥ KRG &

Crunchy Apple Salad

Panko crusted pollo fritto (810 kcal | 400 gms)

Sicilian Roast Duck Breast, Grilled Artichoke, ™ &\ ..o 1850
Spiced Orange Preserve

anatra arrosto (843 kcal | 331 gms)

Pork Spare Rib, Lemony Roast Potato, Chianti Reduction & 2
cotole di maiale (811 kcal | 383 gms)

Tenderloin Steak, Rucola, New Potatoes, Barolo Jus @ 5
filetto di manzo (847 keal | 390 gms)

Grilled New Zealand Lamb Chops, Chargrilled Radish 8 o 9!
agnello alla griglia (872 kcal | 360 gms)

[E] Vegan % Chef Special
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Mash Potato § 233 kcal | 250 gms

Roasted Garlic Baby Potato § 323 kcal| 214 gms
Creamy Pecorino Polenta § 453 keal| 218 gms

Buttered Couscous with Vegetables § 256 kcal | 204 gms

Sicilian Ratatouille B 690 keal| 252 gms

| D10 ) (ST SR rTr

CappuccinoTart " § €. 560kcal| 180 gms
baked coffee and chocolate tart with homemade cashew ice cream

Chef’s Advice: Please place your order preferably in between
your meal to avoid delays. Baking time 12 minutes.

Tiramisu " § €. A 582 kcal| 205gms
mascarpone cheese cream and savoiardi sponge soaked in kahlua

Torta Ala Cioccolato " §i €. 872 keal| 230 gms
sinful chocolate mud cake made from valrona chocolate

CréemeBrulee " §. 738kcal| 251 gms

Baba Au Rhum All'arancia Con Crema Chantilly E Frutti Di Bosco
orange with Chantilly cream and berries 738 kcal | 250 gms

PullMeUp | 567kcal | 200gms
rich lip-smacking chocolate ganache, truffle, caramel & hazelnut cascade

Tratts Nostalgia 476 kcal| 118 gms
our in-house special, aissette of layered chocolate mousse

Gelato | 236 keal| 150 gms /258 keal | 150 gms
homemade ice cream- cashew nut, bitter chocolate
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