Before we begin, please talk to our slaff about your seating preferences and
we will readily assist you. In case you need reoding glosses or baby blankets,
we will be glad to oblige.

Little Haly is delighted to welcome you on o journey of ltalian cuisine.

The first to introduce ltalian cuisine in India in 1989, Litile Haly today is .o well
known and much loved chain of restaurants across the country. We have a
network of franchise outlets across India with footprints overseas in Nepal
and Dubai, plus many mere national & internotional branches fo come.

Qur passion for llalion cuisine and relenlless efforts o share this passion with more
and maore diners everywhere. Our unwavering commitment to using only the best,
most authentic ingredients and our desire to give our customers a dining
experience they'll want to repeat again and again and again.

50 read on... order on,.. ond be rest assured, your tastebuds are in for a real freat!
Buon appetita |



CLASSIC ANTIPASTI (starrers)

A2 CROSTINI RUSTICH 350/-

Sliced farmer's bread, grilled ond topped with artichokes, mozzarella,
olives, copers, fresh fomato sauce

A3 CROSTINI ALLA RAGUSANA 350/~

Sliced farmer's bread, grilled and topped with artichokes, olives, copers,
mayonnaise, peste, freshly chopped lomaotoes

A4 BRUSCHETTA AL POMODORO 350/-

Sliced farmer's bread, grilled and loppad with garlic, freshly
chopped tomatoes, olive oil, oregano

A5  GARLIC BREAD 215/-
Farmer's bread flavered with garlic and served warm
A6 FUNGHI TRIFOLATI 375/

Fresh mushrooms sautéed with Halion herbs, garlic and served with
warm garlie bread

A7 CAPRESE 350/~

Slices of mozzarella, rips fomatoes and fresh basi! leaves drizzled with
olive oil, seczoned with oregano, served with warm farmer’s bread

A8 PEPERONI ARROSTO 345/-

Raosted lalian red - yellow capsicum, dressed with olive oil, garlie,
copers, porsley ond served with worm former's breod

A0 FUNGHI ALLA TRAPANESE 435/-

Roosted mushrooms flavored with garlic, lamon, parstey, drizzled with
olive oil and served with warm farmer's bread

A.21 SPECIAL CROSTINI 395/-

Sliced farmer's bread, grilled and topped with red-yellow copsicum,
zuechini, sundried tormatoes, roasted avbergine ond mozzarello

A.24 SPINACI SALSA 395/-
Creamy spinach dip served with thin crispy toast

A25 PALE DI POTATO 375/-
Marinated potato skin served with garlic moyonnaise sauce

A.39 MASALA GARLIC BREAD 395/-
Former's breod topped with enion and copsicum dressed in chilly oil Served warm with cheese an top

A.41 CHEESE GARLIC BREAD 320/-

Farmer's bread flovaured with garfic, mozzorella cheese and served warm

A.66 RAVIOLI CROCANTE

Fried roviali stuffed with roosted peppers and chesse,
rogsted garlic salso; spicy fomato dip

A.72 FONDUTA

fralien vegetoble skewars, meled ilalion chesse,
garlic breod

Jain an request, Taxes o2 opplicabls.






C LASSIC I N SALATE (SALADS)

D2 INSALATA MISTA 395/-

Lettuce, fresh tomotoes, cucumber, oregano, olives; mozzarello dressed with
extra virgin ofive oil and impeoried balsamic vinegar

D4  CONTADINA 405/-

Fresh tomatoes, garlic, basil, sun-dried tomaloss, onion and green beans
dressed with exira virgin ofive oil

D.5  CAESAR SALAD 415/-

Tender lettuce leaves, black olives, oven roosted croutons dressed with
mayennaise and garnished with Parmesan shavings

D6 INSALATA DELLO CHEF 415/-

lulienne vegetables with arfichokes, olives and capers dressed with
mayonnaise ond olive il

D.11 CORLEONE 415/-

A mixed solad of lettuce, corn, lalion pickled enions, pototoes, sun-dried
tomatoes and copers dressed with exdra virgin alive ol and balsamic vinegar

D.16  |INSALATA GENNARINO 425/-

Lettuce, alives, garlic, roasted red-yellow capsicurm, capers, tomaloas and
mozzarella dressed with extra virgin olive oil, bolsamic vinegar

D.43 CHEFS SPECIAL SALAD 480/-

Chr signature salod with pear anugule and ereamy goal cheese dresaing servinig

Ml our salads are sarved with warm fasmerds brood
Josn an request, Toxes gs oppleoble
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CANMNELLONI ALLA FIORENTINA

A traditional dish from Flarence. Tubes of home-made posta stuffed with
ricatte cheese, spinach, basil and momorella- topped with toemato sauge
ard baked in the aven

RISOTTO AL FORNO

A traditional ltalizn riee dish of brown rice with lomstosoucs, green paos
and mezmarelio

RISOTTO FUNGHI E ZAFFERANO

Brown rice with miuthraoms and cream, delicately Hlavorad with saffeon and
Parmesan chaaso

RISOTTO 4 FORMAGGI
Brawn rice served with 4 different fypes of melled cheess (Tomaio saucs on request’)

RISOTTO DELLA NONNA ADELINA

Brown rice cooked with o creomy red-yellow copsicum poste flavoured with vedka

RISOTTO AL FUNGHI PORCINI

Broyn rige with imported porcini mushrooms, cream ond Parmesan chease

LASAGNE ALLE VERDURE

Heimie-mode paie laysred with bschamal sauce, temale saues, mazzaralla,
copsicym, broccoli, corrots and green hen-'rs_.. baked in e aven

895/

530/-

330/~

330/~

530/-

635/-

G405/




CLASSIC PASTA
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AGLIO OLIO E PEPERONCINO 550/-
Simple clossic sauce of olive oil, garlic and chili flokes

ALLA ARRABBIATA 550/-
Spicy fomato sauvce flavered with garlic

AL PESTO GENOVESE 565/-

A souce of ground fresh basil with garlic, pine nuts, olive oil and
Pormesan cheese

Al 4 FORMAGGI 565/-

A combination of blue cheese, mozzarella, Gouda and Parmasan cheese
{Fresh tomato sauce on request™)

PASTA AL FORNO (BAKED IN THE OVEN) 565/-
Creamy bechomel sauce, mushrooms, mozzorelle and fresh tomato souce

PUTTANESCA 565/-
Tradifional lclian spicy tomato sauce with ofives, copers and basil

AL FUNGHI PORCINI 610/-
A clossic temate sauce with lfalion mushrooms and cheesa in white wine

MATRICIANA 565/-
Spicy formato sauce, soya mince, cheese, onion and bosil

PRIMAVERA 540/-
R.Ed-}.re”uw capsicum, olives, COpErs, sun-dried tomaloes, guriil: and olive ail

PASTA AL SOLE DI SICILIA 625/-

A preparation of frash lomaloes, mezzarella, basil, gorlic, capers, elives,
sun-dried tomatoes and Pormeson cheese

PASTA DEL BARONE 550/-

A clossic noble sauce with béchomel, tomata sauce, red chili and
Parmesan chease

TORTELLINI DEL CASALE 650/-

Home made posta stuffed with mushrooms in o froditional fomate
sauce with garlic, chease ond sun-dried tomatoes

PASTA BARBARESCA 650/-

Crenrn'f soucs with ireﬁh hroc;ﬂii_ fomatoess, go r|ir::r 5l|.lr|—|:|ri+=-,|;| |DF-|'EI:|+¢E5_,
termpeh, Pormesan cheese ond chili pepper

PASTA DELLA NONNA ADELINA 650/-
Pasta cacked with a ereamy red-yellaw eapsicum paste and flavared wath vodke
PASTA DON VITO 615/-

Fresh broccoli, Gorgenzolo cheese, freshly chopped tomotoes, sun dried
temaloes and garlic

PASTA DEL FATTORE 615/-

Tomato, enion, gorlic, capsicum, capers, olives, mushrooms and alive il

Taglialells, Spoghetli, Penne, Fusilli, Gnoacchi, Roviali

(*Charges exteal Wheat posha on raquest. Jain on raquest. Toxes o3 applicobde



CLASSIC PASTA
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RAVIOLI NERRC AL FUNGHI SELVATICI 690/-
Block ravioli stuffed with witd mushraam, chilli in soge gorgenzalo cream

SALSA ARROSTO PEPERONCINO 690/-
Penne in roosted pepper fondue

PENME FINNOCHIO &80/-
Truffla parcini cream, rooster fennel, saffran, pinenut with panna

TRUFFLE MUSHROOM RASTA 690/-
Truffle wild mushreom ina cream savce with penne

CREAMY RASTA WITH VEGETABLE 690/-

Creamy gool cheess pasta with exotic vegaies and parmeson chesse

Taglialells, Spoghetli, Penne, Fusilli, Gnoacchi, Roviali

(*Charges exteal Wheat posha on raquest. Jain on raquest. Toxes o3 applicobde






CLASSIC WOOD BURN PIZZA

P21 INDIAN 540/-

Spicy tomata sauce with talion herbs, onion, capsicum and mozzorella

P22  CALZONE AL FORNO 635/-
Closed pizza stuffed with temoto souce, arfichokes, mushrooms, olives and
mozzorallo

F24 RUSTIC 570/-

Spicy fomato souce with lelion herbs, onion, spinach, gorlic and mozzarello

R26  TABASCO 640/-

Spicy tomato souce, jalapeno peppers, sundried tomatoes, fabasco
and mozzaralia

F27  SICILIA 710/-

A thick bose pizza with fresh tomato souce, mushrooms, garlic, pickled
anions, sun-dried tormatoes, chili oil, fresh basil and mozzarella

R29  PESTO PIZZA 670/-

Pesto souce, potatoes, garlic and mozzarella

P32 PIZZA MELLINO 710/-

Fresh tomate sauce, spinach, sun-dried tomafoes, black olives,
green olives, pickled onions, jolopeno peppers, roosted rad-yellow
capsicumn and mozzarella

P33 PIZZA NAPOLI ZivRe

Frash tamate sauea, snion, eapsicumn, sundried tematoes, jalopens
peppers, chili oil and mozzarella

P53 PIZZA TARTUFI 730/-
Clozsic thin-crust pizzo with maorinoted mushiooms, belsomic garfic, goat chesse, arvgula leoves, ond truffle cil
R6?  QUATTRO PEPPERNCINO 730/-

Classic thin crust pizza with 4 peppers- poprika, copsicum, jolopena
and chilli with mozzarella cheese

R72  BIANCA E NERO 730/-
Chilli tessed vegelobles, mozzarelle, eheddar, ricotla, parmesen, olfrede souce en black pizzo base
SMR3  BBQ PIZZA 730/-

Classic thin crust pizza with arrobbiate sauce, souteed pototoes, capsicum,
carrot, zucchini with mozzarella and parmesan cheesa

TOPPINGS CHEESE G5/- ARTICHOKES / ASPARAGUS 90/
TOMATOD SALICE B85/. GARLIC OIL BO/-
YEGETABLES 85/- JALAPENCY 85/.
MUSHROOMS 95{- PARMESAM CLEES 150/-
CLVES 75/ PARMESAN GRATED 150/-
CAPERS 85/ EXOITIC VEGETABELS 1604~

{"Charges extra) Wheat base on request
Wa Served Then Base Pizza. Thick Bose on Regueasd
Jain on request. Toess 64 ospplicobla,






MEXICAN SPECIALITIES

SALADS
M.30 ARABESCA SALAD 430/-

Tomoto, cucumbers, colfoge chesse, croutons; bobyoorn, leffuce, copsicum; garlic
in lime and alive oil dressing

MUNCHIES

M4  NACHOS WITH CHEESE SAUCE 410/-
M.5  NACHOS WITH REFRIED BEANS 430/-
M.6  TORTILLA CHIPS WITH SALSA 330/-
M.11 CHEESE CORN BALLS 380/-
M.13 OVEN ROASTED GARLIC BREAD WITH CHEESE 315/-
M.14 BEANS TACOS 370/-
M.15 SPECIAL TACOS 395/-

Beans with cottage cheess, baby corn, oven reasted capsicum topped with
salad and cheese

M.37 LOADED NACHOS 495/-

Jain an request, Taxes o2 opplicabls.



MEXICAN SPECIALITIES

ENCHILADAS

M.16 ENCHILADAS WITH BEANS
M.17 ENCHILADAS WITH CORN
M.19 SPECIAL ENCHILADAS

Cottnge chiese, boby com, mushroams, baans, ronsted copsicum in soff can
torfilla with spicy tomafto souce topped with chesse :

QUESADILLAS

Soft corn tortillas filled with nsserted chessas, spices ond fillings of your chaies,
served with guacomols {os per availohility] ond saur creom

M21 CHEESE QUESADILLAS

M22 VEGETABLE QUESADILLAS

SPECIALITIES

M.27 BURRITOS
Soft fortilla rolls with refriad beans, sour cream, guacomals, shreddad
cabboge ond chesse

M28  MEXICAN RICE - :
Brown rice with refried beans, vegstables and mushrooms

M32 CHIMI - CHANGA
Roasted srvelope fillad with red, yellow, green copsicumn and coltags
chease marinated in Mexican spices

475/
475/
535/.

325/«

415/-

390/«

450/

395/



C LASS' C DO LCI (DESSERTS)

ET  TIRAMISU

& hame-made ltalion cassic sponge coke seaked in rum and
coffes with o vanilla creom custard sprinkled with chocolote
powder, served cald

E2  CREAM CARAMEL

A sweet boked custard dripping with golden caramel

ES5  SIZZLING CHOCOLATE WALNUT BROWNIE

Sarved with vanilla ice cream

E6  PANNA COTTA
A Creamy Pudding

E8  TIRAMISU ITALIANO

Classie lalian 'Pick me up' dessert with layers of mascarpans
cheese, sponge coke sooked in rum and coffee

E.? SEMIFREDDO AL MANGO

A delicate mango cheese coke served cold

E.10 CHOCOLATE MOUSSE CAKE

Rich mousse cake with dark and millk checolate

E.1T CHOCOLATE BOMB

Baked chocolate coke filled with gooey chocolate served with
vanilla ice cream

E.13 BLUEBERRY CHEESE CAKE

Delicious cheesa cake with sweat blusberry compote, served cold

E.31 LOTUS CHEESE CAKE
Lotus biscoff cheesecoke

E.37 CHOCOLATE GARDEN

Five textures of chocolote served arfisticolly os chocolate gorden,
sarved with vanilla ice eream

325/-

315/-

385/-

325/-

345/-

335/-

305/-

405/-

405/-

405/-

A75/-

Tomes as applicoble.



CLASSIC FRESH FRUIT MOCKTAILS

T1  SWEET LIME JUICE 220/-

T2  ORANGE JUICE 220/-

T3 PINEAPPLE JUICE 220/

T4 WATER MELON JUICE 220/-

Té  POMEGRANATE JUICE 220/-

T8 ZIP-ZIP 245/~
Watermaton:ond lichi

T10 CONCLAVE 265/
Kiwl and fitchi

13 PINK CITY 240/-

Strowberry and pomsgranats

T15  SILK STOCKING 265/

Fresh aronges with vanilla lce crenm

T1&é  PINK DWARF 265/

Strawherryand kiw

T18  ORIENT EXPRESS 265/

Strawhberry, arange ard pineapoles

117 DREAMS UNLIMITED 265/

Kiwi, preen grapes and pomegranola

T21 BINGO 265/-

Poamegromate. vonilla ies cream; orange

125 PRINCESS 255/-
Graen gropes, pinsapple and [itchi

T26 CHILLER 240/-

Mind, areen grapes and lemon

T30 FRUIT PUNCH 280/

Pineapple, block gropes, spple, pamegranals,
orange and lemgn

T332 JUICY GREEN 240/-

Mint, pineappla and green gropes

T38 LITTLE BERRY 265/

Kiwi, strawherry and lifchi



TEA / COFFEE

Tea or Chai 90/-
Coffee 20/-
COOLERS / SHAKE

Aerated Drink 50/-
Diet Coke 80/-
Fresh Lime Soda/Water 110/-
Mineral Water 70/-
Milk Shake 265/-
(Vanilla/Chocolate/Strawberry/Oreo/Brownie)

Cold Coffee 265/-
Virgin Maojito 225/-

[Mint/Orange/Strawberry)
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