Discover.

© SARATOGA

Restaurant
Week

November 2-8,2026 C H I A N T I
IL RISTORANTE

SARATOGA RESTAURANT WEEK
NOV 2 - NOV 8 | 3 COURSES FOR $35

ANTIPASTI

Select One
ROMANA CACIO E PEPE

Romaine Heart, Sliced Grana Padano & Pecorino Cheese,
Cracked Black Pepper, White Balsamic Vinaigrette (V/G)

GAMBERONI LIMONE BASILICO

Sauteed Shrimp, Cannellini Beans,
Panchetta and Spinach, Lemon Basil Sauce (G)

VARIEGATA DOLCE AMARA
Veronese & Castelfranco Radicchio, Greek Yogurt & Goat Cheese

Dressing, Black Mission Fig Balsamic & Mustard Condiment,
Crushed Pistachio (V/G)

SECONDI

Select One
MEZZANINE ALLA VODKA

Penne, Fresh Tarragon, Prosciutto, Pink Vodka Sauce

NOCETTE DI MAIALE
Pork Tender Medallions, Porcini & Mixed
Mushroom Trifolati, Marsala, Mustard Cream
Served with Sautéed Zucchini and Lentils (G)

ORECCHIETTE SUGO DI’'NDUJA E SALSICCIA

Orecchiette, Sausage and 'Nduja Tomato Sauce, Pecorino

NOCE DI FILETTO

50z. Filet Mignon, Gorgonzola Fondue Sauce
Served with Sautéed Zucchini and Lentils (G)

DOLCI

Select One

TIRAMISU

Lady Fingers Soaked in Espresso,
Mascarpone Custard, Dusted with Cocoa Powder

CANTUCCI AL PISTACCHIO
Pistachio-Studded Tuscan Biscotti, Ricotta Dolce (G)

i = Vegetanan / G = Gluten- Free

‘TOYS FOR TOGA

$1 from each Chianti il Ristorante Saratoga Restaurant Week
Menu sold will go to support Toys For Toga

No substitutions, please. Cannot be combined with any other offers,
promotions or discounts. Not available for parties of seven or more.



