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Meet ChaoBella

A one of it's kind concept, ChaoBella, our dual cuisine restaurant boasts
of serving world's two most popular cuisines Chinese and Italian
both under one roof.

CHAO (literal meaning Hello in Mandarin) celebrates the ingredients from

the land of mighty Yellow and Yangtze rivers. The menu is rendition of the

age-old wisdom with flavours from Chinese and South East Asian Cuisines.

Inspirations have also been drawn from Peng Zu, who introduced Chinese
cuisine to the world.

Italian food is adored for its regional flair and simple, rustic characteristics.
The land is the melting pot of immigrants, invaders, caravans crossing the
rugged landscapes thus enriching the local cuisine. Savour the modern
Trattoria style food as BELLA (literal meaning gracious) offers you a true
gastronomic indulge.

A live show kitchen experience along with adjoining walk-in wine cellar makes
it city's favourite spot for intimate dining experiences. The vibrant alfresco
seating area made of woods & greens is a perfect destination for winter
barbeques.
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Southeast Asia is a diverse and fascinating cultural crossroad that forms a
geographical as well as a culinary link between Asia and the Indian
subcontinent.

Traditional Southeast Asian recipes incorporate the organizing principles
of Chinese cuisine and the complex flavours derived from Indian herbs
and spices. Food can be sweet, sour, salty, spicy, and bitter all in the same
bite.

Our new menu boasts of signature Dim Sums & Dumplings handcrafted
with perfection, all-time favourite soups and staples as well as meats and
seafood-stir-fried, pan-fried, wok-fried, or wok-tossed just the way the
Chinese do.

Most Southeast Asian meals are served 'family style' rather than as a series
of courses. All dishes are set on the table and guests are encouraged to
take a little bit of everything.




Steamed crystal wheat dumplings of vegetables and chives




Serving Size Calorie per Price

gm serving Kcal
APPETIZERS
Cantonese Barbeque Fish @+ = - e 280 223 1099
Crispy sole fish with garlic, ginger, scallions, oyster sauce
Pan Fried Tenderloin @,« = = 280 568 999
Seasoned tenderloin strips with garlic butter & kikkoman
Crispy Aromatic Lamb &, 280 497 999
Chinese spiced flavoured lamb with hoisin sauce
Cumin Lamb @ = = 290 540 999
Wok tossed lamb slices flavoured with cumin, cilantro and
chinese cooking wine
Crisp Fried Chicken @s- = = 280 348 899
Crispy fried chicken with schezwan pepper and hot bean sauce
Hunan Style Crispy @s- = =« 280/280/280/ 171/417/306/  750/899/1099/
vegetables/chicken/fish/prawn with 230 197 1525

peppers & chinese wine

Salt & Pepper Vegetables/Chicken/Prawn [¢]al- -« 280/280/230 160/399/243  750/899/1525

Chinese specialty bursting with taste and flavours of seasonings

Honey Chilli Potato/Lotus Stem [e] = = 280/280 310/186.37 750

Deep fried potato or lotus stem with honey and chilli

Spring Roll Vegetables/Chicken @&« = 185/180 85/226 750
Crispy fried spring roll sheet wrapped with seasonal
vegetables/flavoured minced chicken

Crisp Corn Niblets [# = - 240 238.96 750
Tossed with homemade chilli sauce & finished with lemon

Melange of Mushroom (Gluten Free) [s] = = 280 144 750
Assorted mushrooms tossed in chengdu chilli sauce

Yam Pak Crop [ = 290 192 750
Asian crisp vegetable with sweet chilly and cilantro

SOuUP

Chinese Herbal Noodle Broth [#]= = = » 240 113 575

Cantonese clear broth, ginger, celery, sesame oll, light soya

Coriander and Lemon Broth (Gluten Free) o] 240 115 575

Fresh coriander, lemon, vegetables

[l veg [a] Non-Veg ¥ Healthy «® Chef’s Special (@) Vegan

ALLERGENS
a Milk )® Fish % Nuts %° Peanuts = Soy Lupin 4. Egg
= Sesame Seeds @ Molluscs = Cereals Containing Gluten & Celery ¢ Mustard A Sulphur dioxide %@ Crustaceans

All Prices are in INR. Government taxes as applicable. Service Charge is voluntary. Please inform the order taker about any food allergies or food intolerance.



Serving Size Calorie per Price

gm serving Kcal
All-time Favourite Soups
Hot & sour/sweet corn soup/manchow soup
Prawn @« =s. % 240 155/110/172 750
Chicken @« =« 240 168/136/200 650
Vegetable o= = 240 147/81/93 575
Tom Yum
Spicy soup, shitake mushroom, straw mushroom,
Thai herbs, lemon juice
Prawn @ = =s.» 240 131 750
Chicken@ = =« 240 153 650
Vegetable ol = = 240 170 575
Thukpa
A Tibetan thin noodle soup with a combination of
shredded veg, mushroom, red chilli
Prawn @« =s = 240 136 750
Chicken @ = =« 240 141 650
Vegetable &« = 240 140 575
Khow Suey
A burmese specialty noddle soup meal served with condiments
Prawn [&] = = +. & 240 181 850
Chicken@ = = 240 198 750
Vegetable [¢] » = 240 178 650
DIMSUM
Hargao @, = ¢ = 200 267 999
The classic cantonese steamed crystal wheat starch
prawn dumpling
Gyoza =, = = 200 276 825
Steamed/pan fried chicken dumplings
SiuMai@=_« = 200 266 825
Steamed open face chicken dumplings
Jiaiozi Mushroom/Chicken/Pork Blal= ., = =+ 200/200/200 108/265/213 750/825/925

Choice of dumplings, steamed or pan fried

[l veg [A] Non-Veg ¥ Healthy & Chef’s Special @ Vegan

ALLERGENS
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Serving Size Calorie per Price

gm serving Kcal
Water Chestnuts & Asparagus Dimsum [e] = , = 200 124 750
Steamed traditional veg dumplings
Crystal Chive Dumplings @1« = = 200 171 750
Steamed crystal wheat dumplings of vegetables and chives
MAINS
Vegetables
Silken Tofu and Bok Choy with Hunan Sauce g1« = = 320 155 999
Stir fried silken tofu, bok choy, dry red chilli, cooking wine, fresh ginger
Wok Tossed Asparagus & Water Chestnuts [s/= = 320 128 950
With celery wine sauce
Stir Fried Seasonal Vegetables @« ~ 320 126 950
With tamarind chilli sauce & sweet basil
Wild Mushroom [s] = = 320 159 950
Fried wild mushrooms tossed with a tangy chilli sauce
Stir-Fried Chinese Greens [¢]= = 340 147 950
With white garlic sauce
SEAFOOD
Stir-Fried Prawn @l = = +. = 300 251 1650
With asparagus, mushroom in oyster chilli sauce
Stir-Fried Squid Curls @ @ e = = 320 241 1325
With vegetables in soy garlic sauce
Fried Fish @l=>® = = 340 282 1250
With fresh chilli & black bean sauce
MEATS
Wok Fried Tenderloin @= = « 320 489 1550
With black pepper sauce
Stir-Fried Lamb @ = « =+ 300 267 1499
With five spice & dry chilli sauce
Crisp Fried Lamb in Konjeenaro & = = 320 634 1499
Shredded lamb in spicy, sweet, sour bean sauce
Sweet & Sour Pork @ = 320 157 1449

Shredded pork, rice vinegar, soy, chinese herbs
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ALLERGENS
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POULTRY

Stir-Fried Duck Breast a] = = =+
With black mushroom and bokchoy

Wok Fried Chicken @ = = «

With sichuan chilli sauce and black fungus

With pine nuts in chilli black bean sauce

STAPLE

Spicy Asian Noodle Signature @ = « =+ «
Wok tossed spicy egg noodles, prawn and chicken with

Asian vegetables

Stir-Fried Udon Noodle Egg/Chicken/
Prawn/Pork [a] = s- =

Seasonal vegetable stir fried flat wheat noodle with

choice of preparation

Pan Fried Noodle Vegetables/

Prawn/Chicken @@ = = «
Pan fried crispy noodle in black bean sauce

Hakka Noodle Vegetables/Egg/
Prawn/Chicken/Pork @@ = = «. «

Serving Size
gm

320

320

320

340

330/330/330/
330

340/340/340

340/340/340/
340/340

Chinese hakka preparation of egg noodles tossed with light soy

Yang Chow Fried Rice @], # = =s. »
Cantonese style wok fried rice, bbq chicken,
baby prawn, egg and spring onion

Vegetable Fried Rice Sichuan/
Garlic/Chilli Basil/Egg @@« = +- »

Choice of rice preparation

(o] Veg [4] Non-Veg

= Milk *® Fish 3% Nuts
= Sesame Seeds 4 Molluscs

= Cereals Containing Gluten & Celery

340

340/340/340/
340

Calorie per Price
serving Kcal

418 1450
298 1225
274 1225
316 1125

257/290/278/ 999/1099/1275/
302 1199

223/274/373

999/1275/1149

229/261/284/ 999/1225/1099/

303/286 199

265 799

203/200/232/ 750
370

¥ Healthy & Chef’s Special @ Vegan

ALLERGENS

%" Peanuts = Soy
& Mustard A SUlphUr dioxide /‘fﬂi‘_ Crustaceans

Lupin #- Egg

All Prices are in INR. Government taxes as applicable. Service Charge is voluntary. Please inform the order taker about any food allergies or food intolerance.



Serving Size Calorie per Price

gm serving Kcal
DESSERT
Date Pancake f¢] = - 180 443 699
Eggless date pancake served with vanilla ice cream
Chocolate Spring Roll (@] . 180 559 699
Dark chocolate, honey, nuts, wonton sheet, vanilla ice cream
Fried Ice Cream [ , = = 180 322 699

Crumb fried vanilla ice cream, desiccated coconut,
honey, fried cashew nut

to——r O —vte <
Did you know?

® In Southeast Asian cooking, fish sauce is both a
seasoning and a condiment.

® |n china, long- grain white rice acts as a neutral “canvas”
on which other flavors and textures are enjoyed.

® 45 billion pairs of chopsticks are used in China annually!
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A multitude of popular Italian delicacies and dishes, sweet and savory, -
await your discovery when you dine at the ‘Trattorian style’ Bella. A é’ >
classic Italian dinner includes an array of many small plates enjoyed in a
succession-a fine example of their understanding of food as a sensory
bliss beyond mere nourishment.

Some say that there are more pasta shapes in Italy than one person could
conceivably eat in a lifetime. Try out the homemade Gnocchi, Spaghetti,
Linguini, Penne, Fettuccine, and Ravioli & cooked with delectable sauces,
herbs & spices from our new menu. Our signature Pizzas boasts of
distinct flavours from an Italian household due to traditional sauces,
cheese, and toppings.

True to being a modern Trattoria, the menu includes classic soups and
salads, seafood, and locally-sourced meat entrees, all served with
homemade Focaccia bread and invigorating Wines.



Seetladila

Lamb chop, pea mashed and mixed greens

e




Serving Size Calorie per Price

gm serving Kcal
ANTIPASTI
Fritto Misto @ ¢t = . & 230 21 1499
Batter fried shrimps, calamari, spicy tomato sauce
Prosciutto Di Parma &l = 240 183 1250
Parma ham, sweet melon
Capesante Scottate in Padella @2 200 259 1250
Panseared scallop, chorizo crumble, fennel shave
Bastoncini Di Mozzarella @1, = 210 625 849
Battered panko crumb fried mozzarella, mix lettuce
herbed cheese dip
Polpettine @,s- « 280 428 849
Sautéed chicken dumplings, marinated olives
Crostoni Misti [@l, = 210 383 799
Toasted crostoni, fresh tomatoes, zucchini, mushrooms, cheese
Quinoa Salad [ 200 225 799
Quinoa, asparagus, mixed greens, citronette
Funghi [#].4 200 192 799
Warm mushrooms salad, grana padano, parsley
Insalata Caprese (o], J 200 354 749
Fresh tomato, buffalo mozzarella
Panzanella @, - 200 225 749
Mixed green salad, focaccia crostini, tomatoes, sicilian vinaigrette
ZUPPE
Zuppa Di Pesce &, = 240 140 899
Seafood soup, garlic crostini
Pollo Consommé @&« 240 223 799
Clarified rich flavoured chicken broth, tortellini, thyme
Minestrone Di Verdure [®] , 240 155 749
Slow cooked vegetables soup, sweet basil pesto
PRIMI
Risotto Alla Pescatora @&l .4 « 300 107 1350
Seafood risotto
Spaghetti Alla Pescatora @ @ e = « 300 170 1149

Seafood spaghetti, fish, prawn, squids
[l veg [A] Non-Veg ¥ Healthy & Chef’s Special @ Vegan
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Serving Size Calorie per Price

gm serving Kcal
Lasagana Bolognese @, - 300 510 1149
Homemade baked layered pasta, tenderloin ragout
Carbonara [, - + 300 427 1050
Spaghetti pasta, bacon, egg, black pepper, parmesan cheese
Risotto Ai Funghi [#] .2 300 123 999
Mushroom risotto, mushroom soil
Fettuccine or Pappardelle Alla Barese [, - 300 438 999
Homemade pasta, chicken, roasted garlic, creamy mushroom sauce
Artisan Gnocchi [#]. 240 517 950
Potato pecorino gnocchi, herbed brown butter
Pizzocheri ), - 350 521 950
Whole grain spaghetti pasta, asparagus, cheese
Linguini Aglio Olio E Pepperoncino [, - 280 154 950
Garlic, chilli, parmesan cheese, extra virgin olive oil
Penne Arrabiata e, ~ 300 148 950
Penne pasta, chilli flakes, garlic, tomato sauce, basil
Ravioli @1, = = 220 490 950
Filled pasta, ricotta, spinach, homemade sweet basil sauce
SECONDI
Scottadita @.:4 350 669 2299
Lamb chop, pea mashed, mixed greens
Salmone @} e 350 687 1750
Grilled salmon fillet, sautéed potato, "battutto" sauce
Gamberoni 4. : 4= 350 306 1599
Grilled tiger prawns, soft polenta, herbs
Filetto Di Manzo @, : 4 350 1019 1850
Tenderloin fillet, sweet potato chips, confit bell pepper, star anise jus
Ossobuco Alla Milanese @, 4~ 350 390 1499
Veal shank, gremolata, saffron risotto
Pollo Ripieno Signature @, = 350 464 1450
Herbed cheese stuffed chicken breast, spaghetti, cherry tomato
Melanzane Ripiena alla Parmagiana @ , 350 184 999

Eggplant, buffalo mozzarella, tomato sauce
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Serving Size Calorie per Price

gm serving Kcal
CONTORNI
Verdure Fresche Grigliate Stagionali (Gluten Free) [s] . 220 128 549
Seasonal grilled vegetables, roasted garlic, herbs
Funghi Trifolati (Gluten Free) .4 220 178 549
Sautéed mushrooms, roasted garlic, parsley
Pure' Di Patate (Gluten Free) ] . 215 220 549
Mashed potatoes
Patate Al Forno [@] , 220 252 549
Roasted potatoes, rosemary
Fagiolini (Gluten Free) [ . 220 169 549
Butter tossed string beans
PIZZA DAL FORNO A LEGNA
Prosciutto Rucola Pizza [l = 300 456 1099
Parma ham, arugula, parmesan flakes, olive oil
Calzone @, = 350 575 1099
Fresh mozzarella, ricotta, pepperoni, parmesan
Pizza Calabrese @&l = 350 743 1049
Spicy salami, red onion, tomato, mozzarella
Pizza Pollo Arrosto @ | = 350 741 999
Roasted chicken, bell pepper, onion, tomato, mozzarella
Pizza Del Casa [¢] , = = 360 757 899
Sundried tomatoes, garlic, jalapenos, pesto
Pizza Verdure [@] , = 350 723 899
Fresh mozerella, tomato, onion, bell pepper, mushroom, corn, olive
Pizza Margherita o] , = 350 760 899
Home made fresh tomato sauce, mozzarella cheese and fresh basil
DOLCI
Torta Al Cioccolato @, = « 180 525 899
Warm chocolate cake fondant with ice cream
Sicilian Cannoli e, = = 180 573 899
Fresh ricotta, chocolate chips, pistachio
IL Mio TiramisU &l 4 4 = 180 604 599

Chef’s special tiramisu
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Serving Size Calorie per Price

gm serving Kcal

Scelta Di Gelato [ , 180 217 599
Selection of ice creams
Frutta Fresca [s] = 210 74 599
Seasonal fresh fruits
GROWING GUEST
Popeye's Fried Fish & Chips with Tartare Sauce & - = 180 379 300
Tintin's Penne Puzzle with Tomato Sauce [ = « 180 163 250
Alladin's Chicken Nuggests with Fries @: < = 180 203 250
French Fries with Tomato Sauce [, 180 192 225

o s OOt <

Did you know?

® Red sauce, white Mozzarella, and green Basil in Pizza
Margherita represent Italian Flag.

® The Sangiovese wine originating in Tuscany is Italy’s
winemaking claim to fame.

® Tiramisu was first created by Northern Italian women to

stimulate and fortify troops during World War |.
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