


Perched on level 18 of the hotel overlooking the
beautiful Bengaluru Palace,Caprese offers dishes 
inspired by the rolling hills, azure summer skies 

and serene coastline of the Island of Capri.
 

The freshest seafood, hand tossed pizza, fami-
ly-sharing platters, select handmade pasta and dec-
adent desserts are what to expect at Caprese. Italian 
classics are served with seasonal produce and sprin-

kles of la dolce vita. Enjoy meals paired with a 
bottle from the extensive wine collection that takes you 

on a journey across Italy.
 

Buon Appetito!

The Island Of Capri



650
 750
850

 850

650
850
850

Piadina
ARUGULA, MARINATED TOMATOES, PARMIGIANO REGGIANO
ROASTED CHICKEN, SPINACH, CHERRY TOMATOES
LAMB RAGU, GOAT CHEESE
COPPA HAM, SEMI-SECCO TOMATOES, RICOTTA

Bruschetta 
MARINATED CHERRY TOMATOES, PARMESAN SNOW
CHICKEN AND MUSHROOM 
PARMA AND FIG

(P)

(P)

Zuppa
SPICY SEAFOOD AND TOMATO BROTH 
Gavi wine, garlic bread

PUMPKIN SOUP
Morel and truffle mushroom ravioli, pumpkin seeds

MINESTRONE
Fresh seasonal vegetables, tomatoes, fresh basil

750

550

550

Piadina

(A)

(A)

Bruschetta 

* All above prices are in INR, local taxes and service charges applicable 

*Please let us know if you have any allergies or dietary requirements.

Spicy

(P) Pork (N) Nuts

Non-vegetarianVegetarian

(A) Alcohol Shellfish

Signature

 (GF)  Gluten Free

 (V)  Vegan (E)  Egg

Sesame Chickpea



950
950
850

750

750

1050

1350

1050

1350

1050

Antipasti &  Insalate 
CAPRESE SALAD
Toy box tomatoes, fresh basil, fresh Mozzarella, balsamic reduction

With Burrata   
With Buffalo Mozzarella
With Bocconcini

RUCOLA
Arugula, blueberry, ricotta crumbles, crunchy almonds,
balsamic dressing 

HOLISTIC SALAD     
Bio-quinoa, mixed greens, sweet potato, avocado, garbanzo beans, 
fresh herbs, organic cherry tomatoes, avocado oil, chickpea  

CAESAR 
Romaine lettuce, sous-vide chicken, crispy pancetta,
anchovy mayonnaise, croutons, poached egg

PROSCIUTTO DI PARMA
Parma ham, melon, fresh burrata cheese, twelve-year aged balsamic 

CARPACCIO
‘Crudo’ hamachi fish, seasonal vegetable salad,
black olive vinaigrette, feta cheese

TUNA TARTAR 
Finely chopped yellow fin tuna, avocado

VITELLO TONNATO 
Slow cooked veal loin, tuna sauce, capers, basil oil

(N)

(P)

(P)

 (GF) (V)

(E)

Caprese Salad

Holistic Salad 

* All above prices are in INR, local taxes and service charges applicable 

*Please let us know if you have any allergies or dietary requirements.

Spicy

(P) Pork (N) Nuts

Non-vegetarianVegetarian

(A) Alcohol Shellfish

Signature

 (GF)  Gluten Free

 (V)  Vegan (E)  Egg

Sesame Chickpea



850

1250

750

1050

CHICKEN SPIEDINI
Grilled chicken skewers, romesco sauce

FRITTO MISTO
Mix fried seafood, yellow lemon, garlic aioli

GRILLED ASPARAGUS  
Fresh basil, scamorza cheese

MUSHROOM TORTINO
Flan with sautéed mushroom, burrata cheese sauce

SORRENTINA POTATO
Potato dumpling, mozzarella, basil, organic tomato sauce, 
parmesan foam

SALUMI PLATTER 
Assorted Italian cold cuts, cheese, breads, pickles, homemade jam

CHEESE PLATTER 
Assorted Italian cheese, nuts, honey, traditional condiments

850

2450

1950

Antipasti &  Insalate 
(N)

(N)

(P)

(N)

Grilled Asparagus, Fritto Misto
and Chicken Spiedini 

Salumi Platter

* All above prices are in INR, local taxes and service charges applicable 

*Please let us know if you have any allergies or dietary requirements.

Spicy

(P) Pork (N) Nuts

Non-vegetarianVegetarian

(A) Alcohol Shellfish

Signature

 (GF)  Gluten Free

 (V)  Vegan (E)  Egg

Sesame Chickpea



Pasta 
SPAGHETTI
Tomato sauce, soft burrata, basil pesto, olive powder

GNOCCHI
Homemade potato dumpling with tomato and fresh mozzarella

TORTELLI
Homemade ravioli with spinach and ricotta cheese, morel, butter basil
emulsion, parmigiano reggiano 

RIGATONI LIGURIA
Green beans, basil pesto, new potato, parmigiano reggiano 

SPAGHETTI CARBONARA
Pecorino Romano cheese, egg yolk, pancetta and black pepper

LASAGNE ALLA BOLOGNESE
Baked pasta sheets layered with lamb ragu, béchamel sauce, 
parmesan cheese

FETTUCCINE
Lobster, chilli, white wine, Mama Rosa sauce

LINGUINI PESCATORA
Fresh seafood, white wine, cherry tomatoes, crustacean bisque

CONCHIGLIE
Pork sausage, chili, fennel and dill

950

950

1050

950

1050

1050

950

950

1050

Risotto
WILD MUSHROOM RISOTTO
Parmesan foam

BRAISED LAMB AND TRUFFLE RISOTTO
Acquerello rice, cabernet reduction

SEAFOOD AND SAFFRON RISOTTO
Confit fennel

1050

1050

1050

(N)

(N)

(P)

(P)

(N)

(E)

(A)

(A)

Rigatoni Liguria

(A)

(A)

(A)

(E)

* All above prices are in INR, local taxes and service charges applicable 

*Please let us know if you have any allergies or dietary requirements.

Spicy

(P) Pork (N) Nuts

Non-vegetarianVegetarian

(A) Alcohol Shellfish

Signature

 (GF)  Gluten Free

 (V)  Vegan (E)  Egg

Sesame Chickpea



Pizza
Classic hand-stretched and long-fermented pizza dough topped with fresh
ingredients and baked to perfection

CAPRESE
San marzano tomatoes, basil, oregano, buffalo mozzarella cheese

VEGETARIANA
Tomato, grilled zucchini, bell pepper, mushroom, arugula, mozzarella cheese

PRIMAVERA
Spinach, artichoke, olives, onion, capers, sun-dried tomatoes, fior di latte 
mozzarella cheese

DELLO’OSTE
Rosemary, black truffle pate, fresh buratta, parmesan cheese

DIAVOLA 
San marzano tomatoes, spicy pepperoni and fior di latte mozzarella cheese

REGINA
Tomatoes, Parma ham, burrata, arugula, olives, mozzarella cheese

ROSSA
Smoked salmon, red onion, capers, créme fraiche

PICCANTE
San marzano tomatoes, spicy chicken, red onion, sun-dried tomatoes,
fior di latte mozzarella cheese

QUATTRO FORMAGGI
Four cheese pizza

850

850

850

1050

1050

850

1050

850

1050

(P)

(P)

* All above prices are in INR, local taxes and service charges applicable 

*Please let us know if you have any allergies or dietary requirements.

Spicy

(P) Pork (N) Nuts

Non-vegetarianVegetarian

(A) Alcohol Shellfish

Signature

 (GF)  Gluten Free

 (V)  Vegan (E)  Egg

Sesame Chickpea



MUSHROOM LASAGNE
Layered and baked pasta with fresh mushrooms

VEGETABLES A LA PLANCHA
With goat cheese and pistachio

SALMON
Atlantic salmon, bacon, cabbage potato mash, grilled vegetables

SEA BASS
Fregola sarda, capers, tomato-olive sauce 

BLACK COD
Saffron potato-leek coulis, sautéed vegetables, clam jus

PORK BELLY
Cauliflower puree, glazed apple, butternut squash

1250

1250

2150

2150

4550

2150

Secondi Piatti

(P)

(P)

(GF)

(GF) (A)

(A)

(GF) (A)

(GF)

Mushroom Lasagne

Black Cod

(N)

* All above prices are in INR, local taxes and service charges applicable 

*Please let us know if you have any allergies or dietary requirements.

Spicy

(P) Pork (N) Nuts

Non-vegetarianVegetarian

(A) Alcohol Shellfish

Signature

 (GF)  Gluten Free

 (V)  Vegan (E)  Egg

Sesame Chickpea



CHICKEN BALLOTINE
Sous vide chicken roulade, pistachio, potato espuma, green peppercorn jus

CHICKEN MILANESE
Panko-fried corn fed chicken breast, garlic mayonnaise

TAGLIATA DI BUFALO
Sliced grilled tenderloin, truffle potato galette, roasted shallots, 
cabernet reduction

SLOW COOKED LAMB SHANK
Creamy polenta

GRILLED PRAWN
Arugula, chili, red onion salad

2150

1250

2150

2150

2950

Secondi Piatti
(N) (GF) (A)

(GF) (A)

(GF) (A)

(GF) (A)

Grilled Prawn

Chicken Ballotine

* All above prices are in INR, local taxes and service charges applicable 

*Please let us know if you have any allergies or dietary requirements.

Spicy

(P) Pork (N) Nuts

Non-vegetarianVegetarian

(A) Alcohol Shellfish

Signature

 (GF)  Gluten Free

 (V)  Vegan (E)  Egg

Sesame Chickpea



Come E Casa
(Home-style sharing platters)

WHOLE ROAST CHICKEN
Herb-marinated free range chicken

NEW ZELAND LAMB RACK 

Full
Half

FISH OF THE DAY
Catch of the day baked with Gavi wine, olives, cherry tomatoes

GRILLED SEAFOOD PLATTER
Andaman lobster, tiger prawn, fish fillet, scallop, calamari

All dishes above are served with roasted rosemary potatoes and seasonal
grilled vegetables. Sharing platters will take 45 minutes.

2950

9550
4550

2950

5550

(GF) (A)

(GF) (A)

(GF) (A)

(GF) (A)

Grilled Seafood Platter

Whole Roast Chicken

* All above prices are in INR, local taxes and service charges applicable 

*Please let us know if you have any allergies or dietary requirements.

Spicy

(P) Pork (N) Nuts

Non-vegetarianVegetarian

(A) Alcohol Shellfish

Signature

 (GF)  Gluten Free

 (V)  Vegan (E)  Egg

Sesame Chickpea



Dolci
TORTA CAPRESE 
Chocolate and almond cake, rocher salted streusel, 
chocolate Ice-cream

TIRAMISU 
Tiramisu with mascarpone cream, ladyfinger, espresso,
amaretto,and aged liquor served by-the-table

VALRHONA CHOCOLATE FONDANT 
Soft chocolate, vanilla gelato

PANNA COTTA
Vanilla panna cotta, red berry compote, cranberry sorbet

BAKED CHEESE CAKE
Raspberry ice cream, fresh berry brochette, sesame crunch

650

950

650

650

650

(N) (E) (GF)

Gelato
VANILLA

BELGIAN CHOCOLATE

CREAM CHEESE

CRANBERRY SORBET     

 

650

(E) (A)

(E)

(GF)

(E)

(N) (E) (GF)

(GF)

650

650

650

Baked Cheese Cake

Tiramisu 

(N) (E) (GF)

(N) (E) (GF)

* All above prices are in INR, local taxes and service charges applicable 

*Please let us know if you have any allergies or dietary requirements.

Spicy

(P) Pork (N) Nuts

Non-vegetarianVegetarian

(A) Alcohol Shellfish

Signature

 (GF)  Gluten Free

 (V)  Vegan (E)  Egg

Sesame Chickpea



+91 80 4512 6460 bengaluru@shangri-la.com 

No. 56-6B, Palace Road, Bengaluru, India@shangrilablr @shangrilaBLR


