
i’lario
I T A L I A N
coffee bar & bakery



I’lario is an Italian name which means

“Merry” or “Cheerful”!

Fulfilling the destiny of its name,

this Italian Coffee Bar

is our attempt to add more cheer

to the lives of our Wonderful Customers:

just something more to help them

deal with their Daily Grind!
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Cappuccino
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Caffé  Mocha
[caf-ay moh-kuh]
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Espresso con Panna
[ess-press-oh kon pawn-nah]
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All Americano
[all uh-mer-i-kan-oh]



«  E spre sso  »

101. Ristretto 
Espresso Shot  20.00

102. Espresso 
Single Espresso Shot  25.00

103. Espresso Doppio 
Double Espresso Shot  40.00

104. Macchiato Fredo 
Espresso with Cold Milk served seperately  30.00

105. Espresso Con Panna 
Espresso with Whipped Cream  30.00

106. All Americana 
Espresso with Hot Water served seperately  25.00

«  Hot  C of fee  »

111 / 112. Cappuccino 
Espresso with Hot Milk and Froth  35.00 / 25.00 (Take-Away)

113. Cappuccino Viennese 
Excellent combination of Cappuccino & Whipped Cream  45.00

114 / 115. Cafe Latte 
For Addicted Lovers of Coffee  40.00 / 35.00 (Take-Away)

116. Cafe Mocha 
Espresso with Thick Hot Chocolate & Milk  45.00

117. Cafe Carmello 
Espresso with Hot Milk, Caramel & Whipped Cream  55.00

«  Inter nat iona l  Blends  »

118. Sumatra Bold  99.00

119. Jamaican Blue Mountain  99.00



«  E spre sso  Ba sed Iced Dr i n k s  »

131. Iced Latte  45.00

132. Honey Iced Latte  50.00      133. Icy Irish Latte  50.00

134. Vanilla Espresso  50.00

135. Caramel Mocha  50.00      136. Iced Mocha  45.00

137. Mint Mocha  50.00

141. Frappe  50.00      142. Frappe de Creme  60.00

143. Jumpin Java  70.00      144. Java Shake  70.00

«  Tea »

121. Assam  30.00      122. Darjeeling  30.00      123. Masala  30.00

124. Earl Gray  30.00      125. Lemon  30.00      126. Flavored  40.00

«  Hot  Chocol ate  »

127. Swiss Chocolate  40.00      128. Swiss Diet Chocolate  50.00

«  S oda s  »

151. Chocolate  45.00    152. Passion Fruit  45.00    153. Strawberry  45.00

«  Iced Tea s  »

145. Lemon  45.00      146. Peach  45.00



TAXES EXTRA

«  Gra n ita s  »

154. Mango  40.00      155. Litchi  40.00      156. Orange  40.00

157. Ginger Lime  40.00      158. Pineapple  40.00

«  Bite s  »

181. Pita Veg  50.00      182. Pita Non-Veg  60.00

183. Lebanese Roll Veg  50.00      184. Lebanese Roll Non-Veg  60.00

185. Grilled Sandwich Veg  60.00      186. Grilled Sandwich Non-Veg  80.00

187. Footlong Veg  50.00      188. Footlong Non-Veg  60.00

«  Cr ushe s  & Sha ke s  »

161 / 162. Strawberry & Vanilla  55.00    163 / 164. Chocolate  55.00

165 / 166. Black Magic  55.00    167 / 168. Mango & Pineapple  55.00

«  Add it ions  »

171. Chocolate Fudge  15.00      172. Ice Cream  20.00

173. Whipped Cream  15.00      174. Flavors  20.00 

175. Red Eye  20.00      176. Grande  15.00



«  S a l ads  »

211. Salad de Greek 
Lettuce, Tomatoes, Cucumber, Onions & Black Olives with Feta Cheese in a                   

Herby Vinaigrette Dressing  85.00

212. Pasta Pesto Salad 
Salad with Fusilli Pasta, Tomatoes & Mozzarella Cheese tossed in a                                    

Basil Pesto Dressing  80.00

213. Caesar Salad 
Mixed Leaf Salad sprinkled with Parmesan Cheese & Croutons in a                                 

Classic White Caesar Salad Dressing  95.00

214. Insalta de Pollo Grilled 
Warm Grilled & Sliced Chicken Breasts on a Bed of Lettuce with Onion Rings, Tomatoes, 

Green Beans & a Hard Boiled Egg in a Creamy Vinaigrette  110.00

215. Tuna Fish & Pasta Salad 
Tuna Fish, Onions, black olives & Capers with Fusilli Pasta tossed in a                          

Lemony Mayonnaise Dressing  120.00

216. Chicken Caesar Salad 
Mixed Leaf Salad with Roasted Chicken Bits, Parmesan Cheese & Croutons in a             

Classic White Caesar Salad Dressing  120.00

217. Smoked Chicken Salad 
Slices of Smoked Chicken on a Bed of Lettuce garnished with Sundried Tomatoes & parmesan 

shavings in a Balsamic Vinaigrette Dressing  120.00

«  S oups  »

201. Tomato and Basil 
Roasted Tomato Soup with Basil & Garlic  60.00

202. Minestrone all Pesto 
Italian Vegetable Soup with Pasta, Pesto & Parmesan Cheese  70.00

203. Minestrone all Pollo 
Italian Vegetable Soup with Pasta & Chicken Frankfurter  75.00

204. Pollo all Fungi 
Clear Chicken & Mushroom Soup with Chicken Stock & Mixed Herbs  85.00



«  Gr i l led  O pen S a ndw ic he s  »

221. Grilled Sole Mio 
Grilled Bread Roll with Mozzarella, Fresh Tomato Pulp & Garlic topped with a               

Basil Dressing  55.00

222. Cheese & Mushroom Sandwich 
Grilled Bread Roll topped with melted Cheese & Garlic Mushrooms  70.00

223. Cheese & Pepperoni Sandwich 
Grilled Bread Roll topped with melted Cheese & Spicy Pepperoni  80.00

224. Hot Dog 
Classic Smoked Chicken Frankfurter in a Bread Roll with Ketchup, Mustard &                

Barbeque Sauce, garnished with Caramelized Onions Vinaigrette  55.00

225. Tuna Melt 
Grilled Bread Roll topped with Tuna Fish, Mayo & Melted Cheese  110.00

226. Grilled Chicken Sandwich 
Grilled Bread Roll topped with slices of Roast Chicken Breast, Gouda Cheese &                

Pickled Red Capsicum  80.00

«  Br usc het ta  & Ga rl ic  Bread »

205. Bruschetta with Tomato 
Grilled Bread Roll topped with Cold Marinated Tomatoes & a dash of Fresh Basil  55.00

206. Bruschetta with Grilled Vegetables 
Garlic Bread Roll topped with roasted  & Marinated Grilled Aubergines, Red Peppers,     

Onions, Tomatoes & Garlic Cheese  70.00

207. Garlic Bread 
Grilled Bread Roll brushed with Garlic Butter baked in the Oven  45.00

208. Garlic Bread with Cheese 
Grilled Bread Roll brushed with Garlic Butter and topped with Melted Chedder Cheese   

baked in the Oven  55.00



«  Ba ked Potatoe s  »
All Baked Potatoes are served with a Green Salad & Coleslaw

251. Melted Cheddar Cheese  80.00

252. Sour Cream & Chives  80.00

253. Sautéed Garlic Mushrooms topped with Melted Cheddar Cheese  100.00

254. Tuna Fish & Mayonnaise topped with Melted Cheddar Cheese  110.00

255. Chicken & Mayonnaise topped with Melted Cheddar Cheese  110.00

«  Veg Pi z z a  »
Our authentic Italian-style Pizzas are made using freshly hand-rolled Pizza 

dough. Please allow up to 20 minutes for your Pizza order.

231. Cheese-a-Not 
A Dieter’s Delight, known as GrandMa’s Pizza all over Italy: A Cheese-free Pizza topped 

with Fresh Tomato Sauce and flavoured with Basil  110.00

232. Cheese-a-Lot 
A simple and delicious Pizza topped with dual-layer of Cheese  130.00

233. Margherita 
The classic blend of Mozzarella Cheese & Fresh Tomato Sauce with Basil  130.00

234. Del Proto 
An all Mushroom Pizza with Mozzarella & Cheddar Cheese garnished with                       

Jalapeno Peppers  155.00

235. Quattro Frommagi 
A Four-Cheese Pizza with Mozzarella, Edam, Gouda & Cheddar Cheeses  170.00

236. Spicy Piri Piri Pino 
As the name implies: A hot & spicy Pizza topped with Feta Cheese, Red-Hot Chillies,      

Capsicums, Tomatoes, Spring Onions & Olives  165.00

237. Four Seasons 
A Vegetarian Pizza topped with four diffferent toppings on Mozzarella Cheese,                    

including Green Peppers, Olives, Mushrooms & Jalapenos  180.00



«  R isot to  »

256. Tomato and Garlic Risotto 
Risotto Rice with Garlic, Tomato, Paprika, Herbs & Parmesan Cheese  120.00

257. Mushroom Risotto 
Risotto Rice with Mushrooms, Garlic, Cream & Parmesan Cheese  120.00

258. Pollo Risotto 
Risotto Rice with Chicken cooked in a Tomato Cream Sauce with Parmesan Cheese  140.00

259. Prawn & Mushroom Risotto 
Risotto Rice with Prawns & Mushrooms cooked in Garlic, Herbs &                                   

Parmesan Cheese  160.00

«  Non-Veg Pi z z a  »
Our authentic Italian-style Pizzas are made using freshly hand-rolled Pizza 

dough. Please allow up to 20 minutes for your Pizza order.

241. Chickonara 
Pizza topped with loads of Chicken: Chicken Salami, Smoked Chicken Frankfurters &  

Chicken Meatballs  180.00

242. Pizza Pepperoni 
Pizza topped with Spicy Pork Pepperoni, Oragano, Mozzarella, Cheddar &         

Gouda Cheeses  175.00

243. Pizza all Pollo 
Pizza topped with Sour Cream and Herb Roasted Chicken, garnished with                       

Parmesan Cheese  170.00

244. Pizza Bolognese 
A delicious Pizza topped with Ground Lamb (Bolognese) Sauce, Onions &                     

Roasted Chicken pieces  170.00

245. Pizza Tuna Fish 
Pizza topped with Tuna Fish, Fresh Tomato Sauce, Mozzarella Cheese, Olives,             

Spring Onions, Pickled Chillies & Capers  185.00

246. Four Heavens 
A delectable Pizza topped with Chicken Frankfurter, Roast Chicken pieces, Chicken Salami & 

Pepperoni with four different cheeses: Mozzarella, Edam, Gouda & Cheddar  200.00



«  Gr i l led  Dishe s  »
Served with your choice of any two accompaniments

281. Pollo all Lemon 
Grilled and marinated Breast of Chicken in a Herb, Lemon & Garlic Dressing served       

with Tartar Sauce  190.00

282. Pollo all Florentine 
A succulent Breast of Chicken stuffed with a Creamy Spinach & Mushroom filling                 

& grilled to perfection  235.00

TAXES EXTRA

«  Veg Pa sta  »

261. Spaghetti Napolitana 
Spaghetti with Fresh Tomato Sauce, Herbs, Olive Oil & Parmesan Cheese  125.00

262. Fusilli with Mushrooms & White Sauce 
Pasta Twists in a Creamy Garlic Mushroom & White Sauce  145.00

263. Fettuccini Quattro Frommagi 
Homemade Fettuccini (Flat Pasta) cooked with Edam, Gouda, Cheddar &                      

Mozzarella Cheeses and a touch of Cream garnished with Parmesan Cheese   160.00

264. Penne Arabbiatta 
Penne tossed in a light & spicy Fresh Tomato Sauce  145.00

265. Penne with Vodka 
Penne Pasta in a Spicy Tomato Cream Sauce flavoured with Vodka  165.00

266. Spaghetti Puttanesca 
Spaghetti in a Spicy Fresh Tomato Sauce with Spring Onions, Whole Chillies, Black Olives, 

Garlic & Capers  165.00

267. Fettuccini with Roasted Garlic & Sundried Tomatoes 
Homemade Fettuccini (Flat Pasta) made in a Creamy White Sauce with Roasted Garlics      

& Sundried Tomatoes  170.00

268. Fusilli with Sundried Tomatoes & Basil 
Pasta Twists with Roasted Sundried Tomatoes flavoured with Basil & garnished with     

Black Olives & Parmesan Cheese  170.00



«  Accompa n i ments  »

283. Pasta in White Sauce  35.00

284. French Fries  35.00      285. Jacket Potato  40.00

286. Small Green Side Salad  35.00

287. Grilled Mediterranean Vegetables  40.00

«  Non-Veg Pa sta  »

271. Fussili with Chicken Meatballs 
Pasta Twists with Chicken Meatballs in Tomato Sauce garnished with                             

Cheddar Cheese  170.00

272. Spaghetti Bolognese 
Spaghetti with the traditional Ragu Sauce (Lamb Mince with Tomatoes, Garlic                    

& Herbs)  175.00

273. Fusilli with Tuna Fish 
Pasta Twists in Spicy Roasted Tomato Sauce with with Tuna Fish, Onion Rings                   

& Black Olives   180.00

274. Fusilli with Chicken & Piri Piri Sauce 
Pasta Twists in Spicy Tomato Sauce with bite-sized Roasted Chicken  170.00

275. Prawn Puttanesca 
Spaghetti with Prawns in Roasted Tomato Sauce with Spring Onions, Whole Chilies,      

Black Olives, Garlic & Capers  190.00

276. Fusilli with Chicken, Mushrooms & White Sauce 
Pasta Twists with Chicken & Mushroom in a White Sauce  180.00

277. Penne all Matriciana 
Penne with Bacon in Spicy Roasted Tomato Sauce with Garlic, Herbs &                             

Onion Rings  185.00

278. Fusilli with Pepperoni & Ricotta Cheese 
Pasta Twists with Pepperoni & Ricotta Cheese in a Red Sauce  185.00



«  De sser ts  »

291. Eiskaffe 
A Viennese tradition savoured by all of Austria:                                                                     

This Ice Cream Sundae features a cold shot of Black Coffee poured over two scoops of               
Vanilla Ice Cream and topped with Whipped Cream  80.00

292. Blueberry Cheesecake 
An exclusive delight:                                                                                                                    

A rich section of creamy Mascarpone Cheese placed over a crispy Biscuit base                             
is topped with a fesh layer of naturally enlightning Blueberries  80.00

293. Fantasia with a Truffle / Brownie 
Our very own creation:                                                                                                    

A heated Chocolate Truffle Pastry or Chocolate Brownie bathed in Chocolate Fudge is         
surrounded by scoops of Vanilla and Chocolate Ice Cream along with Whipped Cream  90.00

Feel free to check out our Bakery displays for an ever-evolving menu of Desserts!

G-34, Sector-18, NOIDA

(0120) 421-5666

www.ilario.in

i’lario
I T A L I A N
coffee bar & bakery


