Owr food selaction is hased on locally sourcad products from
our own fydroponic gardsn S mushroom housa

FOR OUR VEGETARIAN GUEST

Bruschetta
Grilled bread / Diced tomatosa’ Fresh basil / Olive il / Balsamic vinegsr

Melanzane Alla Parmigiana (D)
Eggplant / Torrato sauce f Mozzarella f Pamesan chesas

Caprase Salad (D/N/V)
Sliced tormato £ Buffalo mozzarla / Olive il f Frash bagil £ Grilled foraccia bread

Crema di Funghi (D/YGF)
Mushroom soup / Truffle foam £ Garlic chips

Zuppa di Verdure (N/GF)
Vegetable soup f Basil pesto

Risotto Allo Zafferano (DVGF)
Green ssparagua / Roasted purnpkin/ Gorgonzols’ Saffron

Spaghetti or Penne (N/D)
Arrabbiata f Pesto or Napolstana sauce

Margherita con burrata (D)
Tomato sauce / Local burrata del casaro / Basil oil

Ve /
Tomato sauce / Zucchini / Ball peppers / Baby spinach / Mozzarslla

Funghi Misti (D)
Tornato sauce f Miked mushroom f Cheeas

FOR OUR VEGAN GUEST

Bruschetta
Grilled bread’ diced tomatoea’ fresh basil’ olive oilf bakamic vinegar

Zuppa di Verdure (N/GF)
Vegetable soup/ basil

Risotto Allo Zafferano (GF)
Green ssparagua reasted pumphkind Saffron

Ve
Tormato sauce’ zucchin ball pappera’ baby spinach

Funghi Misti
Tornato sauced mixesd mushmoom

“Life iz & combination of magic and pasta”
 Fradrico Falni

% Sigrietura casn [v) viegetarian () CRll ) MUt S) Sesfood (D) Dary product (GF) Glutan fras
A prices &ra I Thal Baht and &re ELbject to 10% serica cherge and govarmment taee

240

510

270

240

240

240

ITALIAN CLASSIC

Nagroni 360
Gim, Martini varmouth, campari

Negroni Sbagliato 360
Prosecco, Martini, vermouth, carmpar

Americano 280
Carnpari, Martini vermouth, soda water

Bellini 200
Peach pures, Prosscco

Spritz Venaziano 290
Aperol, Prosscco, acda water

SIGNATURE COCKTAIL 200

Baan Thalia Caipirinha
Cachaga, Lime, Brown sugsr, Pazsion Fruit

Khun Jim's Spice
Bourbon whisksy, Femest Branca, Lime, Ogreat syrup

HA&L
Tequila, Cointraau, Honey, Laman

Hua Hin Sour
Gin, Homamade Tirme syrup, Lime, Egg white,
Moonson Shiraz.

Violeta Martini
Wodka, Martini rosso, Limes , Syrup, Red Grape

CLASSIC COCKTAIL 260

Rum MNegroni
Dark rurmn, Campari, Swest Vermaouth

Espresso Martini
YWodka, Kahlua, Espreaso

Gimlet
Gim, Lima, Syrup

MOCKTAIL 180

Virgin Apple Mojito
Frash Mint! Apple juice £ Lime" Sugsr’ Ginger Ala.

Pink Lemonade
Larmond Pomegransts Syrup’ Sugan’ Soda.

Thai Silk Lemonade
Frash Corisnden’ Lime Syrupd Ginger Ale.

APERITIFS

Martini Rogeo 220
Martini Biano 220
Martini Extra Dry 220
Carmpari 240
Ricard Pastiz 220
Pernod 220
Pimm'e No.d 220
Femst Branca 480
BLEND SCOTCH WHISKY

Johnnie Walker Red Label 240
Chivae Regal 12 years az20
Johnnie Walker Black Labeal 12 yeare az20
Johnnia Walker Gold Labal aa0
Johnnis Walker Blus Labal 950

BLENDED MALT SCOTCH WHISKEY
50

Muonkey Shouldar a
BOURBON WHISKEY

Jim Beam 240
Makarz Mark 20

CANADIAN WHISKEY

Canadian Club 240

ELENDED IRISH WHISKEY

Jameson 260

Al Prices listad are In Thal Bant and are subjachad 1o 10% sarvica charpa Bnd 7% powarmimant 3.




VODKA
Abzolut
Ketal One
Cimoe
Balvedenr

RUM

Parmpero Blanco
Bacardi Light
Captain Morgan
Ron Zacapa 23 years

COGNAC
Martin V.5.0.P
Martall V.5.0.P
Hanneezy V.5.0.F
Hanneezy X0

LIQUEURS

THAI SPIRITS S~
Mekhang £t Amarstto
GIN Baiioys
Gordon 240 Drambuie
Iron Balle 350 Kahlua
Hendrickss 380 Cointraau
Grand Mamiar
TEQUILA Jagermeister
Lunezul Blanco 240
Den Julio Resposado 450 SHERRY
Tio Pepe Fino

PORT WINE
Taylore 10 years
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Clur food sslection is based on localy sourced products from
ow own hydropanic garden / mushroom housa

LE NOSTRE PIZZE

Margherita con burrata (D/N)
Tomato saves f Local burrata from Del Casare / Basil oil’ Pesto

Vegetariana(D)
Tomato sauce £ Zucchini / Ball peppers / Baby apinach / Mozzarslla

Funghi Misti (D)
Tomato saves £ Mixed mushroam £ Chesss

Baan Thalia (D/C) *
Tomato saues £ Mozzarella / Spinach £ Mushmams £ Ham [ Gorgerzola f Garlic / Chili

Diavola (DAC) *
Yillani Salami Vantricina £ Fennel 2seds 7 Chili £ Roasted onion / Ball pepper / Mozzaralla
chesae / Tomato asuce / Basil

Pancetta Affumicata E Ananas (D)
Smoked bacon f Pineapple

Prosciutto di Parma (D)
Tomato stew £ Mozzanella / ttalian Villain Parma hamn £ Black olives 7 Rockst leaf

Frutti di mare (D/S)
Maozzarella f Tomato sauce £ Squid £ Mussels / Sea bass f Shrimp

Lo Sapevi Che............. La Pizza Marghenta:

In 1889, 28 years aftar the unification of faly, durihg a visit to
Maplas of Quean Marghaorita of Savoy, wife of King Umbarto |,
chef Raffasks Esposito of Pizzeria Brandi and his wife created
a pizza resambling the colors of the ltalian fag, red (tomato),
white (mozzarela) and groan basi)).
Thay named it after the Quean - Fizza Manghenta.

* Sigreura dian (V) Vegetarian 1) Ol (N MUt (5] Sestnd (D) Dery procuct (GF) clutan Tes
Al prices &8 I Thal Bahi and Bre ELbject 1o 10% servica cherpe and govarmment {axee
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COwr food selection is hased on localy souwrcad progucts Fom

our own fychopori gerden / mushraom hiouse SPECIAL

PRIMI PIATTI
RISOTTI
Risotto Allo Zafferano (V/DVYGF) 550
Grean asparagus f Roastad purnpkin / Gomoreola
Risotto Tom Yum Goong (S/GF) * 650
Thai spicednfussd rizotto with shrimp
Risotto ai Frutti di Mare (S/D) 620

Fresh local esafood f Squid f Seabase £ Shrimpa / Mediterransan style risotto

PASTA

Spaghetti or Penne (N/D) 480

Arrabbista £ Pasto or Napolatana ssuce

Spaghetti ai Frutti di Mare (S) G20

Frash local seafood / Squid £ Mussela / Seabass S Shrimps /7 Garic £ Whits wine / Tomatoss

Bucatini Alla Carbonara (D) 480

Pancatta f Pecoring f Parmesan chesas f Crushed garlic £ Egg yolk f Black papper

Rigatoni Alla Bolognesa (D) 520

Beef tanderlain ragout in red wina sauce / Rosamary PARMESAN WHEEL MUSHROOM DELIGHT 209
PASTA SPECIAL Inclusive of one glass of house white
All pasta and Risotto are finished or red wine

PASTA FATTA IN CASA tableside in our Parmesan wheel
Thiz menu ia all about the mushroom, and we invite
you to evel in Chef's celsbration of mushrooma,

Lasagna (D) 530 Risotto with seasonal mushroom 490 straight from our on-eeort mushmoom house.

Traditional homemade beef lasagra Treat your taste buds with this specially designed
Panna with home grown mushrooms 430 4_91,?:3 J— i

Ravioli Ripieni Di Aragosta G20 in cream sauce

SRl ) :;.pgaﬂzar io with aautéad mush

Ini maiff filled / Lobeter # Spag e oy SR

Mnuahr::l.-lr:;ew == ' .cmgsla:ﬂ&cl;ﬂ:a::p;qopg s Shaved Parmesan cheese and rocket leaves

Gnoocchi (D/G 510 Soup

Potato grﬂiﬂ\l!an&ted chemy tomatosa / Spaghetti with chicken and pancetta 460 Mushroom esprassa with Italian black trufile

Frash basil / Gargonzol / Parmesan cheass in vodka sauce

Main Course
Pan-fried SBalmaon on Mushroom risotto,
grilled asparagus and glazed camots

Dessert
Baan Thala Timmisu

 SigrEra s (V) agetsrian (o) Chil (N NLE (5] Seetnd D) Dery procuct [GF) Giuean Tae * Sipnature dish () VQStEREN [5) CHl [N] MUt (S) Seatood (D) Dary proouct (G Glten raa
Al prices &ra I Thal Bahi and Bre ELbject to 10% sendca cherpe and govarmment taxee All pricas are In Thal Baht and are subject to 10% sence cnarge and government taxes



COuwr food salaction is basad on lecally sourced products from
our own hydroponic gardan / mushroom house

ANTIPASTI
Carpaccio Di Manzo (VGF) 630
Marinated rmushrooma £ Rockst f Pecorino cheses £ Truffle oil dreesing
Bruschetta 240

Grilled brasd with diced tomatoes / Freah basll £ Olve oil £ Balsamic vinegar

Tagliere di Antipasti (best for sharing) (D * T40
Chef'a salection of the best talian appetizers 7 Villani halisn salami ventrecina s Napoli £

Parrra ham f Pickles / Roasted bell peppers / Bruschetta / Mozzarella/ Marinated

olives / Pickled pear anions /Gharkine £ Figa

Mealanzane Alla Parmigiana (D) 340
Egaplant/ Tomato saucs £ Mozzaralla / Parmesan cheass
Frittura di Calamari (S) 450

Pesto dip / Tartar and chili sauce

INSALATE
Insalata Caprese (D/N/A) 510
Tornato / Buffalo mozzarslla f Olive oil £ Fresh basil £ Grilled focaccia
braad
Local Burrata “Del Cagaro™ (DVGF) 560
Rochket leaves / Figaed Villani Parma Ham f Organic chemy tomatosa
La Nostra Insalata Di Cesare (D/S/GF) + 450
Lettuce / Anchowy
Add Roasted chickesn 510
MINESTRE
Crema di Funghi W/LDVGF) 270
I ushroom soup f Truffle foam / Gardic chips
Zuppa di Verdurs V/N/GF) 240
Wegetabls soup / Basil peato
Zuppa di Aragosta (S/T1) 320
Lobeter soup

Say Ciac! to the authentic ltafan chassss mads frash daily in Hus Hin....
At Del Casam, selact ths finast quality and frashast ingradiants fo produce authentic ltalan chessss.
Products are iocally made and il of daily freshness. Wo follow italisn traditions recipes, and togather with
our falian chease makers, we provide tastes and qualily reminizcent of products mads in faly.

+ Sipnatre disn (v) VEQStANEN () CHil (M) MUt (S) Saafod (D) Dary procuct {5 Glten fea
Allpricas are In Thal Bsht and are subject to 10% senice charge Bnd govermment txes

Clur food sclection is based on localy sourced products from
our own hydroponic garden / mushroom housa

SECONDI PIATTI

Filetto Di Branzino In Padella (S/D/GF) +

Pan roasted fillsts of s bass in herba / Larman / Caper sauce / Roasted potatoss f Vegetable stew

Salmone Norvegesae In Padella (S/D/GF)
Pan fried Norwegian salmon green asparsgus / Lemaon butter sauce / Saffron risotio

Gamberoni alla Baan Thalia (S/D/GF)
Grilled prawres / Sicilian sauce f Polanta cake

Pollo *Saltimbocca™
Chickan fillst sasutéed f Sage £ Parma hamn £ Marzala wine

Costolette di Agnello
Australian lamb cutlets £ Rossmary potatoss £ Baby camrot /£ Spinach

Filetto di Maiale Arrosto Avvolto in Pancetta (D)

Roast pork tenderkzin in pancetta wrap / Grilled ssparagus f Potato cake creamy / Mushmoom herb sauce

Filetto Di Manzo “Baan Thalia®
180-gr Australian Angus grain-fed besf fillat £ Pan-frisd Fole gras on vegetable potato cakes £
Balzamic shallots f Rosemary sauce

Controfiletto Di Manzo (DVGF)

250 gram Ribeye Auatralian Angus grain-fad over 200 days / Rosst potatess £ Gorgorzola saucs

SIDE DISHES

Grilled green Asparagus with parmesan
Steamed Broccoli with brown almond butter
Roasted Potatoes / Olive oil / Rosemary

* SyqriatLra can ) Vagetaran (G Crill () MUt (5] Seetnd (D) Delry procuct (GF) Gluten Tee
Al prices &ra In Thal Baht &nd are subject i 10% servica charga and govamment 1axee
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