APPETIZER

AFFETTATI MISTI 7

ltalian and homemade artisanal cold cuts, pickled organic vegetables

INSALATA CESARE ¥ [0

Romaine lettuce, anchovies, crispy bread, grana Padano, Caesar dressing

2l

CARPACCIO DI MANZO ©

Semi-cured ltalian beef, radicchio, arugula, grana Padano

FRITTURA DI MOECHE ¢ (%

Crispy soft-shell crab, shaved fennels, salsa verde dip

FRITTO MISTO <7

Fried prawn, squid, fish, vegetable, salsa verde dip

BRUSCHETTA 90
Olive oil-roasted crostini, tomato salsa, bocconcini gratin with fresh
buffalo mozzarella

PORTOBELLO ALLA GRIGLIA ““ 0
Grilled portobello mushroom, rocket leaves, grana Padano, bell pepper,
balsamic dressing

PARMA BURRATA © &/
Parma ham, heirloom tomatoes salad, extra virgin olive oil, pine nuts,
casa mia black pepper

VITELLO TONNATO £

Veal, capers, anchovies, red radish, endive frisée, tuna mayonnaise

¥ $ 8 G 9B © @

VEGETARIAN ~ GLUTEN  DAIRY TREE NUT SHRIMP ~ SEAFOOD  PORK

Please inquire with service team if you have any dietary restrictions, allergies or special considerations.

Prices are Thai baht and subject to government tax & 10% service charge.
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SOUP

MINESTRONE ¢ 290

Organic vegetables soup, basil

FREGOLA IN BRODO PESCE ¥ 680

Seashell broth, assorted seafood, fregola, parsley

¥ $ B U

R
O w
VEGETARIAN ~ GLUTEN  DAIRY TREE NUT SHRIMP ~ SEAFOOD  PORK

Please inquire with service team if you have any dietary restrictions, allergies or special considerations.

Prices are Thai baht and subject to government tax & 10% service charge.




PASTA

PASTA OF THE DAY 590
COOKED IN GRANA PADANO CHEESE WHEEL

FUSILLI CASERECCI AL RAGU D’AGNELLO 550

Twisted long pasta, lamb ragout, smoked Italian ricotta

SPAGHETTI ALLE VONGOLE 550

Spaghetti, clams, white wine, pepperoncino

LASAGNA AL’ EMILIANA 500

Beef Bolognese ragout, parmesan, béchamel sauce

PACCHERI NERI AL GRANCHIO 960

Squid ink paccheri, fresh crab, tarragon, shellfish sauce

SPAGHETTI AGLIO E OLIO 490

Spaghetti, bacon, garlic, chilli, parmesan, parsley

ANGEL HAIR AI FRUTTI DI MARE 650

Rock lobster tails, clams, prawn, garlic, sun-dried tomatoes, white wine

TORTELLINI ZUCCA E RICOTTA 550

Homemade ravioli, pumpkin-ricotta filling, butter-sage sauce, truffle cream

RISOTTO ALLE CAPESANTE 860

Carnaroli rice, Hokkaido scallops, squid ink, sweet pea, Parma ham, stracciatella

PENNE POMODORO 420

Penne pasta, tomato, garlic, fresh basil

TAGLIATELLE ALLUARRABBIATA 420

Homemade tagliatelle, tomatoes, pepperoncino, basil

Please inquire with service team if you have any dietary restrictions, allergies or special considerations.

Prices are Thai baht and subject to government tax & 10% service charge.




MAIN COURSE

R &

GAMBERONI ALL’AGLIO

Sautéed tiger prawns, garlic, parsley, lemon, pepperoncino, butter

MERLUZZO ALIUACQUA PAZZA 7

Stewed cod fillet, saffron-tomato broth, baby octopus, prawns, clams

GUANCETTA

48 hours sous-vide wagyu beef cheek, red wine jus, mashed potato

It

STINCO DI AGNELLO BRASATO

Braised lamb shank, saffron risotto, root vegetables

POLLETTO ALLA DIAVOLA

Grilled corn-fed baby chicken, red wine sauce, root vegetables, Italian spices

BRACIOLA DI MAIALE

Kurobuta pork chop, Sicilian caponata, shallot confit

SALSICCIA LUGANEGA ALLA GRIGLIA &

Artisanal Italian sausage, garlic mashed potato, pork jus

ROSSINI ¢
Grilled black angus tenderloin, raviolo foie gars filling, red wine sauce,
sautéed spinach

TAGLIATA DI ANGUS 300 G

Australian Angus Rib eye, green salad, tomato, parmesan shaving,
red wine sauce
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VEGETARIAN GLUTEN DAIR TREE NUT SHRIMP SEAFOOC
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Please inquire with service team if you have any dietary restrictions, allergies or special considerations.

Prices are Thai baht and subject to government tax & 10% service charge.
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MARGHERITA 7 ¢ 0

Tomato, mozzarella, basil

N I3t
BRIO ““¢ 0
4-cheese pizza, gorgonzola, mozzarella, smoked cheese, cream cheese,
tomato, basil

PROSCIUTTO DI PARMA ¥ @ &

Tomato, mozzarella, parmesan, Parma ham, rocket leaves

BIANCA 7 ¢

Mozzarella, sauteed mushroom, truffle ricotta, parsley

FRUTTI DI MARE ¢ /'

Tomato, mozzarella, assorted seafood, fresh cherry tomato, basil, pepperoncino

CARNIVORA ¢ [ &

Tomato, mozzarella, salami, Italian sausage, Kalamata olives

CAPRICCIOSA (%0

Tomato, mozzarella, mushroom, basil, ham, black olives, artichoke

CAPRESE PIZZA 7% 1

Tomato, buffalo mozzarella, sweet basil, pesto, balsamic

DOUBLE PEPERONI ¢ - &

Mozzarella, tomato, peperoni, bell pepper, onion

NAPOLETANA ¢ [ (7

Tomato, mozzarella, caper, black olive, anchovies, parsley

¥ ¢ 8 O B © @

VEGETARIAN ~ GLUTEN  DAIRY TREE NUT SHRIMP ~ SEAFOOD  PORK

Please inquire with service team if you have any dietary restrictions, allergies or special considerations.

Prices are Thai baht and subject to government tax & 10% service charge.
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DESSERT

CLASSIC TIRAMISU

Mascarpone cream, amaretto, ladyfinger, coffee

PANNA COTTA

Bufala milk, fresh berries

BRIO CANNOLI

Ricotta cream, mascarpone, mixed berries

SELECTION OF GELATO

Pistachio, Vanilla, Chocolate, Yoghurt

Please inquire with service team if you have any dietary restrictions, allergies or special considerations.

Prices are Thai baht and subject to government tax & 10% service charge.
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