
	From osteria-style mains down to 
the dolci, Biscotti’s menu reflects the 
worldly confidence of  the new head 
chef  Kevin Montorfano. Born in the 
Italian-speaking part of  Switzerland, 
Chef  Kevin honed his fine-dining 
skills in some of  the world’s most 
prestigious restaurants throughout his 
stratospheric career spanning from 
Dubai to London.

	Infusing Biscotti with fresh, vibrant 
energy, Chef  Kevin masterfully 
uses Michelin techniques, polished 

presentation and superb visual storytelling to create his version of  an 
essential trattoria menu — hearty yet sophisticated. Ever the perfectionist, 
his inventive starters; heart-warming pastas and risotto dishes; mains built 
with premium meats and fresh fish; as well as wood-fired pizzas and artisan 
desserts promise an elevated dining experience.

	 A comfortingly familiar presence on Bangkok’s fine dining scene, 
Michelin guide-listed Biscotti has been tantalising taste buds with its delicious, 
homestyle Italian cuisine since 1998. The interior, originally conceived by 
award-winning designers Tony Chi & Associates, was recently given a new 
earthy colour palette to better reflect the restaurant’s “Italian home” aesthetic. 
At the heart of  the restaurant is an open kitchen that functions as a gathering 
point for guests and chefs to interact, while in the elegant Private Dining 
Room, a striking glass wall showcases Biscotti’s extensive wine collection.

For a slice of  quintessential Italian style in Bangkok, all roads lead to Biscotti.


