
Burrata (V)(GF)(N)       620 
Heirloom Tomato Salad | Basil Pesto
Add Extra Culatello Ham 50 gr. 488

Beef Tartare 780  
Quail Eggs | Honey Mustard | Black Tru�e

Farmer Salad (V)       310  
Roman Lettuce | Spinach | Arugula | Bell Pepper | Shaved Grana Cheese | Garlic Bread Croutons
Add Extra Tiger Prawns 388
Add Extra Herb Fed Chicken 148

ll Pomodoro (V)       380
Stu�ed Tomato with Bread | Cucumber | Black Olives | Bell Pepper | Ricotta Cheese | 
Basil Pesto | Red Wine Vinegar 

Parmigiana (V)(GF)(D)       520    
Eggplant | Tomato Sauce | Mozzarella Cheese | Basil

Hokkaido Scallops (A)(SF) 790
Cauli�ower | Sambuca Liquor | Balsamic Vinegar | Green Sauce

Octopus Salad (SF)(GF)       780   
Japanese Octopus Tentacle | Black Olives from Abruzzo | 
Celery | Potato | Dried Cherry Tomato 

Foie Gras 1,060
Caramelized Onion | Cherry from Italy | Mango Purée | Brioche Bread
   
Carpaccio Classico (GF) 880
Wagyu Beef  Tenderloin | Arugula | Cherry Tomato | Parmigiano Reggiano | Lemon

Vitello Tonnato (SF)(GF) 780    
Slow Cooked Veal | Tuna | Anchovy | Capers | Mayonnaise Sauce

160 gr. Selection of 4 Cold Cuts, Italian Jams and Pickles, served with Warm Focaccia (P) 1,250
160 gr. Selection of 4 Cheese, Italian Jams and Pickles, served with Warm Focaccia (V) 1,080

ANTIPASTI

SOUP

ANTIPASTO ALL’ITALIANA  Italian style appetiser

Dietary Notes: (GF) Gluten Free, (N) Nuts, (V) Vegetarian, (A) Contains Alcohol, (SF) Contains Seafood, (D) Dairy
 Our produce and cuisine is Rooted in Nature, featuring the �nest locally and ethically sourced ingredients.

Prices are in Thai Baht and subject to 10% service charge and 7% government tax.

Pappa al Pomodoro (V)        380 
Tuscan Style Tomato and Bread Soup

Tru�e and Mushrooms (V)        480 
Porcini from Italy | Champignons | Morels | Black Tru�e



PASTA “I CLASSICI ITALIANI”
Spaghettoni A.O.P. (V) 480 
Garlic | Olive Oil | Spicy Chili

Spaghetti al Pomodoro Chef’s Bruno Special Recipe (V) 780
Homemade Tomato Spaghetti Dough | Limited Edition San Marzano Tomato | 
5 kinds of Imported Fresh Tomato | Italian Basil

Ravioletti del Plin (A) 580
Small Ravioli stu�ed with Wagyu Beef Cheek | Veal Jus | Black Tru�e

Pappardelle All’ Astice (SF) 1,980
Homemade Pasta | 500gr. Canadian Lobster

Raviolo (V)      490
Fresh Ricotta Cheese | Spinach | Tomato and Bread Sauce

Gnocchi        480 
Homemade Potato Pasta | Roasted Duck Ragù | Pecorino Toscano Cheese

Carbonara  “The Original” (P) 680
Spaghettoni | Guanciale | Hen’s Yolk | Roman Pecorino Cheese

Lasagna Bolognese  680 
Homemade | Beef Bolognese | Mozzarella Cheese | Tomato Sauce 

Tagliolini (SF) 780  
Homemade Pasta | Lemon and Basil Sauce | Grilled Hokkaido Scallops  

Ai Funghi (V) 580
Porcini Mushrooms from Italy | Morels | Black Tru�e 

Alla Milanese 780  
Sa�ron | 24 Karat Edible Gold Leaf | Bone Marrow 

RISOTTO “ACQUERELLO AGED RICE FROM TURIN”

Margherita (V) 880
San Marzano Tomato Limited Edition | 5 Kinds of Imported Fresh Tomato | Bu�alo Mozzarella |
Italian Basil | Parmigiano Reggiano 36 months

Culatello and Burrata (P) 1,280
San Marzano Tomato Limited Edition  | Bu�alo Mozzarella | Culatello Ham | Burrata Cheese | Arugola

Patata (P) 780
Taleggio Cheese | Bu�alo Mozzarella | Potatoes | Rosemary | Guanciale | Black Tru�e Sauce

GOURMET PIZZA

Dietary Notes: (V) Vegetarian, (A) Contains Alcohol, (P) Contains Pork, (SF) Contains Seafood
 Our produce and cuisine is Rooted in Nature, featuring the �nest locally and ethically sourced ingredients.

Prices are in Thai Baht and subject to 10% service charge and 7% government tax.



FROM THE GRILL
BEEF
Wagyu T-Bone Stockyard 1.5 kg 7,280 (Serves 2-3) 

Wagyu Rib Eye Margaret River 300 gr. 2,480

Wagyu Striploin Stockyard 300 gr. 1,980

Pure Angus Rib Eye 300 gr. 1,880

Pure Angus Tenderloin 300 gr. 1,780

Tenderloin Rossini 200 gr. 1,980
Foie Gras | Spinach | Black Tru�e

All grilled items come with 4 complimentary sauces: Mustard, Tru�e, Red Wine, Mushroom
and 3 kinds of aromatic Sea Salt.

LAMB
Lamb Chop 2 pcs  1,180
Grilled Australian Lamb Chop

SEAFOOD & FISH
Grilled Canadian Lobster 500 gr. (SF) 1,990
Lemon and Orange Salad | Tru�e Mashed Potato 

Grilled Atlantic Sword�sh Steak 300 gr. (SF)(N) 1,180 
Pomelo Salad | Pine Nuts | Garlic Sauce 

Seabass Fillet “in Cartoccio” 400 gr. (SF) 680
Cherry Tomato | Capers | Black Olives | Oregano

VEGETARIAN SIDE DISHES
Homemade Potato Fries 190
Garlic | Smoked Paprika              

Mix Green Leaf Salad      130

Heirloom Tomato Salad  190

Mashed Tru�e Potato       110

       Dietary Notes: (N) Nuts, (SF) Contains Seafood
 Our produce and cuisine is Rooted in Nature, featuring the �nest locally and ethically sourced ingredients.

Prices are in Thai Baht and subject to 10% service charge and 7% government tax.


