LA CUCINA DI MAMMA MIA

FOOD MENU




LA CUCINA DI MAMMA MIA

THE TALE BEHIND THE NAME

STEP INTO THE REFINED AMBIANCE OF "BELLA SERA" WHERE EACH EVENING IS A
CELEBRATION OF CULINARY MASTERY AND CHERISHED FAMILY BONDS. OUR CONCEPT,
"CUCINA DI MAMMA MIA" PAYS TRIBUTE TO BELOVED RECIPES FROM MY MOM,
REPRESENTING A HARMONIOUS FUSION OF AUTHENTIC FLAVORS THAT CAPTURE
THE ESSENCE OF OUR RICH CULINARY HERITAGE FROM MY HOMETOWN, "UDINE" IN
NORTHEASTERN ITALY.

DEEPLY ROOTED IN OUR FAMILY'S CULINARY LEGACY, EACH RECIPE IS CURATED WITH

MY MOM'S LOVE AND METICULOUSLY SOURCED FROM OUR BACKYARD AND FARM.
THIS COMMITMENT ENSURES A FRESHNESS THAT DEFINES OUR HOME-COOKED
EXCELLENCE. INFUSED WITH HER LOVE AND PASSION, OUR ITALIAN CUISINE
PROMISES A SOPHISTICATED AND DELIGHTFUL EXPERIENCE WITH EVERY BITE.

AT "BELLA SERA" OUR DEDICATION LIES IN PRESENTING A MENU CRAFTED WITH
LOVE—A GENUINE REFLECTION OF OUR CULINARY PASSION. JOIN US TO INDULGE
IN THE ESSENCE OF OUR HOME-COOKED, FRESH RECIPES AND SAVOR THE WARMTH
AND AUTHENTICITY THAT DEFINES OUR ESTABLISHMENT.

CHEF FABIO COLAUTTI




ANTIPASTI | APPETIZERS

MISTO DI AFFETTATI DELLA CASA E FORMAGGI 950/ 1,700

(HALF METER / ONE METER)
ASSORTED COLD CUTS AND CHEESES

BURRATA CON POMODORINI, AVOCADO, 450

OLIO DI OLIVA, BALSAMICO
BURRATA CREAM CHEESE WITH QUEEN CHERRY TOMATOES,
AVOCADO, BALSAMIC, OLIVE OIL

MELANZANE AL FORNO COME SEMPRE

MAMMA'S HOMEMADE BAKED EGGPLANT WITH MOZZARELLA,
GRANA PADANO CHEESE, AND TOMATO SAUCE—A MUST-HAVE
DISH FOR OUR FAMILY REUNIONS

PROSCIUTTO DI SAN DANIELE E MELONE
SLICED 24 MONTHS BEST EVER SAN DANIELE HAM WITH CANTALOUP

CARPACCIO DI MANZO CON RUCOLA, STRAVECCHIO,

TARTUFO NERO, RUCOLA
THIN SLICED ANGUS BEEF, SLICED STRAVECCHIO CHEESE,
SLICED BLACK TRUFFLE, LEMON, RUCOLA

INSALATE SALADS

INSALATA DEL MIO ORTO
GARDEN SELECTION FRESH MIXED LEAVES, CHERRY TOMATOES,
CARROTS, RED ONION, BALSAMIC DRESSING

INSALATA DI TONNO FRESCO SCOTTATO
SEARED YELLOW FIN TUNA SALAD, WHITE ANCHOVIES,
GARLIC MAYONNAISE, SOFT BOILED EGGS, SHALLOT

LE NOSTRE ZUPPE | SOUPS

CREMA DI TARTUFO E FUNGHI
TRUFFLE, MUSHROOMS CREAM SOUP

IL MINESTRONE
HOMEMADE CHUNKY VEGETABLE SOUP

LE NOSTRE PASTE OUR PASTAS

SPAGHETTI CARBONARA
SPAGHETTI WITH CURED PORK CHEEK, EGG YOLK, GROUND PEPPER,
PECORINO CHEESE

SPAGHETTI ALLE VONGOLE
SPAGHETTI WITH CLAMS, CHERRY TOMATOES, GARLIC, CHILI, WHITE WINE

CAPPELLINI CON POLPA DI GRANCHIO
ANGEL HAIR, JUMBO CRAB MEAT, GARLIC, CHILLI, OLIVE OIL, PARSLEY,
CHERRY TOMATOES, TOMATO SAUCE

PACCHERI ALLA NORMA
PACCHERI WITH EGGPLANT, CHERRY TOMATOES, TOMATO SAUCE, GARLIC,
FRESH HOMEMADE RICOTTA

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
PRICE ARE IN THAI BAHT AND EXCLUDE 7% VAT AND 10% SERVICE CHARGE.




I NOSTRI RISOTTI - FARRO
OUR RISOTTI - SPELT

RISOTTO “BELLA SERA"
ITALIAN CARNAROLI RICE WITH SAUSAGE, BACON, MUSHROOMS, RED WINE, TRUFFLE OIL

RISOTTO Al FRUTTI DI MARE
ITALIAN TRADITIONAL SEAFOOD RICE DISHES WHICH MAMMA COOKS FOR US A LOT

LE NOSTRE PASTE FRESCHE DALL’ ITALIA
OUR FRESH HOMEMADE PASTAS AROUND ITALY

PAPARELLE AL PESTO
PAPARELLE WITH LONG BEANS, POTATOES, PESTO BASIL OIL

TAGLIATELLE ALLA BOLOGNESE COME MAMMA INSEGNA
TAGLIATELLE WITH MAMMA'S TRADITIONAL RECIPE TAUGHT TO ME
AS WE DANCED IN THE KITCHEN TOGETHER

TAGLIOLINI CON GAMBERI
TAGLIOLINI WITH PRAWNS, GARLIC, CHILI, TOMATO SAUCE

TAGLIOLINI “BELLA SERA"
TAGLIOLINI, MUSHROOMS, PORCINI, TRUFFLE CREAM SAUCE, SLICED BLACK TRUFFLE

LASAGNA "MATTA"

TRADITIONAL HOMEMADE LASAGNA, OFTEN SERVED WITH
MOMMY SIGNATURE BOLOGNESE—A PERFECT MATCH THAT
MOMMY EXPERTLY PREPARES FOR A FAMILY NIGHT

RAVIOLI PATATE E TARTUFO
HOMEMADE TRUFFLE POTATO RAVIOLI WITH TRUFFLE CREAM SAUCE

AGNOLOTTI DEL PLIN NELLA SUA SALSA
HOMEMADE STUFFED BEEF PASTA WITH HOMEMADE GRAVY SAUCE

ADD SLICED FRESH BLACK TRUFFLE + THB 150

LE NOSTRE PIZZE | OUR PIZZAS SELECTION

DIAVOLA
PEELED TOMATOES, MOZZARELLA, SPICY SALAMI, RUCOLA SALAD

MORTADELLA - PISTACCHIO
TOMATO SAUCE, MOZZARELLA, MORTADELLA, PISTACCHIO, BURRATA

SAN DANIELE HAM - BURRATA - RUCOLA
BURRATA, SAN DANIELE HAM, RUCOLA SALAD

NAPOLI
TOMATO SAUCE, MOZZARELLA, ANCHOVIES, CAPERS, OREGANO

BELLA SERA
TOMATO SAUCE, BUFFALO MOZZARELLA, MUSHROOMS, SAN DANIELE HAM,
SLICED FRESH BLACK TRUFFLE

PARMA COTTO - MASCARPONE - SPINACI
TOMATO SAUCE, MOZZARELLA, ITALIAN SMOKED COOKED HAM, SPINACH

NDUJA - GORGONZOLA - PERE
TOMATO SAUCE, MOZZARELLA, SLICED MARINATED PEAR,
GORGONZOLA BLUE CHEESE, SPICY MELTED SAUSAGES

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
PRICE ARE IN THAI BAHT AND EXCLUDE 7% VAT AND 10% SERVICE CHARGE.




LE NOSTRE PIZZE VEGETARIANE
OUR VEGETARIAN SELECTION

MARGHERITA
TOMATO SAUCE, ITALIAN MOZZARELLA, CHERRY TOMATOES, FRESH BASIL

TARTUFO E FORMAGGI
FONTINA CHEESE, MOZZARELLA, WHITE TRUFFLE OIL,
SLICED FRESH BLACK TRUFFLE

BUFALA
TOMATO SAUCE, ITALIAN BUFFALO MOZZARELLA, CHERRY TOMATOES,
FRESH BASIL

LE NOSTRE PIZZE DI PESCE
OUR PIZZAS SEAFOOD SELECTION

SARDINE

TOMATO SAUCE, BURRATA CHEESE, MARINATED SARDINES, BABY COS SALAD

TONNARA
TOMATO SAUCE, MOZZARELLA, SOFT ONIONS, SEARED FENNEL,
SEARED YELLOW TAIL TUNA, PARSLEY

I NOSTRI SECONDI PIATTI
FROM OUR MAIN COURSES

CARNE | MEAT

TAGLIATA DI MANZO (250 GR / 500 GR)
GRILLED AUSTRALIAN BLACK ANGUS BEEF RIBEYE

CLASSICA FIORENTINA DI MANZO (APPROX 1 KG)
GRILLED AUSTRALIAN T - BONE

COSTICINE DI AGNELLO (3 PCS / 6 PCS)
GRILLED AMELIA PARK LAMB CHOPS

COSTATA DI MAIALE
GRILLED MARINATED PORK CHOP, TRUFFLE MAYO

DUO DI SALSICCIA PICCANTE E NORMALE
GRILLED SPICY AND NORMAL ITALIAN SAUSAGE

PESCE FISH

MERLUZZO
COD FISH, LOBSTER CREAM SAUCE

BRANZINO
BRAISED BABY SEABASS WITH OLIVES, SEAFOOD STOCK WITH SPINACH

990/ 1,850
290/100 GR
1,390/ 2,500
590

390

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
PRICE ARE IN THAI BAHT AND EXCLUDE 7% VAT AND 10% SERVICE CHARGE.




CONTORNI | SIDE DISHES

FRENCH FRIES

SPINACH AND CHERRY TOMATOES
SAUTEED POTATOES & ONIONS
MUSHROOMS & POTATOES
MASHED POTATOES

TRUFFLE MASHED POTATOES

DOLCI DESSERTS

TIRAMISU
HOMEMADE ITALIAN TIRAMISU WITH AMARETTO LIQUEUR

CREMA CATALANA
HOMEMADE CUSTARD CAKE WITH CROCCANTINO ICE CREAM

CROSTATA DI LIMONI
LEMON TART WITH VANILLA ICE CREAM

TORTA AL CIOCCOLATO E NOCI
WARM CHOCOLATE - WALNUT CAKE WITH FIORDILATTE ICE CREAM

LA FORZA DEL GELATO
OUR SELECTION OF ITALIAN ICE CREAMS (2 SCOOPS)

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
PRICE ARE IN THAI BAHT AND EXCLUDE 7% VAT AND 10% SERVICE CHARGE.




LA CUCINA DI MAMMA MIA

BEVERAGE MENU




WINES Glass Bottle

SPARKLING
NV~ BOTTEGA PROSECCO DOC BRUT 320 1,500

WHITE WINE

2022 CARPINETO DOGAJOLO TOSCANO BIANCO IGT 290 1,400
2021 BRANCAIA, SAUVIGNON - VIOGNIER IGT, TOSCANA 330 1,600
2021 VELENOSI PROPE PECORINO, IGT 350 1,700
2021 MASI LEVARIE SOAVE CLASSICO DOC 360 1,750

RED WINE

2020 CARPINETO DOGAJOLO TOSCANO IGT 290 1,400
2018 BATASIOLO LANGHE ROSSO DOC, PIEDMONT 330 1,600
2019 VELENOSI PROPE MONTEPULCIANO D'ABRUZZO, DOC 350 1,700
2021 LA MARCHESANA PRIMITIVO, PUGLIA 360 1,750

BY BOTTLE

SPARKLING
NV  PALAZZO GRIMANI - PROSECCO DOC MILLESIMAT, VENETO 1,400
NV  FERRARI MAXIMUM BRUT BLANCE DE BLANCS, TRENTO DOC 2,900

WHITE

2018 BORGO SANLEO PINOT GRIGIO, VENEZIA 1,400

2021 STEFANO ANTANUCCI VERDICCHIO DEI CASTELLI DI JESI 1,500

2017 ANSELMI SOAVE,GARGANEGA-SAUVIGNON 2,250
BLANC-CHARDONNAY, VENETO

2018 MARCO FELLUGA PINOT GRIGIO COLLIO DOC, FRIULI 2,400

2015 VALFIERI GAVI DI GAVI DOCG CORTESE, PIEDMONT 2,700

RED

2020 BORGO SANLEO MONTEPULCIANO D'ABRUZZO DOC 1,400
2020 CESANESE ROSSO, LAZIO 1,700
2020 LUCCARELLI PRIMITIVO, PUGLIA IGT 1,750
2016 NICOLIS RIPASSO VALPOLICELLA CLASSICO, VENETO 3,100
2019 BRANCAIA CHIANTI CLASSICO RISERVA DOCG, TOSCANA 3,700
2019 ELVIO COGNO BARBARESCO BORDINI, PIEDMONT 4,400
2018 CORDERO DI MONTEZEMOLO MONFALLETTO, 5,700

BAROLO DOCG, PEIDMONT

2015 NICOLIS AMARONE DELLA VALPOLICELLA CLASSICO DOCG, VENETO 5,900
2015 GIUSEPPE CORTESE RABAJA, BARBARESCO DOCG, PIEMONT 6,500
2017 BRUNELLO DI MONTALCINO DOCG, TUSCANY 7,500
2020 BIBI GRAETZ TESTAMATTA TOSCANA IGT, TUSCANY 9,500
2019 TENUTO LUCE “LUCE", TOSCANY 12,900
2019 ORNELLAIA, BOLGHERI DOC 21,900
2019 TENUTA SAN GUIDO SASSICAIA, TUSCANY 25,000

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
PRICE ARE IN THAI BAHT AND EXCLUDE 7% VAT AND 10% SERVICE CHARGE.




COCKTAIL

APEROL SPRITZ
APEROL / PROSECCO / SODA

BELLINI
PROSECCO / PEACH

NEGRONI
CAMPARI / GIN / SWEET VERMOUTH

AMARETTO SOUR
AMARETTO / LIME JUICE / SUGAR / EGG WHITE

BEER

SINGHA BEER
PERONI
MENABREA

DIGESTIVE

MONTENEGRO AMARO
LIMONCELLO
NONINO - GRAPPA VUISNAR RISERVA

WATER

SAN PELLEGRINO SPARKLING 750 ML
PERRIER SPARKLING 750 ML
AQUAL PANNA STILL 750 ML

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
PRICE ARE IN THAI BAHT AND EXCLUDE 7% VAT AND 10% SERVICE CHARGE.




