
ALBERTO
CHEF’S SPECIAL



ALBERTO CHEF’S SPECIAL
STARTER

INSALATA DI GAMBERI E AVOCADO
CON FILETTI DI ARANCIO E FINOCCHIO

AVOCADO & PRAWNS SALAD SERVED WITH
BABY FENNEL AND FRESH ORANGE

THB 410

BURRATA, POMODORINI,
RUCOLA E CRUDO DI PARMA

BURRATA SOFT CHEESE WITH CHERRY TOMATO, 
ROCKET AND PARMA HAM

THB 350

CARPACCIO DI MANZO CON RUCOLA, OLIVE, SCAGLIE DI 
PARMIGIANO E CREMA DI CARCIOFI

BEEF CARPACCIO, ROCKET SALAD, SHAVED 
PARMESAN, OLIVES AND ARTICHOKES

THB 420

ANTIPASTO MISTO DELLA CASA

BURRATA AND MOZZARELLA CHEESE, MARINATED
VEGETABLES, OLIVES, ARTICHOKES, PARMA HAM, MINI BELL PEPPER 

STUFFED WITH TUNA MOUSSE
THB 850

PIZZA

PIZZA MOZZARELLA,  BURRATA, 
TARTUFO NERO E ORO

BLACK TRUFFLE, BURRATA, GOLD LEAVES
THB 600

PIZZA POMPEI

MOZZARELLA, SPINACH, WALNUTS, ANCHOVIES, 
OLIVES, POMEGRANATE

THB 290

PIZZA MORTADELLA

MORTADELLA, BURRATA CHEESE, 
BLACK TRUFFLE, PISTACHIOS

THB 450

PIZZA RUCOLA, BURRATA E CRUDO

TOMATO, ROCKET SALAD, PARMA HAM, 
BURRATA CHEESE

THB 450

MAIN COURSE / PASTA

FILETTO DI MERLUZZO, POLENTA GRIGLIATA, SPINACI, 
POMODORO, CAPPERI E OLIVE

PAN FRIED SNOW FISH SERVED WITH TOMATO, ANCHOVY, 
OLIVES, GRILLED POLENTA AND SPINACH

THB 1,200

TAGLIOLINI ALL’ ARAGOSTA,
POMODORINI, BRANDY

TAGLIOLINI FRESH PASTA WITH LOBSTER, FLAMBE 
WITH BRANDY AND CHERRY TOMATO SAUCE

THB 1,300

MISTO GRIGLIA DI CARNE CON VERDURE E PATATE

MIX GRILL PLATTER 2 : (ITALIAN SAUSAGE, LAMB CHOP, BEEF TENDERLOIN)  
MIXED VEGETABLE AND POTATO

THB 980

SPAGHETTI ALLA SOPPRESSATA

GARLIC, EVOO OIL, FRESH PRAWNS, GUANCIALE PORK CHEEK,
SLICE OF TUSCANY SOPPRESSATA HAM, CHILI

THB 550

TIRAMISU’ BIANCO CON FRAGOLE

WHITE TIRAMISU’ WITH FRESH STRAWBERRY
AND ALMOND SLICE

THB 250

CANNOLI SICILIANI

CANNOLI SHELL FILLED WITH RICOTTA CHEESE, 
CHOCOLATE CHIPS AND PISTACHIOS

THB 210

TORTA MIMOSA

SPONGE CAKE FILLED WITH CUSTARD AND 
WHIPPING CREAM, SERVED WITH ORANGE COULIS

THB 190

CREMA CATALANA ALL’ AMARETTO
CON FRUTTI DI BOSCO

AMARETTO CRÈME BRULEE WITH MIX BERRY
THB 280

DESSERT


