ITALIAN
SET LUNCH

select 2 course for THB 390 net per person
select 3 course for THB 490 net per person
inclusive soft drink

ANTIPASTI Starters

PIZZA

CESARE AL SALMONE

ROMANA

Lettuce with anchovies and garlic dressing,
bread croutons and smoked salmon

BRUSCHETTA E PROSCIUTTO

Garlic rubbed bread, mozzarella, Parma ham,
fig, balsamic reduction

SEPPIA AL PESTO

Tomato sauce, mozzarella, anchovies, olives

DIAVOLA

Spicy salami, tomato sauce, mozzarella

BIANCA SALSICCIA

Cream, mozzarella, cherry tomato, Italian sausage,
mushrooms

Poached cuttlefish salad with potato, green beans,
semi-dried tomatoes and olives in pesto sauce

ZUPPE Soups
ZUPPA PAVESE

Bread crouton soaked in chicken stock with
poached egg and parmesan cheese

COZZE E VONGOLE AL VINO
Mussels and clams in white wine broth

I SECONDI Main Courses
AGNELLO GRIGLIATO

Grilled lamb shoulder, marinated green beans and
roasted Mediterranean vegetables

SPEZZATINO

Stewed beef with mushrooms, polenta
and baby chard

SALMONE IN PADELLA (+THB90)

PRIMI PIATTI Pastas & Risottos

Salmon fillet with green pepper and lemon,
roasted fennel and crushed potato

AGLIO OLIO E PANCETTA

Spaghettoni with olive oil, garlic, chili and
cured Italian pork belly

RISOTTO CON SALSICCIA

Pork sausage, pumpkin and Toma cheese

CASARECCE

Mussels, cuttlefish, green beans in light tomato sauce

TAGLIATELLE AL RAGÚ DI AGNELLO
Fettuccine with lamb ragout

RAGU DI VERDURE

DOLCI Desserts
CANNOLO

Crispy pipe filled with ricotta
served with pistachio gelato

BUDINO AL CIOCCOLATO

Cold chocolate pudding with almond and orange jam

APPLE STRUDEL

Baked apple wrap with vanilla gelato

Fusilli with broccoli, green beans, zucchini
and cherry tomatoes

GNOCCHI PANNA E PROSCIUTTO
Cream sauce with cooked ham

Allow us to fulfil your needs – please let one of our wait staff know
if you have any special dietary requirements, food allergies or food intolerances

Vegan

vegetarian

Contains pork

Chilli

All prices are subject to a 10% service charge and any applicable taxes.

