
All prices are in THB and subject to 10% service charge and 7% government charge

Cicchetti
Rustic Bread Basket 190THB (G,E)*

warm breads consisting of rosemary focaccia, grape skin focaccia, and grissini

Olive marinate e affumicate in casa con erbe 120 THB *

marinated and smoked olives in house

Prosciutto San Daniele con l’osso tagliato a mano 390 THB (P,G)

san daniele ham sliced by hand with toasted focaccia – 36 months

Parmigiano Reggiano 24 mesi 290 THB (D)*

aged parmigiano reggiano – 24 months; comes with shallot jam and pickled vegetables

Peperone farcito al tonno con salsa al prezzemolo 290 THB (SF,D,E)

roasted bell peppers filled with tuna meat, italian parsley sauce (2 peppers)

Polpette al sugo con pecorino romano 320 THB (B,D,E,G)

homemade meatballs with spicy tomato sauce and pecorino cheese (6 meatballs)

Arancini Funghi Selvatici e tartufo 390 THB (D,G)*

risotto rice, cheese, mushrooms, and black truffles (3 pieces)

Parmigiana di melanzane con fonduta di pomodorini 290THB (D,E,N)*

traditional eggplant parmigiana with tomato fondue

Carpaccio di bue con pioppini, cetrioli in agrodolce, 
scaglie di parmigiano e olio tartufato 450 THB (D,B)

beef carpaccio with shimeji mushrooms, pickles, shaved parmesan cheese, truffle oil

Le Bruschette, with Sour dough
Bruschette con fegatini di pollo 290 THB (D,G)

bruschette with chicken liver pate (3 pieces)

Homemade ricotta Spianata Romana 290 THB (D,P,G)

housemade ricotta cheese, spicy salami, fresh parsley leaves (3 pieces)

Classiche con Pomodorini e mozzarella 290 THB (G,D)*

fresh cherry tomatoes, buffalo mozzarella, evoo, italian basil (3 pieces)

gluten free penne and spaghetti are available

D = Dairy   E = Egg   N = Nuts   P = Pork   B = Beef   G = Gluten   SS = Soy Sauce   SF = Seafood   # = Contains Alcohol   * Vegetarian   ** Vegan

8th October 2020

Aperitivo Combo 590 THB
san daniele ham + smoked olives + parmigiano reggiano



All prices are in THB and subject to 10% service charge and 7% government charge

Pizzas, pasta and soup
the pizzas are proofed for 48 hours with a fresh yeast while the pasta is all handmade 

with organic eggs

Zuppa ai Funghi Selvatici con Bruschetta al Provolone 350 THB (G,D)*

wild mushroom soup, bruschetta with provolone cheese, black truffles

Ravioli Ripieni di Spinaci e Ricotta con Salsa al Pomodoro Picante, 
Pesto e Pinoli 390THB (G,D,N)*

homemade ravioli filled with spinach and ricotta, spicy tomato sauce, pesto

Fettuccine al Ragout di Manzo , Crema di Formaggio 420THB (G,D,B)

homemade fettuccine with beef ragout and cream cheese

Margherita 390 THB (G,D)*

tomato sauce, buffalo mozzarella cheese, italian basil

Burrata 450 THB (G,D)*

burrata, mozzarella, tomato sauce, chili, cherry tomatoes, rocket salad

Tartufata 490THB (G,D)*

mascarpone cream, mozzarella, porcini mushroom, black truffles, truffle oil

24 Month Parma Ham 470THB (P, G,D)

tomato sauce, mozzarella, cherry tomatoes, 24 month parma ham, rocket leaves and parmesan

Vegetariana 390 THB (D,G)*

mozzarella, tomato sauce, grilled vegetables

Josper Mi Brassa
Polipo with Caponata e Salsa Picante 620THB (SF)

charred octopus, caponata, spicy tomato sauce

 Costolette di Agnello in Crosta di Mostarda, 
Spinaci Saltati e Patate al Forno 720THB (G,#)

lamb rack, mustard & herb crust, roasted potatoes, sautéed spinach, wild mushroom marsala sauce

D = Dairy   E = Egg   N = Nuts   P = Pork   B = Beef   G = Gluten   SS = Soy Sauce   SF = Seafood   # = Contains Alcohol   * Vegetarian   ** Vegan

gluten free penne and spaghetti are available



All prices are in THB and subject to 10% service charge and 7% government charge

Dessert
Ms Jigger Tiramisu 320 THB (#,D,E,N)*

lady fingers, coffee, mascarpone, baileys irish cream, hazelnut cocoa spread, chocolate shavings

Prospino al Limoncello 410 THB (#,G,N,E,D)*

lemon sorbet with limoncello, layered with almond sponge

Bombolini 320 THB (D,E,G)*

warm, italian fried doughnut, lemon curd dip, scoop of vanilla bean gelato

Gelato Trio 250 THB (D)

Choose 3 from: vanilla, chocolate, pistachio (N), rum raisin (#) and raspberry

Bevande
Water

San Pellegrino (500ml) 180 THB

Aqua Panna (500ml) 150 THB

Beer
Menabrea Bionda – Lager 220 THB

Birra Roma Ambrata – Marzen 290 THB

Balladin Isaac – Wheat beer 330 THB

Balladin Nazionale – Italian ale 330 THB

Balladin Rock and Roll – APA 330 THB

Cafe
Costa Rica, Sumatra, Honduras, Papouasie or Decafeine 

Espresso (short or long), Americano 110 THB

Macchiato, Cappuccino, Latte 120 THB

D = Dairy   E = Egg   N = Nuts   P = Pork   B = Beef   G = Gluten   SS = Soy Sauce   SF = Seafood   # = Contains Alcohol   * Vegetarian   ** Vegan



All prices are in THB and subject to 10% service charge and 7% government charge

Assorted Teas 90 THB

Soft  Drinks
San Pellegrino Flavored Sodas 95 THB

limonata
aranciata
pompelmo

aranciata rossa
melograno e arancia

chinotto

East Imperial 85 THB
superior thai ginger ale

old world tonic
grapefruit soda

Classic Soda 65 THB
Coke

Coke Zero
Sprite

Schweppes Manao

Bespoke Mocktails 210 THB

(Pick a classification and your server will do the rest)

Sour

Sweet

Fruity

Herbal

Fresh

Bitter


