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

A=Alcohol   B = Beef   D = Dairy   E = Egg   G = Gluten   M = Meat   N = Nuts   P = Pork   SF = Seafood   V=Vegetarian   VG= Vegan

presents

Weekday Set  Lunch
3 courses at THB 1,100++ 

including a choice of soft drink, coffee or tea 
Monday to Friday 11:30 a.m. – 2:30 p.m.

Starters

minestrone soup (D,G,V)

pesto and mozzarella croutons

bruschette con fegatini di pollo (D,G)

bruschette with chicken liver pâté (3 pieces)

buffalo mozzarella with mixed salad (D,G,P)

mozzarella, mixed salad with cherry tomatoes, Italian balsamic dressing

parmigiana di melanzane con fonduta di pomodorini (D,E,G,N)

buffalo mozzarella, vine-ripened tomatoes, pesto sauce, evo dressing

Main course

margherita (pizza) (D,G,V)

buffalo mozzarella, tomato sauce, Italian basil

pesto (pizza) (D,G)

buffalo mozzarella, pesto sauce, cherry tomatoes, pecorino cheese

salsiccia (pizza) (D,G,P)

buffalo mozzarella, Italian sausages, cherry tomatoes
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penne, arrabiata con funghi chiodini, 
olive taggiasche e pecorino piccante (D,G,N)

penne with spicy tomatoes sauce, shimeki mushrooms, pecorino with chili

pappardelle al ragout d’anatra, pecorino romano (D,G)

shitake and chiodini mushrooms, stracciatella cheese

vongole risotto (D,SF)

vongole, green asparagus, stracciatella cheese

fillet of salmon (D,G,SF)

caponata, spinach and pumpkin sauce

assorted skewer meat and seafood (B,SF)

grilled sausages, chicken, beef, calamari, prawns, zucchini, bell pepper, onions

pork chops (D,P)

sautéed mixed-vegetables with marinara sauce

Dessert

Ms.Jigger tiramisu (A,D,G,N)

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

bombolini (D,E,G)

warm Italian fried doughnuts, lemon curd dip 
and a scoop of vanilla-bean gelato

Italian ice cream (D)

two scoops 
vanilla, chocolate, lemon sorbet, strawberry sorbet

tropical seasonal exotic fruit plate
kaffir lime or coconut sorbet


