


ราคาอาหารและเครื่่�องดื่่�มยัังไม่่รวมค่่าบริิการ 10% และ ภาษีีมููลค่่าเพ่ิ่�ม 7%

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

A = Alcohol   B = Beef   D = Dairy   E = Egg   F = Fish   G = Gluten   M = Meat   N = Nuts
P = Pork   S = Soy   SE = Sesame   SH = Shellfish   V = Vegetarian   VG = Vegan

Ms.Jigger Weekday Set Lunch

3-course set at THB 850 net 
including 1 choice of appetizer, 

1 choice of main course, 1 choice of dessert and 1 choice of soft drink, coffee or tea

Antipasti
arancini di melanzane con fonduta di pomodoro (D,E,G,N,V)

eggplant arancini with mozzarella, tomato fondue and pesto

bruschette con fegatini di pollo, cipolla rossa (A,D,G)

bruschette with chicken liver pâté and red onions

carpaccio di salmone (F)

salmon carpaccio with orange segments, sun-dried tomato, fennel and balsamic caviar

Insalate
insalata di zucchini (D,V)

sliced zucchini with parmesan cheese, red vinegar and olive oil

insalata caprese (D,V)

caprese salad with buffalo mozzarella, tomato, basil and balsamic reduction

insalata di rucola, con salsiccia luganega (D,P)

fresh rocket leaves tossed with Italian sausage and grana padano cheese

Appetizer

Pasta
agnolotti ripieni di spinaci e ricotta con salsa al pomodoro pesto e pinoli (D,E,G,N,V)

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

risotto ai funghi e salsiccia (D,P)

risotto with Italian sausage and wild mushrooms

linguine alle vongole (A,D,G,SH)

linguine with clams and white wine sauce

fettuccine alla bolognese (B,D,E,G)

homemade fettuccine, wagyu beef ragout, stracciatella cheese

Main Course



Pizza
pizza margherita (D,G)

mozzarella cheese, tomato sauce and fresh basil

JUST THE WAY YOU LIKE IT:

mushroom	 +100

eggplant	 +100

kalamata olives	 +100

Italian anchovies	 +100

spicy salami	 +100

stracciatella	 +100

parma ham	 +200

Italian pancetta	 +100

Secondi
filetto di branzino con zuppetta di mare, farro, schiacciata di patate (D,G,F,SH)

pan-fried sea bass with seafood broth, farro and crushed potatoes, sautéed spinach

poletto ruspante alla diavola (A,G,S)

marinated baby chicken grilled with herbs and spicy diavola sauce

filetto di manzo Thai-French (B,D,G)

Thai-French beef tenderloin with mashed potatoes and sautéed assorted vegetables

CONTORNI +THB 100 EACH

sautéed spinach with garlic, onion, and butter (D,V)

roasted potatoes (D,V)

mashed potatoes with parmesan cheese and butter (D,V)

sautéed mushrooms with garlic, onion, and butter (D,V)

mixed salad leaves with cherry tomatoes and balsamic dressing (V)

sautéed seasonal vegetables with garlic, onion, and butter (D,V)

Main Course

torta calda di mandorle e ricotta al gelato di frutta candita (D,E,G,N,V)

warm almond and ricotta cake, served with vanilla cream sauce and candied fruit ice cream

panna cotta con salsa alle fragole (D,E,G,N,V)

panna cotta with strawberry purée and almond cake crumble

gelato (D,G,N,V)

choose from: vanilla, chocolate, pistachio (N), rum raisin (A), raspberry

Dessert



ราคาอาหารและเครื่่�องดื่่�มยัังไม่่รวมค่่าบริิการ 10% และ ภาษีีมููลค่่าเพ่ิ่�ม 7%

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

A = Alcohol   B = Beef   D = Dairy   E = Egg   F = Fish   G = Gluten   M = Meat   N = Nuts
P = Pork   S = Soy   SE = Sesame   SH = Shellfish   V = Vegetarian   VG = Vegan

Ms.Jigger Weekend Set Lunch

3-course set at THB 1,050 net 
including free flow cold cuts & cheese, insalate, antipasti, 

1 choice of main course, 1 choice of dessert and 1 choice of soft drink, coffee or tea

Cold cuts

Salame Napoli (P)

Coppa (P)

Prosciutto di Parma (P)

Spianata Calabra (P)

Mortadella (P)

Salame Milano (P)

Cheese

Piave Mezzano (D,V)

Montasio (D,V)

Asiago (D,V)

Grana Padano (D,V)

Raschera (D,V)

Provolone (D,V)

insalata di cesare (E)

cos lettuce, grilled chicken, 
parmesan, caesar dressing

insalata caprese (D,V)

buffalo mozzarella, tomato, basil, 
balsamic reduction

insalata di rucola e salsiccia (D,P)

rocket salad, grilled sausage, Grana Padano, 
balsamic reduction

insalata di pere e gorgonzola (D,G,N)

butterhead salad with fresh pear, gorgonzola 
cheese, and toasted walnuts

insalata di zucchini (D,N,V)

sliced zucchini with parmesan cheese, red 
vinegar, and olive oil

insalata primavera (N,V)

mixed salad, beetroot, orange segments, almonds

insalata mediterranea (D,E,F)

mixed salad with bell pepper, boiled eggs, black 
olives, tuna, white onions, and cherry tomatoes

insalata di pasta (G,D,V)

penne, cherry tomatoes, basil, 
kalamata olives, mozzarella

Cold Cuts & Cheese 

Insalate



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

ราคาอาหารและเครื่่�องดื่่�มยัังไม่่รวมค่่าบริิการ 10% และ ภาษีีมููลค่่าเพ่ิ่�ม 7%

A = Alcohol   B = Beef   D = Dairy   E = Egg   F = Fish   G = Gluten   M = Meat   N = Nuts
P = Pork   S = Soy   SE = Sesame   SH = Shellfish   V = Vegetarian   VG = Vegan

olive (V)

marinated smoked olives

frutta secca (N,V)

assorted nuts

bruschette con fegatini di pollo, 
cipolla rossa (A,D,G)

bruschette with chicken liver pâté 
and red onions (2 pieces)

peperoni al tonno salsa 
la prezzemolo (D,E,F)

roasted bell pepper filled with tuna, parsley sauce

carpaccio di branzino (F)

sea bass, fennel seed, sundried tomatoes, 
black olives

focaccia con mortadella (D,G,P)

rocket salad, mascarpone cheese

foccacia con zucchine (D,V)

ricotta cheese with grilled zucchini and 
parmesan cheese

melanzane marinate con feta (D,V)

grilled eggplant with feta cheese

Antipasti

Pasta

risotto ai funghi e salsiccia (D,P)

risotto with Italian sausage and wild mushrooms

linguine alle vongole (A,D,G,SH)

linguine with clams and white wine sauce

fettuccine alla bolognese (B,D,E,G)

homemade fettuccine, wagyu beef ragout, stracciatella cheese

Pizza

pizza margherita (D,G)

mozzarella cheese, tomato sauce and fresh basil

JUST THE WAY YOU LIKE IT:

mushroom	 +100

eggplant	 +100

kalamata olives	 +100

Italian anchovies	 +100

spicy salami	 +100

stracciatella	 +100

parma ham	 +200

Italian pancetta	 +100

Main Course



ราคาอาหารและเครื่่�องดื่่�มยัังไม่่รวมค่่าบริิการ 10% และ ภาษีีมููลค่่าเพ่ิ่�ม 7%

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

A = Alcohol   B = Beef   D = Dairy   E = Egg   F = Fish   G = Gluten   M = Meat   N = Nuts
P = Pork   S = Soy   SE = Sesame   SH = Shellfish   V = Vegetarian   VG = Vegan

Secondi

filetto di branzino con zuppetta di mare, farro, schiacciata di patate (D,G,F,SH)

pan-fried sea bass with seafood broth, farro and crushed potatoes, sautéed spinach

poletto ruspante alla diavola (A,G,S)

marinated baby chicken grilled with herbs and spicy diavola sauce

filetto di manzo Thai-French (B,D,G)

Thai-French beef tenderloin with mashed potatoes and sautéed assorted vegetables

CONTORNI +THB 100 EACH

sautéed spinach with garlic, onion, and butter (D,V)

roasted potatoes (D,V)

mashed potatoes with parmesan cheese and butter (D,V)

sautéed mushrooms with garlic, onion, and butter (D,V)

mixed salad leaves with cherry tomatoes and balsamic dressing (V)

sautéed seasonal vegetables with garlic, onion, and butter (D,V)

Main Course

torta calda di mandorle e ricotta al gelato di frutta candita (D,E,G,N,V)

warm almond and ricotta cake, served with vanilla cream sauce and candied 
fruit ice cream

panna cotta con salsa alle fragole (D,E,G,N,V)

panna cotta with strawberry purée and almond cake crumble

gelato (D,G,N,V)

choose from: vanilla, chocolate, pistachio (N), rum raisin (A), raspberry

Dessert


