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

ราคาอาหารและเครื่่�องืᱜ่�มยัังไม่่รวมค่่าบริิการ 10% และ ภาษีีมููลค่่าเิ่ᱦ�ม 7%

A = Alcohol     B = Beef     D = Dairy     E = Egg     F = Fish     G = Gluten     N = Nuts

P = Pork     S = Soy     SE = Sesame     SH = Shellfish     V = Vegetarian     VG = Vegan

Benvenuto dello Chef
frittata di linguine con guanciale e tonno (D,E,F,G,P,SE)

crispy linguine and guanciale frittata, topped with stracciatella, tuna tartare and sesame

Antipasti
carpaccio di gambero rosso con broccoli e ricotta (D,G,SH)

Argentinian red prawn carpaccio with broccoli cream, ricotta, 
Chiang Rai organic coffee powder, golden raisins and lemon vinaigrette

Diego Conterno Nascetta Langhe DOC Piedmont, Italy

or

tartare di manzo con tartufo nero e robiola (B,D,E,N)

Piedmont-inspired beef tartare with black truffle, robiolina, hazelnut mayonnaise and toasted hazelnuts

Domaine Cornu Bourgogne Hautes Côtes de Beaune Burgundy, France

Primi
spaghettoni con oscietra e mascarpone (A,D,F,G)

homemade spaghettoni with oscietra caviar, mascarpone cream, lemon zest and fresh dill

Casale Del Giglio Bellone IGT Lazio, Italy

or

Ravioli di manzo al vino rosso e pere (A,B,D,E,G)

homemade ravioli filled with braised beef short rib, served with red wine sauce and red wine-poached pear

Casale Del Giglio Cesanese IGT Lazio, Italy

Secondi
merluzzo con guanciale (D,F,G,P)

gratinated cod with guanciale, caponata, broccoli cream, pork nduja and sun-dried cherry tomatoes

Santa Barbara Verdicchio dei Castelli di Jesi Classico Riserva 
‘Tardivo Ma Non Tardo’ DOCG Marche, Italy

or

filetto alla rossini  (A,B,D)

angus beef tenderloin rossini style, served with foie gras, black truffle and red wine jus

Château Haut Musset Lalande De Pomerol Bordeaux, France

Dolci
meringa pistacchio e mascarpone (A,D,E,G,N, V)

pistachio meringue with mascarpone mousse,  amarena cherries and kahlúa liqueur

Cossetti Gelsomora Moscato d’Asti DOCG Piemont, Italy

The Flavours of Ms.Jigger
ITALIAN SET MENU AT THB 1,900++ | OPTIONAL WINE PAIRING AT THB 1,200++


