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ITALIAN SET MENU AT THB 1,900++ | OPTIONAL WINE PAIRING AT THB 1,200++

LBerveniide deller Chef

frittata di linguine con guanciale e tonno (n,E,EG,BSE)
crispy hinguine and guanciale frittata, topped with stracciatella, tuna tartare and sesame

Aot

carpaccio di gambero rosso con broccoli e ricotta (p,G,sm
Argentinian red prawn carpaccio with broccoli cream, ricotta,
Chiang Rai organic coffee powder, golden raisins and lemon vinaigrette

Dieco CoNTERNO NASCETTA LaANGHE DOC PiEDMONT, ITALY

or

tartare di manzo con tartufo nero e robiola (8,p,E,n)
Piedmont-inspired beef tartare with black truffle, robiolina, hazelnut mayonnaise and toasted hazelnuts

DomaINE CorNU BoURGOGNE HauTEs COTES DE BEAUNE BURGUNDY, FRANCE

@;,,1 ;

spaghettoni con oscietra € mascarpone (4,n,EG)
homemade spaghettoni with oscietra caviar, mascarpone cream, lemon zest and fresh dill

CasaLE DEL GigLio BELLONE IGT Lazrio, ITALy

or

Ravioli di manzo al vino rosso e pere 4,B,p,E,G)
homemade ravioli filled with braised beef short rib, served with red wine sauce and red wine-poached pear

CasaLE DEL GigrLio CESANESE IGT Lazio, ITaLy
merluzzo con guanciale ,56,p)

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

SANTA BARBARA VERDICCHIO DEI CASTELLI DI JESI CLASSICO RISERVA
‘TarpIVO MA NoN Tarpo’ DOCG MARCHE, ITALY

or

filetto alla rossini (4,B,p)
angus beef tenderloin rossini style, served with foie gras, black truffle and red wine jus

CHATEAU HAauT MUSSET LALANDE DE PoOMEROL BORDEAUX, FRANCE

meringa pistacchio e mascarpone (4,p,E,G,N, 1)

pistachio meringue with mascarpone mousse, amarena cherries and kahlua liqueur

CosseTTI GELSOMORA MoscaTo D’Asti DOCG PiEmoNT, ITALY

A =Alcohol B=Beef D=Dairy E=Egg F=Fish G=Gluten N = Nuis
P=Pork S=8Soy SE=Sesame SH = Shellfish V =Vegetarian VG =Vegan

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

s APIHISIalApVAUSVTUSIUAIUENNS 10% ta: MBYaAIWY 7%




