ltallan cuisine Menu
18:00 - 23:00 hrs.






Antipasti / Appetizers \

G Carpaccio di manzo con rucola e scaglie di Parmigiano
Beef carpaccio with rocket salad and Parmesan shavings

Wansutla @suwsanin3oninuasdanisiusiu
Kapnau4o u3 208A0UHbI € pyKKO10L U NapMe3aHoM

EEA R, B EZ R H by AR T B

G Prosciutto e melone di stagione
Parma ham and melon

WASHLaNAULNADY

lMapmckas sem4uHa ¢ dbiHel
=, 2 K Bl A L

G ‘% Tonno rosso scottato su mango
Seared peppered red tuna on yellow mango
damueneiunzaing
TyHey B8 KpacHOM nepue ¢ MaH20
FiEHAmeme, REHFER

G Salmone affumicato marinato al Grand Marnier
con cipolla rossa caramellata
Smoked salmon infused with Grand Marnier, served with red onion confit

UK BANDUSHAIUNUINA S HTNURTAIVDNUAIARA
Kon4eHblil nocock B8 nuKkepe paHd MapHbe u KoHGU U3 KpacHo20 NyKa
R R W b S i Lo T AR -

@ Piatto di formaggi e condimenti
Cheese platter with condiments
BATINANG
CbipHaa mapenka
A T B KO R

% :Recommended &9 : Vegetarian dish €: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
[10C K yKa3aHHbIM yeHaMm 7% 2ocydapcmseHHbit Hanoz u 10% cepsucHsil cbop

450

560

560

750



/ Insalate / Salads

G @& Mozzarella caprese con insalatina e pesto
Caprese of mozzarella with lettuce leaves and pesto
FAARNNUDANDFLBDITRAURLBOALINTEWN
Kanpe3e ¢ mouapennod, aucmeAMU €anama u coycom necmo

~AES (R EuTRADNT, REBRAFFE)

Insalata di cesare

Caesar salad following Cesare Cardini’s original recipe

F5Braan

Knaccudeckuti canam Le3ape no peuenmy e2o uzobpemamerns Lle3apsa KapduHu
PO (I - RKRBER )

G © Insalata di rucola e Parmigiano
Baby rocket salad with Parmesan flakes

Canam u3 pyKKobl U X/0NbAMU NApMe3aHa
AaARN3DANALATTAINISAI LU
¥ RREE b B AT e

G @& Insalata mediterranea con formaggio feta
Mediterranean salad with feta cheese and black olives

sanslnaAnasslisufusawsuazuznanm
Cpedu3zemHomopcKull canam ¢ ceipom @ema u MaciuHamu

b g X ) A B b 3Rk T B RO

% :Recommended & : Vegetarian dish @: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
[roC K yKa3aHHbIM yeHaM 7% 2ocydapcmseHHbili Hanoz u 10% cepsucHbIl cdop

Baht
490

390

290

280



Risotti e zuppe / Risotto and soups \

Baht

G Consommé di pollo con spinaci 230
Consommé with chicken breast and spinach

yulsanliuazdnlan
bynblioH KoHcome ¢ Kypuuel u wnuHamom

R ALY Y & E

G © Minestrone ligure con pesto 220
Traditional vegetable soup with basil pesto

‘11‘1]ﬁﬂﬂ1ﬂ§5ﬂﬂt§ﬂﬂﬁﬂﬁﬂﬂiﬂ‘i:ﬂ’l
TpaduyuoHHbIl oBowHOU cyn ¢ necmo u3 6a3usnuKka
HRFZ I FINEEE

G © Vellutata di funghi con scamorza affumicata 260
Cream of mushrooms with smoked scamorza cheese
gduiniudasuaiu
[pbubHol Kpem-cyn ¢ Kon4yeHbiM cbipom CKamopua

B IR A LR E ALY

‘% Bisque di astici e gamberoni 320
Lobster bisque with king prawns
Mifufedavmnaiivieaneida

Cyn buck u3 nobcmepa ¢ KOposieBCKUMU KpesemKamu
FEFR A L E T

© Crema di zucca gialla con tortino di spinaci 280
Cream of pumpkin with spinach quiche
gdudnnasiuwizdinlas
TbIKBEHHbIU KpeM-cyn € KULU co WnNuUHAarmom

IR o B b 9% SR

% :Recommended & : Vegetarian dish @: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
locC K yKasaHHeIM yeHam 7% 2ocydapcmaseHHsit Hanoe u 10% cepsucHsbit cbop



Baht

Risotto alla crema di carciofi e gamberetti 590
Risotto with artichoke cream and prawns

H13zealiiuaialinuacis

Pu3ommo ¢ apmuluoKoM U KpesemKamu €O C/IUBOYHbIM COYCOM

B AR AR B _E i 2] RO

© © Risotto agli asparagi e zafferano 520
Risotto with asparagus and saffron
Hrr3vanlsiumialiNFouasdwnsau
Pu3ommo c 3eneHoli cnapxceli u wagpaHoM
BAFF AL MARE L F

G ‘% Risotto ai funghi e salsiccia 590
Risotto with Italian sausage and mushrooms

d13panlgnuldnsandaasunazivia
Pu3zommo ¢ umanbAHCKUMU Konbackamu u epudamu
B AFDEAR B b B A K E g KB

G © Risotto con zucca e taleggio 520
Risotto with pumpkin and taleggio cheese

d15vanlgnuinnasuasdaniisaile
Pu3ommo ¢ meikaoli u coipoM Tanedxcuo
B AR B _E N R E & BB

% :Recommended &9 : Vegetarian dish €: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
[roC K yKa3aHHbIM yeHaM 7% 2ocydapcmseHHbili Hanoz u 10% cepsucHbIl cdop



Pastaripiena / Filled pasta \

Baht
© Mezzelune di spinaci e ricotta al pomodoro e basilico 480
Halfmoon ravioli filled with spinach and ricotta
served with tomato-basil salsa
s ladinlanuacissnandn Tadusiiame
Pasuonu 8 ¢opme nonymecaua co LWNUHArmom,
pukommot u momammHou casbcol ¢ dba3unuKom
BAM®K (WA EXEELETE) RLEFERENLELE
© Ravioli di salsiccia e funghi alla crema di mascarpone e parmigiano 560
Ravioli filled with Italian sausage and mushrooms, mascarpone cream
sledldnsandmdsunasiin AsudauaASlUi
Pasuonu ¢ umaneaHKuMU Kondackamu u 2pubamu 8 CIUBOYHOM COyce MACKApnoHe
AR B L& AKFF W B A0 36 1 R % R R A
‘% Pasticcio di lasagne al sugo di carne 490
Meat sauce lasagne with mozzarella and bechamel sauce
mmunj’uﬁa
MscHas na3aHbA ¢ Mouapesnnol u coycom bewamerisb
HETEREAFNTBR D A ENTERMK EEASGH
& Gnocchi di patate al gongorzola con noci al miele 460

Potato gnocchi with gorgonzola cheese, honey and walnuts
dusannvasdanasnaulzatuazdriadlaviie
KapmogesibHble HbOKKU C CbipOM 20p20H30/10 U 2peuKUMU opexamu ¢ MedoM

4 Z 708 B ] A 2 4 e A Ak

% :Recommended &9 : Vegetarian dish €: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
[7110C K yKa3aHHbIM yeHam 7% 2ocydapcmseHHbill Hanoe u 10% cepsucHbili cbop



Baht

‘% Tagliolini al nero aglio, olio con gamberetti 580
Ink tagliolini with garlic, olive oil and shrimps

wagdminUamiinnuhdiunznanuasie
YepHaa nacma TasbouHU € YeCHOKOM / OIUBKOBbLIM MAC/IOM U KpeBemKamu
8 B b K FR/ ANl KT

Tagliatelle con filetto australiano, sugo d’arrosto, rucola e Parmigiano 790
Tagliatelle with Australian tenderloin, roasted beef jus, rocket and Parmesan

wmasduuuuiuiladulusasasiie vasila, Andaainuasdanisiusu
TaneAamenne ¢ ascmpanutcKol 208Aaxcbell Bbipe3Kod,
xncapeHol 20B8A0UHOU, pyKKos10U U NapMe3aHoOM

BAAWE RN FH, MEEFRT, REZRERWERTE

Rigatoni alla salsiccia, funghi, pomodoro e scamorza 690
Rigatoni with Italian sausage, mushrooms, tomato and scamorza cheese

wagdsnndinuldnsandandey, wWin, NzidamAnazdasuaTy

Pu2amoHu € umasnbAHCKUMU KondacKamu, 2pudamu, momMamamu u ceipom Ckamopya
BB EEANE T, B, FhAHFEALE®

& Orecchiette ai broccoli, pomodori secchi, aglio-olio e peperoncino 540
Orecchiette with garlic, chilli, olive oil, broccoli and sundried tomato
wisdeasadiBrnunssiiion, win, dduncnan, vdsalpanacNsIlamALY

Operbemme ¢ YeCHOKOM YL O/TUBKOBLIM MACIOM, SPOKKOIU U BF/IEHbIMLU MOMAmamu
A 5 E B b KR/ B/ A, A6 S F e A

% :Recommended & : Vegetarian dish @: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
[roC K yKa3aHHbIM yeHaM 7% 2ocydapcmseHHbili Hanoz u 10% cepsucHbIl cdop



& Penne Arrabbiata
Short pasta penne with spicy tomato and garlic sauce

WAKANNBINU BN T DINASHLEA
[leHHe ¢ ocmpbIM MOMAMHBIM / YeCHOYHbIM COYCOM

BRI EROR BRORE ERE R/ K RE

Spaghetti Carbonara
Spaghetti with bacon, egg and Parmesan cheese cream

wasaUiaaasluun

Cnazemmu KapboHapa ¢ 6eKoHoM,

A0YOM U C/IUBOYHBIM COYCOM C NApMe3aHOM
BRET EAATERLER, BEKmEHRE

Spaghetti Bolognese
Spaghetti with bolognese meat ragout

wiasaUIARRATaaLlD
Cnazemmu BbosioHbe3e
EHANEEANT

% :Recommended & : Vegetarian dish €: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
[110C K yKa3aHHbIM yeHam 7% 2ocydapcmseHHbit Hanoz u 10% cepsucHsil cbop

Baht
390

390

390



8

Margherita (mozzarella - tomato - basil)

NHH I BOINLLBDINA
Mapzapuma (mouapenna - momamel - 6A3UUK)

BRgwar (G B —FH— LR

Salame piccante (mozzarella - tomato - spicy salami)

NDBIMTNBIAH
MukaHmHaa nuyua ¢ canamu (Mouapenna - Tomamei - Canamu ocmpas)

ok (GAREa—FH—FREA M)

Capricciosa (tomato - mozzarella - ham - mushoom - black olive)

NBBIATLEN IRALATNZNONAD
Kanpu4uo3a (momamel - Mouapenna - BemyuHa - 2pubbl - MacauHb!)
M EAY (B —T 7 Bqr— K — B 3 — k)

Parma (tomato - mozzarella - Parma ham)
NBBIATWISHILEN
lMapma (momamel - Mouapessia - NapMCKAaa Bem4yuHad)

WRE (e — DR B — i R K AR

% :Recommended & : Vegetarian dish @: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
[n0C K yKa3aHHbIM yeHaMm 7% eocydapcmseHHbili Hanoz u 10% cepsucHbIli cbop

Baht
320

460

480

590



4 Cheese (mozzarella - gorgonzola - mascarpone - Parmesan)
NHBTNTS 4 BiiA
4 coipa (Mouapenna - lop2oH301a - MackapnoHe - [Tapme3aH)

WA mEs (G R —d MER— D8RR —tn B %)

Hawaii (mozzarella - tomato - ham - pineapple)

NBBIMTULENAUFUYZSA
lasatickasa ( Mouyapenna - Tomamel - Bem4yuHa - AHaHac)
ERA (HRBEau—FH— k- RAED)

© Acqua (smoked salmon - shrimps - mozzarella - tomato)

ﬁﬁﬁmﬁ'\ﬂmLmauausuﬁﬁ'uuazf'j\i
Acqua (Kon4yeHbili nococsb - Kpesemku - Mouapenna - Tomamei)
Acqua (BE=ZX#& —if—Gj BEdr—F )

% :Recommended & : Vegetarian dish €: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
Mo K yKasaHHeIM yeHam 7% 2ocydapcmseHHsiti Hanoe u 10% cepsucHsbit cbop

Baht
590

460

640



/ Secondi piatti di pesce / Fish main course

Grigliata mista di mare, spinaci, burro e mandorle
Mixed seafood platter on spinach with lemon butter and almonds

I~ ae v ar s [4 s [
b1 [ ptY @SunSandnlay, ausulinimasuasdanaus
MopenpodyKmabl co WNUHAmoM, IUMOHHbIM MAC/I0M U MUHOG1eM

MRS B, MR RA

Filetto di Branzino con pure di zucca e salsa di vongole
Seared seabass fillet on pumpkin purée and clam sauce

Uanewsniene @3 snnIaniinnasunauassaavinsans

MapeHsbil MOpCcKOU OKYHb C MbIKBEHHbIM NIPe U COYCOM U3 MOJI/IIOCKOB
f% R B F g R

Trancio di pesce bianco, tagliolini al nero e crema di zafferano
Snow fish pavé on ink spaghetti and saffron cream

Uafing @ wnIanatuiafidusuazaiusnnsau

YepHble cnazemmu co cHexcHol pbidoli Nnod wa@dpaHOBbIM COYyCOM

e e T T & AN 2

Salmone con salsa di pomodoro e olive
Seared salmon fillet with tomato and black olive salsa

UL BANDULNNUBRUINS LI TDINALRSNENANA
MapeHsblil nococb ¢ momamHol canbcol u MacauHamu

L &N )\

% :Recommended & : Vegetarian dish €: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
Mnoc K yKa3aHHbIM yeHam 7% 2ocydapcmseHHbili Hanoz u 10% cepsucHbIt cbop

Baht
1,390

590

890

750



Latradizione di casa / Traditional slow food

Baht

Spalla di maiale brasata alla birra e cannellini 690
Beer braised pork shoulder on cannellini beans
+ o € € @ ar
nyaudies 18MWIaNGI7M
CBuHasa nonamka myweHas 8 nuse ¢ denol ¢acosbo KaHHeuHU
JEra R R A B R T

Il polletto arrosto 590
Roasted US baby chicken with rosemary potatoes

Trenawsniay @sundansiunieaulsauss
Maperbili ubinneHok (CLUA) u kapmogesnb ¢ po3mMapuHoM
FEEETYR LR REFILE

Coste di manzo al forno su pure di patate 1,290
Oven baked short ribs on mashed potatoes

Hlasailaay @SHwIaniuun
3aneyeHHble pedpbILLUKU C KapmogesibHbIM Nope

W& 18] A S | B 44 R

Stinco di agnello stufato e spinaci fiorentina 980
Slow braised lamb shank on spinach florentine

Nz @5HuUAIaRnlIN
TyweHaa 20n1eHb A2HeHKa € WNUHAmom no-¢10peHmutcku
o = JH R _E S 3

Pollo alla cacciatora con funghi e olive nere su polenta 590
Traditional chicken stew with mushrooms and black olives on polenta
ﬂg’ﬂﬁﬁ'ﬂtﬁﬂ, uznanmuazlwiaudn

TpaduyuoHHAasA myweHas Kypuua ¢ 2pubamu u noseHma ¢ Mac/iuHamu
& G0 W 2 e, b OB A E R R

% :Recommended &9 : Vegetarian dish €: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
7110C K yKa3aHHbIM yeHam 7% 2ocydapcmseHHbili Hanoe u 10% cepsucHbili cbop



/ Dalla Griglia / From the grill

G '» Medaglione di carne Wagyu su tortino di patate
Grilled Wagyu tenderloin on potato frittata and rocket salad

Wadulunnige 1@sundansiudsenaziniantin

HapeHas 2oBaduHa Bazio ¢ KapmodgenbHol ¢gpummamadi u pyKKosod
W An 4 HER BB KRR R Z R R

G Tagliata di manzo Wagyu australiana con patate al rosmarino
Grilled australian Wagyu rib-eye on rosemary potatoes and rocket
Wiasuaeniige @sndansiudsuaziniaaiina
Pubati-cmelik u3 ascmpanuticKkotl 20BA0UHbI
Bazio Ha epune u Kapmogesib € po3MapuHOM U pyKKosiol

KM R IR A A ML Lk R F DR E R R

G © Cotolette di agnello scottadito con salsa di pomodoro
Grilled lamb cutlets with tomato and rosemary salsa

aunz@nnsean WSnwSandadnsidomaunaslaanys
MapeHble Komaembi u3 65apaHuUHbI € MOMAMHoU casabcoll U PoO3MApUHOM
VEE NS H AR FE

Bistecchina di maiale nero Kurobuta alla griglia con salsa di pepe
Grilled Kurobuta black pork chop with peppercorn sauce
Lﬁawgﬁ’uuanqisymzﬁﬂnszgnzmﬁ’umaaw%n‘lm

MapeHas ombusHasa u3 cBuHUHbI Kypobyma u coyc u3 4YepHo20 nepua

W B M A

% :Recommended & : Vegetarian dish €: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
Mnoc K yKa3aHHbIM yeHam 7% 2ocydapcmseHHbili Hamoz u 10% cepsucHbIt cbop

Baht
1,890

1,790

1,180

590



Bruschette

& Bruschetta con pomodoro e mozzarella
Tomato and mozzarella

auNilsnsaunitNz LI
Tomamel u Mmouapesnna

F A fn D I By

‘% Bruschetta con prosciutto di Parma e mascarpone
Parma ham and mascarpone cheese

aunisnsaunthdsuiaasluninaswisunan
[MapMcKas Bem4yuHa U Cbip MacKapnoHe
e JR 2 KRR Fr I B F R 9 B

Bruschetta con salsiccia italiana e taleggio
Italian sausage and taleggio cheese

aunilensauntihdaniisadlanuldnsendnasu
MmanbAHCcKUe Kondacku ¢ cbipom Teaudxcuo
BARE I KB E & W R

Bruschetta con crema di formaggio e acciughe
Cream cheese and anchovy
sunilensaunthasudauazuauls?

CuBO4YHbIL CbIp U QHYOYCbI
LARDE

‘% @ Bruschetta con gorgonzola e mela
Gorgonzola cheese and apple

aunilvnsaunthdanasnaulsauasuaita
Cbip lopeoH30na u aboko

o W e hr g B R

% :Recommended &9 : Vegetarian dish €: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
M0cC K yKasaHHbIM yeHam 7% 2ocydapcmseHHsiti Hamnoe u 10% cepsucHsbit cbop

260

220

220

220



Baht

‘% Bruschetta con salmone affumicato e mascarpone 260
Smoked salmon and mascarpone cheese

aunilsnsaunthdsunaasluuinasdarusanausuniu
Kon4yeHbili 710COChb U Cblp MACKOPNoOHe
E-X &R RA R

Bruschetta con peperoni arrosto di manzo e campana 240
Roast beef and grilled peppers

gunilnsauntiwingnstnsuaziiasy

MapeHas 208a0uHa u nepey Ha 2pusne
V2 AR

Bruschetta con tapenade di oliva e tonno 200
Olive and tuna spread

muuﬁensawﬁwznanLta:ﬂmgﬂ'\ﬂ%u
Cnped u3 myHUa U 0/IUBKU

H R 8

Bruschetta con carciofi in olio di prosciutto e Parma 260
Artichoke in oil and parma ham

gunilnsauvitinof lsanaswISHILaN
APMULLIOK B MAC/e U NapMCKAA BemyuHa
I I B R mh AR 3 K R

© Bruschetta con il formaggio melanzane e mozzarella 180
Eggplant and mozzarella cheese

PUNTNNSDUNUNTAND N BDLSARLAZNLLTDN
Baknaxcax u cbip Moyapenna
FF KD By w

% :Recommended &9 : Vegetarian dish €: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
MnKc K yKa3aHHbIM yeHam 7% 2ocydapcmseHHbili Hamoz u 10% cepsucHbIt cbop



Dolci / Desserts

e

Tiramisu

Classic Italian tiramisu

iy

Knaccuyeckul umanbAHCKUL mupamucy

ALK

Panna cotta
Panna cotta with wild berry compote
WIUABAGINLLUDSS

aHHa Komma co ceexcuMu A200amMu
BAMER LHERE

Tartufo al cioccolato
[talian ice cream truffle
leansudaasundaudanlnuan

imaneaHckoe mopoxceHoe “Tprogernb”
B A IR B AR BE

Cassata gelato siciliana
Sicilian cassata made with zabajon ice cream

Teansuidnalaadaasu

Cuyunudicka Kaccama ¢ MopoxceHbIM “3abatioHe”
T 70 B & i b2 T A R ik

Torta caprese con salsa vaniglia

Capri chocolate and almond torte with vanilla cream
wnfaalnuaniudanaud @5wnIaularnsunilaan
LllokonadHo-mMuHIAabHbILU Mopm Kanpu ¢ BaHUIbHBIM KpeMom

THEG R AR ESCERREES

Gelati
Selection of ice creams (please ask your waiter for today’s selection)

Toan3udaasu
MopoxceHoe Ha Bbi&op (noxcanyticma, ymoyHume y saweao opuyuaHma)
AR AR B A GE RS A 5 R A B Hridt)

% :Recommended @ : Vegetarian dish @: Signature dish G: Gluten free

Plus prevailing Government tax and service charge
Mo K yKasaHHeIM yeHam 7% 2ocydapcmaseHHsit Hamnoe u 10% cepsucHsbit cbop

220

220

220

220

220



/ Caffe / Coffee

Specialita di caffe / Specialty coffee
Irish coffee, Calypso, Caribbean, Royal, Mexican and Thai

MUANLABBUARAING
Wpnandckul Koge, Kanunco, Kapubckull, Koponesckut, MekcukaHckud, TadtcKkud

R, oG R, A oo, SEE 2 Ko, E VAo, & Ak

Freshly brewed, Decaffeinated

MUWER

(Bexce3asapeHHbIl, be3 KopeuHa

e i S

Cappuccino, Espresso, Macchiato, Latte, Mocha and Hot chocolate
Kany4uHo, 3cnpecco, Makkuamo, Jlamme, Mokka, lopsayull wokxosiad

AT T e i, &SR A, 35 R, @A, R, ATl

Double Espresso
oasals
LBoliHol 3cnpecco

& 1 IR 4 i

Te / Tea

BIBUACNG

English Breakfast, Earl Grey, Chamomile,

Peppermint, Green tea & Jasmine, Ceylon and Vanilla

Yad: M"umepHauuoHaibHbIO Yal Ha saw B8eidbop AHanultckul 3a8mpak,

3pn eped, Pomawukoseit, MamHbil, 3eneHsbil 4al ¢ #acMuHoM, LeliioH U 8aHusib
RAFE, MBEK FFEH, &, FFXANL, SGWUAEE, RMARBRLIERE

Baht
250

120

130

150

120



Cristiani Limoncello
Kpucmuaru Limoncello

Grappa di Chardonnay 320
[banna du LLlapdoHe

Grappa di Prosecco 320
[panna du lMpoceKkko

Grappa di Cabernet Barrique 320
panna du KabepHe

Gaja Grappa Rennina Brunello di Montalcino 390
[panna PeHHuHa bpyHenno du MoHmane4uHo

Ue IL Fragolino 390
KnybHuka
Batasiolo Grappa di Barolo 390

[panna du bapono

Duca Castelmonte Grappa Moscato Passito di Pantelleria 450
Lyka Kacmenbmoxm panna Mockamo lNaccumo du lNaHmenepua



