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CUCINA ITALIANA
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Insalata alla Cesare 390 Rucola e robiola olio e limone 450
Don Giovanni Caesar salad Deep-fried Robiola cheese, rocket leaves
aaQWNBBISIASWWSDUNUIUADU BaWISIUEIU lla:uuudunsau and lemon dressing

“Istloan” danaaiaswwsaurnaniAa assaau:u1d

Isalatina di finocchi e arance 590 Bruschettone alla burrata e 780
Fennel, orange salad, hazelnut, citrus dressing prosciutto

with parmesan cheese shaves Bruschettone with burata cheese and Parma ham
aaaWniwuiuanuAdIsIsaun lla:saddy yuudvusdindaladdandeuidaswwsounauwisun na:gaysicn

Spiedino alle capesante 780 Culatello e melone 890
Hokkaido scallops skewer, mushroom bruschetta Culatello ham and sweet melon
and saffron sauce Isupaninaldidaswwsauiuaau iazWnada

Kaaluaa'aanTnTo|§sUTUlaSWWs‘auUuuU\)Ugélnchswodaauaam\hwsfu

¢ Signature Vegetarian Pork Nut Seafood | Alcohol

Al prices are subjected to 10% service charge and 7% Government tax.
s1MALNEDELIUSIVIBDSIABISNA:NBUAAINY
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Crema d’asparagi e granchio 350 Zuppa di funghi e pomodoro 345
Asparagus cream soup and soft shell crab Tomato and mushroom soup
yUASUKLBIUWSY IESWwsauytunaa yUudoinA na:ka

Crema di porcini e tartufi estivi 375 Zuppa di mare 380
Porcini mushroom, summer truffle cream soup Seafood soup “Sicilian” style
gUASUIRaWaSBT na:kanswiia gUlan:aaladdadsu

& Signature Vegetarian Pork Nut Seafood | Alcohol

Al prices are subjected to 10% service charge and 7% Government tax.
s1dLnaDgvIUsIVIBDSIAISIA:NBUAAINY
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Sedanini agli spinaci e gamberoni 780
Spinach sedanini roasted prawns and white wine sauce

wiadhiduaodonddwnluuwasaaliivnd aivansido

Selection of dry pasta 500
with classic sauce
Spaghetti, penne, rigatoni, paccheri, bucatini,

black ink spaghetti, Vongole, Carbonara, Bolognese, Tagliatelle al tartufo e capesante 850
Napoletana, Amatriciana, Frutti di mare Homemade tagliatelle with truffle and roasted scallops
duwiadnstacdv 9 awnsaidonsaaldaudavms wiadniduaainaindgiaaldWasoansuiRanswina IaSwwsourosisadou

Mezze lune ai tartufi e patate 890 Tortelli alla barbabietola e aragoste

Halﬁ moonhraviolgilled with potatoes truffle, Beetroot lobster tortellini, homemade lobster butter sauce
g8 ?pf:c ?ese= 5?9? Saf'Fe R N L no$inaatldaaualnoswasaalusdoualaas lla:ayulws
sh3loalduunsvnaiRkanswiia idswwsoukosisaawasoalugiuayulws 1,250

& Signature Vegetarian Pork Nut Seafood | Alcohol

Al prices are subjected to 10% service charge and 7% Government tax.
s AAvNEEVIUSIUIBESIEBISIIAMBYARIWY
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Risotto al pomodoro e basilico 750 Osso buco alla Milanese 1,050
scamorza e salsiccia Braised veal Osso buco “Milanese” style, saffron risotto
Tomatoes basil risotto, sausage, smoked mozzarella cheese 1Gognaadulbuiiav iEswwsaugnossaald

JdsvaalaWanudasuniu na:soau:idoinAidswwsouldnsonsanidsu

Risotto di mare con coda d’aragostina 1,350
Seafood risotto with seared lobster tail
g1ossoaldnanudya 1IFswwsaunvaouaiaos

€ Signature Vegetarian Pork Nut Seafood I Alcohol

Al prices are subjected to 10% service charge and 7% Government tax.
s1AALNEEVIUSIUIESIAVISIENBYARIWY
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Pepata di cozze 690 Gamberoni all’olio di Camellia 750
Sautéed mussels with oil, garlic, chilli, white wine oleifera e insalata d’arance e rucola
rogluavgdwasaaluud Camellia oil with roasted prawns, rocket and orange salad

Avaneidonaaiaswwsounnsanifa la:dusaatnuumiide

Pesce neve e gamberone al caviale 1,380
Pan-fried snow fish and prawn, caviar, white wine sauce
UaRusiasvaneidonaasiadossaalbiud naliuainsises

€ Signature Vegetarian Pork Nut Seafood I Alcohol

Al prices are subjected to 10% service charge and 7% Government tax.
s1AALNEEVIUSIVIESIAISINBYAAIWY
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Orata al forno crosta di papate 1,100 Trota alla Certosina 1,100
menta e pomodoro Pan-fried trout fillet “Certosina” celery, carrot,
Pan-roasted sea bream with potatoes crust, onion, mushrooms, red wine and vinegar reduction

mint and tomato sauce Uanins1dnaaidswwsaunnsousiadogusaalunan

Uangusunanuunsonaasiadosvaausigoing iafuburi

Rombo alle cozze e zafferano 1,380

Roasted Halibut, mussels saffron reduction
Uanansunnaaidswwsousoakogiivavidn la:kediWsu

“All dishes are served with market vegetables and potatoes”

& Signature Vegetarian Pork Nut Seafood I Alcohol

Al prices are subjected to 10% service charge and 7% Government tax.
s1AALNEEVIUSIVIESIAISINBYAAIWY
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Filetto di maiale fichi secchi e 800 Tagliata di manzo rucola, 1,450
pancetta salsa al Marsala grana, olio al tartufo

Oven-roasted pork tenderloin, dry fig and bacon Marsala sauce  Grilled Australian strip loin “Tagliata” rocket,
KyduTunaaiFswwsougnu:ida lasiuAsusI0dIBBDANUINSEIE parmesan cheese, truffle, balsamic reduction

idoduuangviaswWwsournsoAIfia Fawisiusiu Ikanswidasiadogsoaadasiin

Costoletta d’agnello Siciliana crosta di Filetto di manzo alla Rossini 1,780
pistacchi di Bronte salsa al Chianti Beef tenderloin “Rossini” style with seared

Roasted lamb rack with pistachio crust “Sicilian” style, tiger prawn & truffle sauce

grilled artichoke and Chianti wine reduction ifoduluna:Avarsidonaasiaddssaaikanswina
Flasvin:ounantwamalo @swwsouansilsa 1,680

g1vs1adogsaablilav “All dishes are served with market vegetables and potatoes”

¢ Signature Vegetarian Pork Nut Seafood | Alcohol

All prices are subjected to 10% service charge and 7% Government tax.
s1MALNAELIUSIVIBDSIABISNANBYAAINY
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Margherita 350 Don Giovanni 450
Tomato, mozzarella cheese and basil leaves San Daniele ham, tomato, mozzarella cheese
WsgKUNBauossIIsaan lla:soau:igoine and rocket leaves

WugIKUIsuisulailisld WnSoAINQ la:3auassiisaal

Salame piccante 450 Alla Stefano 450
Spicy salami, mozzarella cheese and tomatoes Black truffle, mozzarella cheese, sausage and rocket leaves
WutkUsanl la:gauasyiisaan WsgKdIRanswWiNa WnSonaifa naldnsandaideu

¢ Signature Vegetarian Pork Nut Seafood | Alcohol

Al prices are subjected to 10% service charge and 7% Government tax.
s1dLnaDgvIUsIVIBDSIAISIA:NBUAAINY
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Ice cream by the scoop: 100 Ice cream and sherbet 190
Chocolate, vanilla, coffee, respberry, lemon, orange Add amarena cherries on your favourite ice cream
and stracciatella or sherbet

TorA3u azisas$1uN Sonlniiaa 210a MW S1EIUDSS W:U1D AU

NUadonlniSazu QﬂIUDSSIUOUIESWWSOUTOHHSU KSolgosiun

Cremino di cioccolato e cuore di 300 I1 babba’ Napoletano 300

pistachio Napolitan babba’ with citrus and Mandarinetto spirit
Warm chocolate “Cremino” pistachio heart and vanilla sauce  yuuurguFSWAUIKE Na:wald
1Angonlnnacia:towaslolasw wsousaaotan

Panna cotta 300 Tiramisu all’arancio 300 ©“Formaggi italiani 650
Vanilla panna cotta & berry sauce Orange tiramisu con pere e miele
5nIawWILIARAAIESWWSDUBDEIUDSS ns agsadualadamideu Italian cheese selection with pear and

truffle honey .
Fasanideu IaswAuaniwsiia:saaunnouiRanswina

¢ Signature Vegetarian Pork Nut Seafood | Alcohol

Al prices are subjected to 10% service charge and 7% Government tax.
sIMAvNaEVIUSIVIBRSIABISOIa:NGYaAIWY



BUSINESS LUNCH
2 COURSES THB 599 NET
3 COURSES THB 799 NET

Starters

Isalata di Cesare al salmon norvegese

Don Giovanni Caesar salad with Norwegian smoked salmon
gaadngansidsInsandantanausuaiu

Gamberone in isalata di rucola e oilio alla Camellia arancio e capperi
Seared prawn rocket leaves with Camellia oil, orange, capers dressing
nomﬂtﬁamamﬁi‘W‘wsanwniamnmLLauﬁaaanﬂnumummaﬂ

Bufaline e pomodorini di collina
Baby buffalo mozzarella with hills vine tomatoes, pesto dressing
dguagesaauasusiiandsgasadiadasgluivsenidadau

Salsiccia grigliata pure’ di patate reduzione al vino rosso
Grilled Italian sausage with creamy mashed potatoes, red wine reduction
l&nsandadauerdsinsaniunssuanasmazdasiiuag

Soups

Zuppa di funghi porcini e pomodoro
Porcini mushroom and tomato soup
fllauzilianauaziiawasdd

Crema di crostacei e aragosta
Lobster and crustaceous cream soup
afilpsuAsRaudinas

Pasta and pizza

Fregola sarda e tonno arrostito

Sardinian fregola small pasta cooked in tomatoes
and prawn stock, seared Akami tuna
wassnalataausiiainaldsiwsanlainin

Penne alla Amatriciana
Penne Amatriciana sauce
wigsNwuLiNagagusidamng, vanlvg, tuAauwayiiag

Spaghetti vongole e zucchini profomo di limone
Spaghetti clams and zucchini, lemon zest white wine sauce
fAaddavasarauazgAfigas v

Paccheri alla Napoletana
Paccheri tomatoes basil
WFGIWALAR N Ata N danALazluTusswIaa L au

Pizza salame piccante
Pizza spicy salami
weusz.rmu'vu‘la'muau?.taua‘umL'sam

Main dish

Salmone al forno spaghetti al nero zafferano

Roasted salmon with spicy ink spaghettl saffron sauce
Uauaianaunaadsunsansiiindidusuaraaanansu

Bistecca di manzo Wagyu grigliata reduzione di vino e tartufo
Wagyu flank steak grilled with truffle sauce, market vegetables
tlaPdiuminviavenadsWwsangdasiianswiila

Costatina di maiale al rosmarino gnocchi burro fuso
Pan-roasted pork chop, rosemary sauce with buttered gnocchi
wasaralausunwsannwasdana

Desserts

Tiramisu all’arancio
Orange tiramisu
Andfigsadualadanid

Panna cotta
Panna cotta berry sauce
WIUIRaAGIIAILAaRLLAS

Affogato al caffe
Vanilla ice cream topped with espresso
ladasundarsiamanuwaEn
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CUCINA ITALIANA

PRAZO DI LAVORO
BUSINESS LUNCH
2 COURSES THB 599 NET
3 COURSES THB 799 NET





