ALL YOUR ITALIAN FAVORITES

BRUSCHETTA e TAPAS | usawaadn ua: mwia

1.PARMA HAM & BURRATA 250
WSS & Ysian

Bruschettas with San DanieleHam Burrata
Cheese, Tomatoes

3.AVOCADO & FETA 250
usathadabaila

Bruschettas with Avocado, Feta Cheese,
Tomatoes & Fresh Salad

2.CHEESE NACHOS 250
Gaulsa

Con Chips topped with Melted Cheese serves
with Tomato Salsa and Guacamole

4.AVOCADO & PRAWNS SALAD 290
adaaobalanv

Mixed Green, Avocado, Tomatoes, Sautéed Prawns,
Truffle Red Wine Vinaigrette

5.THE REEF CAESAR 290
guisaaa

Classic Caesar salad with Egg Onsenand Marble Syrup
Bacon, Croutons and House Caesar Dressing

6.ROCKET SALAD adaSoniia 290
Rocket Leaves with Chesse, Pistachio Nuts and Honney

Balsamic Dressing

SALUMI e FORMAGGI (PLATTERS) | lnadAnua:8a

7.COLD ANTIPASTO 650 8.CHEESE PLATTER 650
TradAn ga uwaalaos
Selection of Our Finest Italian Cheese served with

Fruit, Nuts, Jam and Bread

Salami, Coppa, Parma Ham, Cheese, Olives,
and Marinated Vegetables Pickled Served with
Bread

ITALIAN PIZZA (12 INCHES) | 3an3aguwsgy (12 0d)

9.PARMA HAM & BURRATA 390 10.DIAVOLA 390
WSS & LUpSSIN Go:ban

Tomato Sauce, Burrata, Cherry Tomatoes, Tomato Sauce, Mozzarella Cheese, Spicy Italian
Parma Ham & Rocket Leave Salami, Black olives

T.MARGHERITA 290 12.SALSICCIA 290
uISMISEN Badigy

Tomato Sauce, Mozzarella & Fresh basil Tomato Sauce, Mozzarella Cheese, Onion, Mushroom

and ltalian Pork Sausage

13.VEGETARIANA 290
1IJUNBYU (J0adsa)
Tomato Sauce, Selection of Vegetables

LET US BRING A PIECE OF ITALY TO YOU

ANTIPASTI (STARTERS) | usu@uhad (amsniaos)

14.CARPACCIO | msualo 350

Beef Carpaccio with Parmesan Cheese & Rucola Salad

15.PARMA HAM & SWEET MELON 290
wasuIUBw & a3nwasu
Parma ham & Sweet Cantaloupe melon

16.CAPRESE 290
mMLsSisaaa

Fresh Mozzarella, Ripened Tomatoes, Fresh Basil,
Extra Virgin Olive Oil, Balsamic Glaze

SOUP (STARTERS) | gu (amsniaos)

17.WHITE ASPARAGUS TRUFFLE 290
yUASUHUDTUWSVU1D

18.MINESTRONE SOUP 200
ygudwalaswi

Creamy White Asparagus Truffle Soup, Authentic Italian Thick Vegetable Soup

Pan-Seared Scallop

19.SOUP OF THE DAY 200
suuuthus:=515u

Prepared Daily. Ask Your server For

Our Selection

SECONDI (MAINS) | 2a81so1uKan (lwunosa)

FROM THE GRILL | wuygno

27.SURF AND TURF MIXED GRILL 1,900
aléinsumg, lasoun:, Avaienda ua:Uuausauau

29.TENDERLOIN STEAK 200 g. 850
wodutu 200 nsu

28.LAMB CHOPS 200 g. 850
1aun: 200 U

30.RIBEYE STEAK 200 g. 650
1iosuane 200 nsu

CLASSIC PASTA | paahaanwhaa

31.SEAFOOD 350
dwa

Black Ink Spagetti with Squid, White

Prawn and Mussle in Tomato Sauce

33.LINGUINE VONGOLE 290
aundtoovlnid

with fresh kepah clams, Italian parsley,

chilli flakes and white wine

32.PENNE ARRABBIATA 290
wuldasdead

Penne with Spicy Tomato Sauce,

Garlic and Fresh Parsley

34.SPAGHETTI CARBONARA 290
auvnadmluuisy

Spaghetti Tossed with Egg Yolk, Whipping Cream,
Crispy Pancetta and Pecorino Cheese Sauce

20.0SSOBUCO 590
poalsyln

Slow Braised Beef Shanks with Polenta,

Charred Tomatoes and Gremolata

22.SEA BASS 390
Jain=wo

Pan Seared White Sea bass Fillet, Roasted

Vine Tomatoes, Olive, Caper Berries in

Livornese Sauce

21.SALMON 450
wsaududU

Oven Baked Salmon with Charred Asparagus,
Boiled Crushed Potatoesand Spinach, Balsamic

Reduction

SIGNATURE PASTA | 3awutoas waam

23.0CCU BUCO BEEF RAGU 450
poalsyln

Slow Braised Beef Shanks Ragu and Porcini
Mushroom with Fettuccine Pasta

26.SALSICCIA 450
{ansandmdsu

25.CALAMARI 390
aunadivoarinadl

Black Ink Spagetti with Baby Squid, Chili in Black
Ink Tomato Sauce

Fettuccine Pasta Tossed With Black “Norcia” Truffle, Italian Sausage and Mixed Wild Mushrooms

DOLCE (CLASSIC DESSERT) | laaws (rahaanuuusdu)

35.TODDY PALM CREME BRULEE 250 36.TIRAMISU 250
naaduraunsuusia fis\0g

Toddy palm fruit, cream cheese, espresso coffee, Kahlua-soaked ladyfingers, mascarpone cream,
egg, whipping cream, fresh butter, cocoa powder, cocoa dust,coffee Cream cheese, espresso coffee,

kahlua liquor egg, whipping cream

38.GREEN MANGO SORBET 250
ASuU:LdVBDSIUN

37.PANNA COTTA MANGO GRAPEFRUIT 250
waLARAMULIVUAIINSWWSQ

Mango, grapefruit, whipped cream, vanilla, Green mango, fresh milk, ratina gel, fresh butter,

fresh strawberry & blueberry

sugar, sweet fish sauce

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



COCKTAILS

Restaurant

SIGNATURE COCKTAILS | 3nwuoas Aontna

Aperol Spritz 340
o:wlsa alsad
Aperol, Prosecco, Soda

2:1Ulsa, WsisAld, lsan

Hendrick’s Gin & Tonic 340
1ouasn du udud Indn
Hendrick’s Gin, Mediterranean Tonic, Japanese Cucumber

Espresso Martini 340
pawsalsursadiouasn Su

Vodka, Coffee Liqueur, Freshly Brewed Espresso

290M, LKA MW, muwatwsaly

EXOTIC COCKTAILS | wondluan Aontna

Publico Sling 340
wualn adva:llsa ausasd
Gin, Dry Curacao, Rosso Vermouth, Rosemary Infusion, Orange, Lemon

Su, AsB, saaldasya, Isauus suWHdu, §u, Llauau

Pink as Hell 340
WVA ULDd LlJa louasn Su

London Dry Gin, Blueberry Jam, Lime, Fresh Basil

anuadUQSIYIU, uauuqtuaé‘i, u:zud, WlHs:wiaa

Black Forest Negroni 300
wuanwatsa wilnsd

Schwarzwald Gin, Cherry Infuse Sweet Vermouth, Aperitif Amaro,
Mastiha, Cherry Liqueur

y$B3ad du, wassldasuaHy, 9wWls, Uadan, IKdBDS

Sangiovese Sangria 300
wBvSBDIIY LBVLNSY

Sangiovese Red Wine, Cognac, Orange Juice,Pomegranate
Duinavuswdlanw, Asugn, drdu, Auiu

Mayan Temple 300
wdu inua

Tequila Blanco, Mezcal Blanco, Fernet Branca, Brown Sugar
Pineapple Syrup, White Wine, Lemon, Caramelised Pineapple

wafia udoln, Wsma udeln, Wasiud usom, Gudaudul:sathaansisuav,
DUy, b=ud, dud=samsiwa

Gentle on the First Date 300
louLtAa ddu A IWSa Lan

Limoncello, Averna, Lemon, Orange

auoutsala, 9195w, Llaudu, Ju

Affogato 300
swiwnla

Vanilla Bean Gelato, Freshly Brewed Espresso, Frangelico

Hazelnut Liqueur

Ndaarduanlad, wawwsaly, ikdayulwssa wwsadn

Non-Alcholic Affogato 300
swiwnla (ldusanaaod)

Vanilla Bean Gelato, Freshly Brewed Espresso

Ndaaduwanld, wawwsaly

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.




