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Starters To Share

Salad

MENU

Trio Of Dips           230
Tzatziki, Hummus, Baba ghanoush Served With Grilled Pita Bread   
Beef Carpaccio           260
Thin Sliced Imported Beef Fillet, Orange Reduction Drizzle,
wild Rocket, Capers
Seafood cone           340
Deep fried baby Andaman seafood cone served with lemon wedges
Mussel Pot            200
Greek Style Mussels Served With Crusty Homemade Country Bread       
Eggplant Parmigiana          220
Fried Eggplant, Tomato, Provolone cheese, Basil
Sword fish roulade          320
Grilled sword fish rolls served with Italian Salmoriglio
Trio of Arancini           250
Saffron rice balls, classic Beef ragout, smoked Salmon, Mushroom

Greek Salad            200
Mixed Garden Greens, Feta Cheese, Heirloom Tomatoes, 
Bell peppers, Black Olives
Nicoise Salad           220
Grilled Yellow Fin Tuna Loin, Potatoes, French Beans, Egg, 
Tomato, Red Onion, Olives, Citrus Vinaigrette
Mozzarella salad           230
Buffalo Mozzarella Cheese, Heirloom tomato and Balsamic Pearls

Lasagna           220
Classic Baked beef Lasagna 
Cannelloni Neapolitan Ragu        290
Baked braised Beef tomato and Béchamel Cannelloni 
Orecchiette Nerano          210 
Orecchiette Pasta, Zucchini creamy egg yolk, Pecorino cheese

Pasta and Grains

ALL PRICES ARE IN THAI BAHT AND SUBJECT TO 10% SERVICE CHARGE AND 7% GOVERNMENT TAX 
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MENU

Pasta and Grains

Pizza

Main Course

Maccheroni Norma          220 
Maccheroni Pasta, Eggplant, Basil tomato and smoked Ricotta cheese 
Bucatini Avellinese          270 
Bucatini Pasta, spiced pork Sausages, Ricotta cheese, creamy Pecorino  
Rigatoni beef Ragout         240
Rigatoni Pasta with slow braised Australian beef ragout, red Wine, herbs
Spaghetti Andaman           270 
Spaghetti pasta, light basil sauce, sundried Tomatoes, river Prawns

ALL PRICES ARE IN THAI BAHT AND SUBJECT TO 10% SERVICE CHARGE AND 7% GOVERNMENT TAX 
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Margherita           220  
Tomato sauce, Mozzarella 
Truffle and Mushroom          300 
Black Truffle Pesto, mixed wild Mushroom, Mozzarella 
Parma Ham            320 
Tomato sauce, Mozzarella, Parma Ham, Rocket, Parmesan flakes
Mortadella            240 
Mozzarella, Mortadella, Pistachio crumble
Lamb Sausages          280
Pumpkin puree, Lamb sausages, potato, Rosemary
Romana            280 
Artichoke cream, Ricotta cheese, sundried Tomatoes, black Olives

Octopus Cous Cous              380
Cous Cous Topped With slow cooked Octopus And Romesco Sauce
Chicken scaloppini          210
Lemon, French beans, white wine
Beef Rib Eye           480
Salmoriglio and French Fries
Whole Snapper Al Cartoccio         410 
Roasted Potatoes



 
 

 

               

MENU

Main Course

ALL PRICES ARE IN THAI BAHT AND SUBJECT TO 10% SERVICE CHARGE AND 7% GOVERNMENT TAX

CHEF RECOMMENDS VEGETARIAN CONTAINS PORK CONTAINS SEAFOOD CONTAINS NUTS

Sword fish Mediterranean Style        380 
Grilled Sword fish steak served with tomato, olives, capers and herbs 
Grilled To Order Choice of 2 Side Dishes       440 
Prawns U 13
Octopus Leg
Tuna Loin

French fries           100
Served with ketchup and Allioli
Mixed salad          100
Mixed leaves, Carrot, Tomato, Cucumber, onion, sweet Corn
Roasted Potatoes          100
Roasted potatoes with Italian herbs
Vegetarian Cous Cous         100
Bell Peppers, Tomato, Onions, Extra virgin olive oil
Pumpkin Mash          100
Pumpkin and Potato mash, sliced Almonds

Side dishes

Panna cotta           170
Served With Wild berry Sauce 
Hazelnut Parfait         170
Served with Pistachio biscotti and Caramel sauce
Tropical Sliced Fruit Of The Season      170 
Seasonal Fruit With Coconut Ice Cream
Ice cream scoop         80
Choice of Chocolate, Vanilla, Strawberry, Coconut

Desserts


