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AFFETTATI PIZZA NEL FORNO A LEGNA 8inches /12 inches PESCI
Salame al tartufo e Parmigiano 390 V Margherita 190/ 390 Filindeu in brodo di pesce 650
Truffle salami coated in Parmesan, Tomato San Marzano, mozzarella fior di latte, Seashell broth, assorted seafood, Sardinian pasta,
oregano flavored pizza dough Italian basil parsley, dried chill
Affettati misti 495 V Quattro formaggi 275/515 Gamberoni all’aglio 980
Italian and homemade artisanal cold cuts, Mozzarella fior di latte, artisanal Italian mixed cheese Sautéed tiger prawns, garlic, parsley, butter
pickled vegetable, toasted Sardinian bread black pepper
. . . ] Merluzzo all’acqua pazza 1,490
Prosciutto crudo di Norcia 510 Norcina 290/550 Stewed cod fillet, saffron-tomato broth, baby octopus, parsley
18 month dry-aged cured with grape must Norcina ham, burrata, semi-dried tomatoes,
Sicilian oregano Filetto di orata al cartoccio 1,490
ANTIPASTI E ZUPPE
Tomato San Marzano, mozzarella fior di latte, » 1288 »cap
Calamaro alla griglia 590 grana Padano, Parma ham, rocket leaves
Grilled banana squid, spicy ‘Nduja, baby spinach Carnivora 240/ 450 CARNI
Insalata Cesare 290 Tomato San Marzano, mozzarella fior di latte, L. L.
. . Calabrian salami, Italian sausage, Sa_ls'cc'a ll_Jganega alla g_rlglla 350g 490
Romaine lettuce, crispy bread, grana Padano, Kalamata olives Artisanal Italian sausage, garlic mashed potato
Mediterranean anchovies, Caesar dressing
C io di 450 YV Bianca 275/515 Polletto alla diavola 780
Sarpaccug Itl lr.nartlazof dicchi Pad Mozzarella fior di latte, sautéed mushroom, Grilled corn-fed baby chicken, red wine sauce,
emi-cured [talian beet, radicchio, grana Fadano truffle-ricotta, parsley Italian spices
Frittura di moeche 450 Frutti di mare 275/515 ’
Crispy soft shell crab, shaved fennels, salsa verde P Cotolette d’agnello 350g 1,820
al Tomato-seafood sauce, mozzarella fior di latte, Australian lamb chops, fregola pearls, sautéed artichokes,
. assorted seafood, fresh cherry tomatoes, lamb jus
Y Burrata_ e p_omodorl 490 Italian basil, peperoncino
Burrata fior di latte, cherry tomatoes,
Taggiasche olives, pine nuts, balsamic dressing SELEZIONE AFFUMICATE SU RAMI DI VITE
. g PASTA Selection of grapevine smoked meats
Y Portobello alla griglia 380
Grill.ed portobello mushroom, rocket leayes, grana Padano Risotto alle capesante 860 Braciola di maiale 350g 780
marinated bell pepper, walnut-balsamic dressing Carnaroli rice, Hokkaido scallops, squid ink, sweet pea, Kurobuta pork chop, Sicilian caponata, shallot confit
V Mi Parma ham, stracciatella
Minestrone _ 250 _ Tagliata di Angus 350g 1,750
Organic vegetables soup, borlotti beans, Spaghetti alle vongole 515 Rib eye (Australian Angus)
extra virgin olive oil Handmade spaghetti, clams, white wine, peperoncino Cherry tomatoes, rocket leaves, grana Padano shaving
V Parmigiana di melanzane 290 Paccheri neri al granchio 960 . .
Baked eggplant, tomato sauce, grana Padano, Squid ink paccheri, fresh crab, tarragon, Tagliata di Wagyu 450g 2,900
. : . Striploin (Australian Wagyu)
[talian basil shellfish sauce .
Cherry tomatoes, rocket leaves, grana Padano shaving
Fusilli caserecci al ragu d’agnello 390
Twisted long pasta, lamb ragout,
smoked Italian ricotta CONTORNI 120
Lasagna all’ Emiliana 380 V' Funghi trifolati
Beef Bolognese ragout, béchamel sauce, Sautéed mushroom, garlic, parsley
grana Padano
V Patate al forno
YV Ravioli ai fu nghi e tartufo 590 Roasted potatoes, shallot, rosemary, sage
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Handmade ravioli, ricotta filling, mushroom-truffle sauce

V' Misticanza
Garden salad, Italian balsamic dressing

V' Spinaci al burro
Sautéed spinach, garlic, butter
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Please inform our team of any special dietary requirements or allergies. Prices are in Thai Baht, subject to 10% Service Charge and 7% VAT
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