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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