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Inalata alla Cesare 490
Don Giovanni Caesar salad
dAQWNTBISIASWWSDUAUIUADU FawIsiugiulia:uuudonsou

Robiola rucola e salsa d’acciughe 590
Deep-fried Robiola cheese, rocket leaves

and anchovy virgin oil dressing

“IsUloan” GanaaidswwsaunnSonifiana:soau:urdnudanioulsd

Cubetti di salmone yogurt e matcha asparagi 700
Roasted salmon cube, Matcha yogurt, asparagus topped with salmon roe

Uanisauouoauiaswwsousoaluinsasdudna:lilalisauvou

Carpaccio di manzo wagyu tartufi neri 720
Wagyu beef carpaccio served with truffle sauce
and parmesan cheese

iGoofdaladsiadissoanswiWana:gawisiusiu

Bruschetta burrata e prosciutto carciofi 790
Bruschetta Stracciatella cheese, artichoke and Parma ham
vuulvusdinacaladdanidsuidswwsouwisuisuia:gaaasssiiaaan

Capesante e insalata di frutti di bosco 820
Roasted Hokkaido scallops with wild berry salad
KoglyaanoaIdasSwwsauIuassaan

Antipasto misto gnocco fritto sale tartufato 850
Italian cold cuts served with deep-fried pizza dough

and White truffle salt
nousoualadasaidguidswwsounlowssinoansaunauikanswiwauid

Culatello e melone 900
Culatello ham and sweet melon

IsuAalinalaldswwsouiuaounia:wnaaa

Do

Crema di Carciofi 350
Artichoke cream soup with Italian sausage
gUnsuaonosnlsAIdswwsauldnsondandsu

Zuppa di funchi e pomodoro 350
Tomato and mushroom soup
yUlauzgoincAna:ka

Crema di porcini e tartufi 375
Porcini and truffle cream soup
yUnsSuIRawasBUa:iIRanswiwa

Zuppa di mare 390

Seafood soup
yUn:launfaalaasaasu

Fregola miso e tonno in crosta di sesamo 390
Fregola in Saffron & Miso soup served with sesame tuna akami,

and dried bonito

wiaduwsnanfugUiols:Audwwsauidswwsouuainunnanoinaaia:uailonko

@ Signature Vegtearian Pork Nut W Seafood T Alcohol

All dishes are prepared without the use of MSG.
Please do let us know if you have any allergies, so we can ensure that extra care is taken to avoid any accidental exposure.
All prices are subjected to 10% service charge and 7% Government tax.
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Gnocchi agli spinaci e crema di gorgonzola 650
Homemade spinach gnocchi with gorgonzola cheese sauce
vunsvioninnluuWasoadanasnoulsan

Baht

Sedanini ai funghi e nduja 680
Dry porcini flavored sedanini, roasted Nduja spicy
Calabria sausage with tomato sauce

wiaduduaaganddiRawosBinasoau:idoinAsalkana:ldnson “8ugon’”

Pappardelle allo zafferano mascarpone 690
asparagi pistachio

Saffron pappardelle, mascarpone cheese burrata pistachio
wiadiduaadulninaiakajiWsuWanudauiansiu, daysida, nowaaslo

Casoncelli alla Bergamasca burro e speck 690
Ravioli filled with braised beef, parmesan cheese,

speck and butter sauce

s1aloaldiioduiaswwsounsuaiuaWasaaiugiuayulws

Lasagna alle guance di bue brasate 720
Beef cheek lasagna
awungld@idondudsdulbuiay

Ravioli al granchio salsa cardinale 790
Ravioli crab meat, Cardinal pink sauce with soft shell crab
s1aloaldiioywavsoansuuidoinAidswwsouytunaa

Tagliatelle ai tartufi e capesante 890
Tagliatelle truffle cream sauce with roasted Hokkaido scallops
wiadiduaainaindginaldawasoansuikanswinaidswwsoukogisad

Dry pasta
Spaghetti, Penne, Rigatoni, Black ink spaghetti, Linguine

With your favorite sauce 520
Vongole, Carbonara, Napoletana, Arrabbiata, Amatriciana, Boscaiola, Marinara
Iguwradnstadivgaiuisaidonsoaldaiudoonis
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Risotto alle erbe e salsiccia al vino rosso 750
Red wine risotto with aromatic herbs, Italian sausage

and Hazelnut foie gras bon-bon
Jnosvaaldawalbuilavidéwwsouldnsondanidguna:aukiuuaindaundioisaln

Risotto al nero calamari e polipo fritto 780
Risotto black ink served with seared octopus
gnossoaldwalbuuoidswwsausoakiindniia:uankiingny

Risotto crema d’aragosta tartare 290
di gamberoni agli agrumi

Lobster cream risotto Prosecco wine, citrus prawn tartar
gnoSsoaldwasoadouaiaosia:lhulwsidnlnidswwsoudonisnis
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All dishes are prepared without the use of MSG.
Please do let us know if you have any allergies, so we can ensure that extra care is taken to avoid any accidental exposure.
All prices are subjected to 10% service charge and 7% Government tax.
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Gamberoni all’olio di Camellia oleifera 760 Filetto di mailino nero alla senape 800
arance e rucola e cipole in agrodolce
Camellia oil with roasted prawns, rocket leaves and orange dressing Black pork fillet with Pickled onion and Gravy mustard sauce
Avaigidonoaidswwsourndonifia, soaduaana:inuuadide UKy dUISWWSDURIKaWSEIUSEIS10ad8s0alaMsa
Osso buco alla Milanese 1,050 Tagliata di manzo alla rucola e tartufo 1,450
Veal Osso buco, saffron risotto Grilled Australian strip loin served with rocket, truffle
idoandadubunavidswwsaudidssaald and grana Padano cheese
IUoduuongvIdSWwSourWnSoAINQ, awisiugiulazikanswiwa
Pesce neve gamberone arrostiti salsa 1,400 . .
di caviale e limone Costolette d’agnello ai grani di pepe 1,680
Roasted snow fish and prawn, with lemon and caviar sauce nero reduzione di Chianti
UaRusiasAvangidonaasiadigsoaluund, u:undia:iivaimsides Roasted rack of lamb pepper crust, marinated artichoke
and Chianti wine reduction
Linguine all’aragosta Canadese (Half lobster) 1,450 ilozlasvin:Aanwsninadiidswwsouonshlsasradiusaalbdiav
Linguine with Canadian lobster Spicy Thai style sauce
avialwradnWasoadivndaswwsouivdouaiaos Filetto di manzo guarnizione Fegatodoca, Nocciole 1,780
salsa di tartufo
/ Pan-fried Australian beef tenderloin served with
%d/ Hazelnut foie gras and truffle reduction
idodulunaaidswwsaudukiuuaindaundisisalnia:saalikanswina
Margherita 350 . . . .
Tomato, Mozzarella cheese Bistecca di manzo americano salsa stile 2,000
W KUNBauossIsaana:uzidoina Thailandese Ed Esan
. . Grilled Australian ribeye served with Thai & Esan style sauce
Don Giovanni 450 IGo375U0NuEVIFSWWSDUUNDUIDD
Tomato, Mozzarella cheese, Parma ham, Rocket leaves
wygKUNounsulalteid, wnSoainala:3auosyiisaan
Salame Piccante 450 2/ ; e55er Z5
Tomato, Mozzarella cheese, spicy salami
WyBIKUNISUBIaTdia:dauasslisaan Gelati & Sorbetti 190
Gelato and sorbet with Amarena cherries
Alla Stefano 450 ToAA3uIESWWSoUaNIBOSSIBoU
Mozzarella cheese, black truffle, sausage, mascarpone cheese, rocket leaves
wsgkUhldnsondadsu, IKanswiwa, auraniiuu, WnSoaifia Affogato al caffe 190
. Vanilla ice cream with Espresso
4 Formaggi 450 . .
. ToAnsSuoTaangsWwsounwioaiwsalys
Mozzarella cheese, taleggio cheese, gorgonzola cheese, scamorza cheese
WuBIKUNdIdgudd 4 sla . . .
I1 tiramisu classico 300
Classic tiramisu
, As03aladaanasu
//La,up conrse gé
Semifreddo al torroncino e lamponi 320
. . Nougat parfait with raspberry compote
Branzino del meditteraneo 1,100 nougat pe fth raspberry compot
arrosto crema di carciofi Sandsusdiwsalaidswwsousoasiawiuoss
Pan-roasted Mediterranean Sea wolf, .. e
artichoke puree with caper berry lemon sauce Marchese di cioccolato e ciliege 320
Jann:wonaaidswwsouoisilsaua, soau:uidia:aninilos Chocolate marquise
usAdiAnonlnidana:soasossdl
Trota alla Certosina 1,100
Pan fried Trout fillet “Certosina” Sundried tomato espuma Formaggi Italiani 680
red wine vinegar reduction . X ltalian cheeses served with truffle honey and mixed berries
Uaninsadnaaidswwsauu:idainAaulia:junsvsiadogsaaunduanegriiniapunao FasandsuidEwwsouiiny, IRanswiNanaswossaa
Guazzeto di mare bruschetta 1,480
Mediterranean Seafood in spicy tomato sauce
BWadusoau:doinAsava
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