. DOLCI / DESSERTS

4 B

A%

Sabayon parfait with hot chocolate
220

Panna cotta pudding
with raspberry compote
220

\Y
Piedmont style chocolate

and almond pudding, whipped cream
210

\Y%
Classic: Lady fingers, velvety mascarpone cream, espresso coffee
Lemon: Lady fingers, velvety mascarpone cream, Amalfi lemon cream
Hazelnut: Lady fingers, velvety mascarpone cream, espresso coffee, hazelnuts cream

Pistachio: Lady fingers, velvety mascarpone cream, espresso coffee, pistachio cream
155

\Y%
Flourless chocolate almond and hazelnut cake
mascarpone ice cream

210
-
Nutella spread, bananas, dried coconut
295

\Y%
Selection of Italian gelatos

Yoghurt, mascarpone, raspberry, vanilla, pistachio, chocolate
90

V Vegetarian

All prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.



DESSERTS

GV
Tropical fruits in scented syrup
and bitter orange
250

G
Sweet squid stuffed with sticky rice
and mountain ginger sherbet
"Pattani style” &

250
GV
Thai tea custard, white bread and vanilla ice cream
220
G vV
Mango sticky rice with Chiang Rai Pal Dao walnut
290
GV
Phitsanulok water chestnut jelly in coconut milk
220
V G H

Sweet fan palm seeds and kaffir lime
in coconut flower syrup with crushed ice
220

vV G
Sweet sago palm and young coconut

served with rice tea
220

D Diabetics C Low calories 'S Low sodium V Vegetarian G Gluten free H Heart friendly

All prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.



ANTIPASTI / APPETISERS

PDCSGH 290
Caesar salad - Romaine lettuce, croutons
crispy bacon, parmesan cheese
@ DCSGH 390
Grilled calamari, Panzanella salad
D-©60-6a 590
Pan seared diver scallops, brown rice, raisin
Lipari caper sauce
{4 DCsGH 530
Sicilian style seafood salad with celery, parsley
lemon dressing and a touch of chillies
@D CG 530
Beef carpaccio “Trentino style”, lemon dressing
wild rocket, parmesan cheese
320
Grandma'’s meatballs, tomato sauce, mashed potatoes
DCSVGH 270
Wild rocket salad, parmesan cheese
cherry tomatoes, balsamic vinaigrette
P DG 590
24 months aged Parma ham, Retato melon
& D G 590
Sliced Dutch veal, tuna cream, roasted peppers
Piedmont potato salad
<)) 1390

Sliced Arancini, fried calamari, truffle schiacciata, parma
ham, speck, salami di Felino, burrata and cherry
tomatoes, marinated olives, marinated white anchovies
fried olives

Z.UPPE E MINESTRE / souprs

$DcCSVGH 240
11 vegetable minestrone soup with pesto
DCSVGH 260

Velvety wild mushroom soup, black truffle scent

& Contains pork @ Chef recommended D Diabetics C Low calories

MOZZARELLA BAR

DV G 350
Imported burrata, colorful cherry tomatoes, basil
D v G 380
Truffled burrata, rocket, shaved truffle
DV G 350
Imported burrata, balsamic cured onions
DV G 310
Caprese salad - imported mozzarella, tomatoes, basil
PDG 620

Imported buffalo mozzarella, Parma ham

PASTE FATTE IN CASA
E RISOTTI/ PASTA & RISOTTO

390
P
Homemade tortellini, tomato veloute, rocket cress
P c s 390
Homemade tagliatelle, wild mushrooms
Italian sausage, fresh herbs
06a 620
Linguine with prawns, scallops, calamari, mussels
clams, tomato sauce
690
¢ s H
Tagliolini with crab, olive oil, garlic, chillies
C S H 420
Spaghetti with clams, garlic, white wine, parsley
% 390
Paccheri pasta, tomato sauce, basil
parmesan cheese, mozzarella

w S G

Carnaroli risotto, porcini mushrooms, Alpine butter

780

parmesan cheese, seared foie gras
610
@S G
Seafood risotto, artistic drippings of basil

capsicum, squid ink reduction

S Low sodium 'V Vegetarian

SCHIACCIATE
TUSCAN STUFFED FLAT BREAD

% 350
Mascarpone cheese, black truffle
330
Smoked salmon, mascarpone cheese, rocket

FRUTTI DI MARE E PESCI
SEAFOOD AND FISH

DCSGH 620
Tuscan style lightly spicy seafood soup

dc s H 1290
Poached snow fish with aromatic tomato “guazzetto”

Cerignola olives and zucchini

@ S 590
Prawns, calamari, bay scallops, whitebait
soft shell crab, zucchini, tartar sauce
DCS GH 950
Imported sea bass, basil cream
candied cherry tomatoes, mussels
CARNI / MEATS
P 750

Butter fried breaded pork chop Milanese style
cherry tomatoes, roasted potatoes, rocket salad

% 690
Milanese style veal ossobuco with white wine

vegetables and saffron risotto

D G 890
Grilled Australian wagyu hanging tenderloin
mushrooms, roasted potatoes
D G 890
Charcoal grilled lamb chops, gratinated eggplant
mashed potatoes, thyme jus
D G 470
Charcoal grilled baby chicken, porcini mushrooms
fregola, summer truffle sauce
CONTORNI / SIDES
DCSVGH 90
Sauteed spinach, garlic, extra virgin olive oil
\% 90

Truffled mashed potatoes
\% 90
Roasted potatoes
\% 90

Tuscan fries seasoned with sea salt and Tuscan herbs

G Gluten free H Heart friendly ¢, Spa Cenvaree Recommended

All prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.



JOVNIUIAU / APPETISERS

CSGHY
Marinated minced snakehead fish wrapped
in savory leaf “Singburi province” style
CS GHY
Crispy crab meat and herbs in lotus leaf
S
Fried prawns wrapped in Phuket noodles
mango dip sauce
@06 Ccy
Marinated minced shrimp, salted egg yolk
Chiang Rai Pal Dao walnut wrapped in an egg net
CcC S G
Flower dumplings stuffed with salmon
S G H
Marinated free range chicken on
“Nang Lae” pineapple
S G J
Rice thread noodles, minced shrimp
crab meat, mung beans, coconut milk

AAQ /SALADS

HSGcHMY
Grilled Bang Pakong river prawn, spicy salad
salted gourami, vegetables
@S HM
Seabite salad, crab meat
»
Ranong soft shell crab salad, roasted chilli paste
s ey
Grilled green pepper stuffed with shrimp meat
young mush melon salad
csacHMY
Spicy frog salad, green mango, banana blossom
HBcsGcHuMY
Gotu kola leaf spicy salad, minced prawns
roasted coconut

& Contains pork & Chef recommended 08 Spa Cenvaree Recommended D Diabetics C Low calories

390

390

490

320

320

320

320

510

450

390

390

350

370

gJ / soups

w J
Hot and sour soup, grilled Bang Pakong river prawn
green mango

410

4G HY 350
Hot and sour soup, free range chicken
sweet potato, basil
CSGH 350
Sour soup with grouper, fresh ginger
G W 320
Hot and sour soup, Kurobuta pork spare rib
Ventisi style
CGHWY 320
Hot and sour soup, Ayutthaya smoked fish
roasted herbs
GSJ 310
Dried squid soup, winter melon, coconut milk
IUgo2QuUIY
v
ALL TIME FAVOURITES
320

Signature Kamphaeng Saen beef noodle soup
»” 360
Phad kaprao moo - Kurobuta pork, chillies
hot basil leaves
»” 350
Phad kaprao gai - organic chicken, chillies
hot basil leaves
»” 390
Phad kaprao nuea - Korat wagyu beef, chillies

hot basil leaves

All Stir-fries are served with a rice of your choice

and fried organic egg

31D / RICE

50
DCSVGH
Organic Hom Mali rice from Tung Kula Ronghai
Mahasarakham province
50
DCSVGH
Haaoletin brown rice from Royal Project
Chiang Mai province
DCSVGH 50

Sangyod brown rice from Phattalung province

S Low sodium 'V Vegetarian

adanazgy
STIR-FRIED AND GRILLED

6 G
Stir-fried lotus root and shrimps
Klong-Kon shrimp paste and chillies
B s
Stir-fried duck breast, coconut milk, turmeric
5 G
Stir-fried hot and spicy Korat wagyu beef
hot tree basil
b ceM
Grilled fermented fish, minced pork
and herbs wrapped in banana leaf
“Singburi style”
¢
Deep-fried Bang Pakong river prawns
tamarind sauce
s
Stir-fried prawns, young acacia leaves
roasted chilli paste
4 G

Stir-fried shredded salted pork with coconut milk

Us:INNINNY / CURRIES

@ G M

Giant sea grouper, red curry, coconut milk

G)J
Six-hour braised New Zealand lamb shank
in massaman curry “Ayutthaya style”

G
Braised Kamphaeng Saen beef shank
in green curry, turmeric, tamarind
{5 G I
Clear spicy curry with minced duck breast
hot basil
GHJW

Phuket sea snail curry, wild betel, acacia leaves

BG MW
Hot and sour curry with giant catfish roe
coconut palm heart “Southern style”

G H M)
Mae-La river snakehead, Lanchester’s fresh water

shrimps, sour curry, taro stalk “Northern style”

470

450

790

690

750

450

550

790

790

550

450

450

450

450

G Gluten free H Heart friendly # Mild #9 Spicy I Very Spicy

All prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.





