ANTIPASTI & INSALATEA B3 5 b HI

. Cicchetti Veneziani (P) BIEETZHE % 390++
Traditional Selection of Venetians Appetizers with & E& B ZrIE ST

- Seared Red Mullet Bruschetta 4 ZEHMZEHEE A

« Bresaola Stuffed Taleggio Tortellino TR AHBERA N EEN ZIEEAFRF

- Soft Polenta with Chorizo Cream 5 T K3 EC & B2 90 5H

- Prawns Stuffed Lettuce Zeppole $F % E YEE T Bl

¢« DOP Bufala & Burrata Campana, Organic Liguria Olive Oil (V) 460++
KEZ+ &IURTALE - AR E I #H

Delicious Artisanal Burrata & Buffalo Mozzarella with Seasonal Tomato and Liguria Extra Virgin Olive Oil
ERMNF T KEZ & UURBHBEE 40" B HAA S B4 R YR

« Degustazione di Affettati (P) (GF) /R m= 390++
Freshly Sliced Culatello, San Daniele, Serrano and Jamon Iberico Pata Negra Ham

Accompanied by Infused Cantaloupe Melon, Freshly Sliced Mango,

Toasted Almonds or Aged Balsamic Marinated Strawberries

e R RO/NVEERE - 2FFE/REE K BE R EL AN MR 38 A& HI K R

HEBEMAVEETE - RMARENELN - R TER BB HZEETREIES

e Insalata di Cesare al Tavolo Eﬂ?ﬁiﬂ‘?‘ﬁﬁ:it 310++
Toasted to your Table Caesar Salad, with 24 Months Aged Grana Cheese
EHIREEIM L - ZFBE24 1 BRI ES

« Crudo Di Tonno 24 Carati £247RI£iEE 340++
Tuna Carpaccio, Pickled Vegetable and Lemon Citronette
ESBBEFAR  BAERNITEERS

« Insalata di Granchio EZE;DHI 320++
Andaman Crab Meat, Crispy Cucumber, Marinated Avocado, Sous vide Cherry Tomatoes
ZREER  EEN - BHSE . FETEREkF L

« Vitello Tonnato alla Piemontese S ZM/NFRABEERUINER - BB LESR 320++

Cold Smoked and Sous vide Veal Tenderloin Finely sliced, served with Traditional
Tuna Mayo and Caper Berry Salad £ @igERMERKK R

e Capesante al Guscio AU 620++
Saffron Butter Scallops Gratin in their shell's with Bottarga Dust 5@ 1EEHE M YR SEsEa D IlE

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

&
VL/VQ % W%W Lo /Cw,é/ /



e Polipo Panato JUiAEBIRLNTE 350++
Breaded Crispy Octopus, Edible Charcoal Bread Bun, Lettuce, Tomatoes Salsa and

Avocado Dip Panino, Served with Roasted Bell Pepper

HERNEES  BRAAKES - 4% A4AmEMNIE5HE-I8 - &M

ZUPPE 7

e Pappa al Pomodoro (V) 210++
Traditional Tuscan Style Tomatoes Soup Served With Garlic Bruschetta and Taleggio Cheese Froth
RN RANERAM IR AN EEEMEEN G TR EK

PASTE & RISOTTI *‘Eﬂ ’f& (Gluten Free Pasta Available Upon Request)

e Spaghetti Rummo Vongole & Cozze mﬁﬂﬂ%fjﬁﬂﬁﬁ*ﬂmﬁ‘m 350++
Artisanal Rummo Spaghetti with sautéed Mussels and Clams on Garlic-Chili and Chardonnay wine
FTHIENERARFNEE AR - BNAEZSWEEE oS I AN 15

e Lingune all Aragosta EyA N RS 600++
Half Andaman Spiny Lobster on Light Tomatoes and Saffron Sauce
ERMNEMANTBAICRAKRTHNELZEREZRIN LT

« Bucatini Ricci & Bottarga REPFIIBE=MEEE 360++
Garlic and Chili Bucatini with Fresh Sea Urchin, Lemon Mascarpone and Bottarga Dust
AR B SHEEEE - ITES T REMiie Dk

« La Lasagna Bolognese &5 H&1EZEIL 320++
Traditional Bolognese Sauce and Cheesy Besciamella Baked Pasta
ERNAENASHNAKSEEANE

e Tortellini Erbe Di Campo (V) EAMXRFHE 320++
Homemade Ricotta Cheese and Fresh Herbs Tortellini with Slow Simmered Tomato

Napoletana Sauce and Buffalo Mozzarella

B AIZLEE S5 TR FLEE AT S B AR AN VIR F IR IRV E

BAEEEMMES EHL B

« Risotto Grana & Balsamic (V) Grana=E X fiE Kk 5 &EE 360++
Vialone Nano Rice with 24 month Aged Parmesan and Aged Balsamic
BAMPAARAKEZE24 T BNES TR &R

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

)
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P1zzE LEiE

e Pizza Reggina BELLFE
Traditional Buffalo Mozzarella Margherita Pizza £ 47K 4 B2+ B 11 B8 N 1 =

e Pizza Piccante ﬁtbﬁf‘”ﬁ#
Spicy Tomatoes sauce, Smoked Salami, Fresh Arugula ¥ £ iM% - ZFIFERRER - 82 s

e Bianca al Salmon E@,EJES‘I@
Taleggio and Fior di Latte Mozzarella Pizza with Baby Spinach and Smoked Salmon

SENERNPEEHL EAKFERE) EMNRE=X&

« Pizza Cabonara (P) IZ1RE HELiE

Crispy Guanciale Ham, Pecorino Cheese, Sunny Side Up Egg and Freshly Ground Black Pepper
MERZ SOk RE - A EE YIRS - PHYCE 28 _E XS & A 6 R AR,

« Gamberi & Zucchine /NEIFFEFEE

Andaman Shrimps, Marinated Cherry Tomatoes, Dice Zucchini and Buffalo Mozzarella
ZIREW - BHEERAAN - BRFABENMESEL BN

« Bianca Culatello e Spinaci (P) tbZ FEMEHE

Taleggio Cream, Fresh Baby Spinach and Finely sliced Culatello Ham

LEMNEIRYHR - e | RIEFRBMT) A RIS K EE

SECONDI DI CARNE RZEHHE

« Guancia Alla Amatriciana ISR E = AFISE
Chianti Braised Veal Cheek, Gratin Cauliflower, Halloumi Cheese and Rosemary Brochettes
ELZEMN/NFABEG - BB - BB RKTEMKETES

« Milanese Di Vitello K=/
Breaded Veal Chop Milanese, Sardinian Style Pecorino and Egg Ravioli, Sautéed Spinach
BT BRAEMBEEMGEET - WK

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

260++

290++

350++
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SECONDI DI PESCE &S

« Guazetto Di Pesce B} 590++
Assorted Andaman Seafood and Fish Fillet “Guazetto” Stew, Saffron Tomatoes Broth, Frisella Crostini
TIRLARESBENE R "Guazzetto” (& - BLLIEEMND - REHIRE

« Branzino Al Cartoccio fFRE=XIM 590++
Lemon Zest and Pine Nuts Crusted Sea Bass Fillet Papillote, Smoked White Asparagus and Feta
ITEEINTFRRBYEREEFNERE  EFEFMEAR -

poLcl s

« Affogato al Caffe &3ECAYMNIE 260++
Espresso Napolitano and Double Vanilla Gelato with Valrhona Chocolate Flakes
SRINEE AR AR &N B AN E B ICE ML A i 1558 158 R

« Cannoli Siciliani AR BB ERE 260++

Candied Citrus and Ricotta Stuffed Sicilian Style Crispy Dough
BB IRARN I B TEIEZE I 7 B XA e 2 E &

« Deconstructed Tiramisu FRTAIZHI KT 290++
Amaretto, Mascarpone Cream and Savoiardi Biscuits Traditional Venetian Dessert
PIISRTIE - SET-RYVEM T E SR ERTEH =

« Semifreddo al Torroncino k&S 5L1E 260++
Chilled Dark Chocolate and Italian Nougat Semifreddo

KB RIF 5 DR AT EL B R

« Artisan Cheese Palette LIEWIEE R &R 350++

Acacia Honey, Oven-Dried Grapes, Celery Stalks, Fig and Olive Crisps
ETENEE  EBREE T ARE - LIERTNEMRESRER

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

&
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vVENEZIA
THB 850++ per person Food Only
Menu Degustation

&wuwu/@'
850 ++ 34k - fil - (NIREY “FMTHR" Fiss

Crudo Di Tonno 24 Carati £247ZHIEIEE
Tuna Carpaccio, Pickled Vegetable and Lemon Citronette
TBEFAR  BXAMTEES
or &
Vitello Tonnato alla Piemontese VI AVES(FRIEEICE

Cold Smoked and Sous Vide Veal Tenderloin Finely sliced,

"

)H*
1

served with Traditional Tuna Mayo and Caper Berry Salad

RENNEREFAYVIBER - EUEFNEREHEEN KA Al

Risotto Grana & Balsamico B AXFMISIRIEHI AT E/REERKE

Vialone Nano Rice with 24 month Aged Parmesan and Aged Balsamic

Vialone R AR ZH24 T BNES TR EEE

Guazetto Di Pesce &}

Assorted Andaman Seafood and Fish Fillet “Guazetto” Stew,
Saffron Tomatoes Broth, Frisella Crostini
TIRLAREBEMER "Guazzetto” M -

T {EE 7 - SeEEHTIRIE
or &

Guancia Alla Amatriciana EMEKRAEE
Chianti Braised Veal Cheek, Gratin Cauliflower, Halloumi Cheese
and Rosemary Brochettes

FAR/NFRES - GratinfEil - IRZKZ+ - MEKiEEE K
Deconstructed Tiramisu MR HIK T
Amaretto, Mascarpone Cream and Savoiardi Biscuits Traditional Venetian Dessert

MBI - SRR REETRNHEZH TEARERIHER

All prices are in Thai Baht and subject to 10% service charge and 7% government tax
FRBEMSIELIZERERITE - FUER10%MWARS B A7 % B ST

<),



VENEZIA

RISTORANTE ITALIANO

THB 980++ per person Food Only
Menu Degustation

" Gan. Hases
980 ++Z:tk / I (NIEEYMEZE "X - BRE”

DOP Bufala & Burrara Campana, Organic Liguria Olive Oil
KEZ+ & MN/REHHIE - BHLF B IHEHSE;
Delicious Artisanal Burrata & Buffalo Mozzarella with

“Beef Heart” Tomato and Liguria Extra Virgin Olive Oil

ERMNF I KEZ L QIURMAEE 40" FHnAAE RIS KRR

Bucatini Ricci & Bottarga XS I3 =S &

Garlic and Chili Bucatini with Fresh Sea Urchin, Lemon Mascarpone and Bottarga Dust

KAFFIRI RS SHEEE0 - HEDHF e 08

Milanese Di Vitello JR=/N\F A
Breaded Veal Chop Milanese, Sardinian Style Pecorino and Egg Ravioli, Sautéed Spinach
EHEB/NFARR= - BT BXAMREBEFGERTE - WX
Or &
Branzino Al Cartoccio RGP &

Lemon Zest and Pine Nuts Crusted Sea Bass Fillet Papillote,

Smoked White Asparagus and Feta
ITENEMRFREBSIFE REEFEAE  E0EFMFIE -

Semifreddo al Torroncino FiESd %L HE
Chilled Dark Chocolate and Italian Nougat Semifreddo

PKEFRITTE DRI AR A AL R %

All prices are in Thai Baht and subject to 10% service charge and 7% government tax
FIEMSIOMETRHRITE - HWEI0% MRS AT % AFH
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