
ANTIPASTI & INSALATEA 前菜 与 沙拉

• Cicchetti Veneziani (P) 威尼斯奇凯蒂       390++

Traditional Selection of Venetians Appetizers with 威尼斯开胃菜的传统选择

 • Seared Red Mullet Bruschetta 枯萎的红鱼面包片

 • Bresaola Stuffed Taleggio Tortellino 布雷绍拉填充的豐富的全脂意大利饺子

 • Soft Polenta with Chorizo Cream 软质玉米粥配香肠奶油

 • Prawns Stuffed Lettuce Zeppole 虾莴苣炸面饼圈

• DOP Bufala & Burrata Campana, Organic Liguria Olive Oil (V)   460++

水牛芝士＆贝尔布拉塔，有机利古里亚橄榄油
Delicious Artisanal Burrata & Buffalo Mozzarella with Seasonal Tomato and Liguria Extra Virgin Olive Oil

美味的手工水牛芝士＆贝尔布拉塔配“牛肉心”番茄和利古里亚特级初榨橄榄油

• Degustazione di Affettati (P) (GF) 切片品尝     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

新鲜切片的小屁股，圣丹尼尔或火腿伊比利亚帕塔内格拉火腿

伴随您的选择，融入哈密瓜甜瓜，新鲜切片芒果，烤杏仁或老年香醋腌制草莓

• Insalata di Cesare al Tavolo 凯撒沙拉在桌上     310++

Toasted to your Table Caesar Salad, with 24 Months Aged Grana Cheese

烤制的凯撒沙拉，含有24个月大的格拉纳奶酪

• Crudo Di Tonno 24 Carati 生24克拉金枪鱼     340++

Tuna Carpaccio, Pickled Vegetable and Lemon Citronette

金枪鱼生牛肉片，泡菜和柠檬香茅 

• Insalata di Granchio 螃蟹沙拉       320++

Andaman Crab Meat, Crispy Cucumber, Marinated Avocado, Sous vide Cherry Tomatoes

安达曼蟹肉，脆皮黄瓜，腌制鳄梨，苏斯看到樱桃西红柿

• Vitello Tonnato alla Piemontese 冷熏和小牛肉里脊肉切成薄片，配上传统 320++

Cold Smoked and Sous vide Veal Tenderloin Finely sliced, served with Traditional 

Tuna Mayo and Caper Berry Salad 金枪鱼梅奥和雀跃浆果沙拉

• Capesante al Guscio 扇贝贝壳       620++

Saffron Butter Scallops Gratin in their shell’s with Bottarga Dust 藏红花黄油扇贝奶油与鲻鱼尘的贝壳

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



• Polipo Panato 八达通帕纳托        350++

Breaded Crispy Octopus, Edible Charcoal Bread Bun, Lettuce, Tomatoes Salsa and 

Avocado Dip Panino, Served with Roasted Bell Pepper

面包脆皮章鱼，食用木炭面包，生菜，西红柿酱和鳄梨蘸三明治，配烤甜椒

 

ZUPPE 汤

• Pappa al Pomodoro (V)                                                                           210++

Traditional Tuscan Style Tomatoes Soup Served With Garlic Bruschetta and Taleggio Cheese Froth

传统的托斯卡纳风格西红柿汤配大蒜意式烤面包和豐富的全脂牛奶芝士奶酪泡沫 

PASTE & RISOTTI 糊饭 (Gluten Free Pasta Available Upon Request) 

• Spaghetti Rummo Vongole & Cozze 蛤蜊意大利面面和贻贝               350++

Artisanal Rummo Spaghetti with sautéed Mussels and Clams on Garlic-Chili and Chardonnay wine

手工制作的意大利面配上大蒜，辣椒和霞多丽葡萄酒上的贻贝和蛤蜊

• Lingune all Aragosta 带龙虾的扁面条                                              600++

Half Andaman Spiny Lobster on Light Tomatoes and Saffron Sauce

在轻的蕃茄和番红花调味汁的半安达曼多刺的龙虾 

• Bucatini Ricci & Bottarga 饮筒粉利玛窦和鲻鱼                           360++

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

大蒜和辣椒饮筒粉与新鲜海胆，柠檬马斯卡彭和鲻鱼尘埃

• La Lasagna Bolognese 烤宽面条博洛尼亚                                  320++

Traditional Bolognese Sauce and Cheesy Besciamella Baked Pasta

传统的肉酱和俗气的调味酱烤意大利面

• Tortellini Erbe Di Campo (V) 意大利式饺子田草                                           320++

Homemade Ricotta Cheese and Fresh Herbs Tortellini with Slow Simmered Tomato 

Napoletana Sauce and Buffalo Mozzarella

自创乳酪乳清干酪乳酪和新鲜的草本意大利式饺子用慢煨的蕃茄

那不勒斯酱和布法罗莫扎里拉

• Risotto Grana & Balsamic (V) Grana意大利调味饭与香醋              360++

Vialone Nano Rice with 24 month Aged Parmesan and Aged Balsamic

意大利纳米大米含有24个月的巴马干酪和陈年香醋 

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



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

PIZZE 比萨

• Pizza Reggina 里贾纳比萨                                            260++

Traditional Buffalo Mozzarella Margherita Pizza 传统水牛城莫扎里拉玛格丽塔披萨

• Pizza Piccante 辣比萨饼                                                                                 290++

Spicy Tomatoes sauce, Smoked Salami, Fresh Arugula 辣西红柿酱，熏制萨拉米香肠，新鲜芝麻菜

• Bianca al Salmon 白色与三文鱼                                                                350++

Taleggio and Fior di Latte Mozzarella Pizza with Baby Spinach and Smoked Salmon

豐富的全脂和奶皮莫扎里拉披萨配婴儿菠菜和烟熏三文鱼

• Pizza Cabonara (P) 培根蛋面比萨                                              290++

Crispy Guanciale Ham, Pecorino Cheese, Sunny Side Up Egg and Freshly Ground Black Pepper

脆皮枕头火腿，佩科里诺奶酪，阳光面朝上鸡蛋和新鲜黑胡椒粉

• Gamberi & Zucchine  小龙虾西葫芦                                                  350++

Andaman Shrimps, Marinated Cherry Tomatoes, Dice Zucchini and Buffalo Mozzarella

安达曼虾，腌制樱桃西红柿，骰子西葫芦和布法罗莫扎里拉

• Bianca Culatello e Spinaci (P) 比安卡和菠菜                           420++

Taleggio Cream, Fresh Baby Spinach and Finely sliced Culatello Ham

豐富的全脂奶油，新鲜婴儿菠菜和精细切片的西班牙火腿

SECONDI DI CARNE 肉类的数量

• Guancia Alla Amatriciana 脸颊培根蕃茄義大利麵                 650++

Chianti Braised Veal Cheek, Gratin Cauliflower, Halloumi Cheese and Rosemary Brochettes

基安蒂焖小牛肉面颊，焗烤花椰菜，哈罗米干酪和迷迭香烤串

  

• Milanese Di Vitello 米兰小牛肉                                                      850++

Breaded Veal Chop Milanese, Sardinian Style Pecorino and Egg Ravioli, Sautéed Spinach

撒丁岛风格佩科里诺和鸡蛋馄饨，炒菠菜 



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

SECONDI DI PESCE 鱼类的数量

• Guazetto Di Pesce 鱼炖                                                               590++

Assorted Andaman Seafood and Fish Fillet “Guazetto” Stew, Saffron Tomatoes Broth, Frisella Crostini

什锦安达曼海鲜和鱼片“Guazzetto”炖，藏红花番茄汤，克羅斯提尼

• Branzino Al Cartoccio 鲈鱼涡卷装饰                                            590++

Lemon Zest and Pine Nuts Crusted Sea Bass Fillet Papillote, Smoked White Asparagus and Feta

柠檬皮和松子坚果海鲈鱼片包在羊皮纸里，熏白芦笋和羊乳酪。

DOLCI 甜点

• Affogato al Caffe 淹死的咖啡                                                  260++

Espresso Napolitano and Double Vanilla Gelato with Valrhona Chocolate Flakes

浓咖啡那不勒斯和双香草冰淇淋配法芙娜巧克力薄片

• Cannoli Siciliani 西西里岛的香炸奶酪卷                                             260++

Candied Citrus and Ricotta Stuffed Sicilian Style Crispy Dough

蜜饯柑橘和意大利乳清干酪填塞西西里风格脆皮面团 

• Deconstructed Tiramisu 解构提拉米苏                                             290++

Amaretto, Mascarpone Cream and Savoiardi Biscuits Traditional Venetian Dessert

阿玛丽托，马斯卡奶油和饼干传统威尼斯甜点

• Semifreddo al Torroncino 冻糕牛轧糖                                       260++

Chilled Dark Chocolate and Italian Nougat Semifreddo

冰镇黑巧克力和意大利牛轧糖冻糕

• Artisan Cheese Palette 工匠奶酪调色板                                      350++    

 Acacia Honey, Oven-Dried Grapes, Celery Stalks, Fig and Olive Crisps

金合欢蜂蜜，烤箱葡萄干，芹菜茎，无花果和橄榄油炸马铃薯片



All prices are in Thai Baht and subject to 10% service charge and 7% government tax
所有价格均以泰铢计算，并收取10％的服务费和7％的政府税

THB 850++ per person Food Only

Menu Degustation

“Cannaregio”
850 ++泰铢、位 ，仅限食物“卡纳李吉奥”品尝菜单

Crudo Di Tonno 24 Carati 生24克拉金枪鱼
Tuna Carpaccio, Pickled Vegetable and Lemon Citronette 

金枪鱼生牛肉片，泡菜和柠檬香茅
Or 或者

Vitello Tonnato alla Piemontese 切成薄片的烤牛仔肉配金枪鱼酱
Cold Smoked and Sous Vide Veal Tenderloin Finely sliced, 

served with Traditional Tuna Mayo and Caper Berry Salad 

冷熏和小牛肉里脊肉切成薄片，佐以传统的金枪鱼梅奥和 雀跃沙拉沙拉

Risotto Grana & Balsamico 意大利烩饭格拉纳和巴尔萨米科
Vialone Nano Rice with 24 month Aged Parmesan and Aged Balsamic

Vialone纳米大米含有24个月的巴马干酪和陈年香醋

Guazetto Di Pesce 鱼炖
Assorted Andaman Seafood and Fish Fillet “Guazetto” Stew, 

Saffron Tomatoes Broth, Frisella Crostini

什锦安达曼海鲜和鱼片“Guazzetto”炖，
藏红花番茄汤，克羅斯提尼

Or 或者
Guancia Alla Amatriciana 番茄猪脸肉意面

 Chianti Braised Veal Cheek, Gratin Cauliflower, Halloumi Cheese 

and Rosemary Brochettes

基安蒂红烧小牛肉面颊，Gratin花椰菜，哈罗米芝士，和迷迭香串烧

Deconstructed Tiramisu 解构提拉米苏
Amaretto, Mascarpone Cream and Savoiardi Biscuits Traditional Venetian Dessert

阿玛丽托，马斯卡奶油和充滿蛋香味的餅乾饼干传统威尼斯甜点



All prices are in Thai Baht and subject to 10% service charge and 7% government tax
所有价格均以泰铢计算，并收取10％的服务费和7％的政府税

THB 980++ per person Food Only

Menu Degustation

“San. Marco”

980 ++泰铢 / 位  仅限食物品尝菜单“圣。马尔科”

DOP Bufala & Burrara Campana, Organic Liguria Olive Oil

水牛芝士＆贝尔布拉塔，有机利古里亚橄榄油

Delicious Artisanal Burrata & Buffalo Mozzarella with

“Beef Heart” Tomato and Liguria Extra Virgin Olive Oil

美味的手工水牛芝士＆贝尔布拉塔配“牛心”番茄和利古里亚特级初榨橄榄油

Bucatini Ricci & Bottarga 饮筒粉利玛窦和鲻鱼

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

大蒜和辣椒饮筒粉与新鲜海胆，柠檬马斯卡彭和鲻鱼尘埃

Milanese Di Vitello 米兰小牛肉

Breaded Veal Chop Milanese, Sardinian Style Pecorino and Egg Ravioli, Sautéed Spinach

面包屑小牛肉排米兰，撒丁岛风格佩科里诺和鸡蛋馄饨，炒菠菜

Or 或者

Branzino Al Cartoccio 铝箔鲈鱼

Lemon Zest and Pine Nuts Crusted Sea Bass Fillet Papillote,

Smoked White Asparagus and Feta

柠檬皮和松子坚果海鲈鱼片包在羊皮纸里，熏白芦笋和羊乳酪。

Semifreddo al Torroncino 冻糕牛轧糖

Chilled Dark Chocolate and Italian Nougat Semifreddo

冰镇黑巧克力和意大利牛轧糖冻糕


