
Prices are subject to 10% service charge and applicable government tax.Signature dish

LOBSTERS
Lobster, the king of shellfish and the freshness of the ocean
that would enchant your dining experience. Enjoy its splendid
taste in your own style with the price at Baht 2,650
(please choose one selection below)

Rocket Lobster Salad
rocket salad with seared lobster, mushroom and balsamic dressing.
ÊÅÑ´¼Ñ¡Ã็Í¤à¡็µàÊÔÃ�¿¾ÃŒÍÁ¡ÑºÅ็ÍºÊàµÍÃ� àË็´ ªÕÊ áÅÐ ¹ํ้ÒÊÅÑ´ºÑÅ«ÒÁÔ¡

Angel Hair Lobster
angel hair pasta with olives, garlic, chili, sun-dried tomato and seared lobster.
áÍ§à¨ÔÅáÎÃ�¾ÒÊµÒ¼Ñ´Å็ÍºÊàµÍÃ� ¹ํ้ÒÁÑ¹ÁÐ¡Í¡ ¾ÃÔ¡ ¡ÃÐà·ÕÂÁ áÅÐÁÐà¢×Íà·È«Ñ¹´ÃÒÂ

Risotto Lobster
risotto in spicy tomato sauce topped with pan-seared lobster
¢ŒÒÇ¼Ñ´ÍÔµÒàÅÕ่Â¹¡ÑºÅ็ÍºÊàµÍÃ�ã¹«ÍÊÁÐà¢×Íà·Èà¢ŒÁ¢Œ¹

Lobster Thermidor
baked boston lobster saffron cream sauce with linguine truffle cream sauce
Å็ÍºÊàµÍÃ�ÍºªÕÊ ÅÔ§¡ÇÔ¹Õ่·ÃÑ¿à¿�Å¤ÃÕÁ«ÍÊ



320

Prices are subject to 10% service charge and applicable government tax.

APPETIZER

Calamari
deep-fried calamari, french fries, cocktail and tartare dipping sauce
»ÅÒËÁÖ¡ªØºá»‡§·Í´ÊäµÅ�ÍÔµÒàÅÕ่Â¹àÊÔÃ�¿¾ÃŒÍÁÁÑ¹½ÃÑ่§·Í´ «ÍÊ¤็Í¡à·ÅáÅÐ«ÍÊ·ÒÃ�·ÒÃ�

Beef Carpaccio
finely sliced raw beef topped with truffle oil and parmesan cheese
à¹×้ÍÊÑ¹ã¹Ê´áÅ‹ºÒ§ ¡Ñº¾ÒÃ�àÁ«Ò¹ªÕÊáÅÐ¼Ñ¡Ã็Í¤à¡็µÃÒ´´ŒÇÂ¹ํ้ÒÁÑ¹àË็´·ÃÑ¿à¿�Å

Parma Ham Melon
Parma ham served with sweet melon
¾ÒÃ�ÁÒáÎÁàÊÔÃ�¿¾ÃŒÍÁàÁÅ‹Í¹ËÇÒ¹

Pan-Seared Foie Gras
pan-fried moulard duck foie gras served with small garden salad in raspberry sauce
µÑºà»š´·Í´ àÊÔÃ�¿¾ÃŒÍÁÊÅÑ´ÃÒ´´ŒÇÂ«ÍÊÃÒÊàºÍÃ�ÃÕ่

Deep Fried Mushroom
deep-fried mushroom served with caesar sauce
àË็´·Í´¡ÃÍº¡Ñº«ÍÊ«Õ«ÒÃ�

Tuna Tartare
fresh tuna with chopped shallot, lime zest and melba toast
·Ù¹‹ÒÊ´ËÑ่¹àµŽÒ¤ÅØ¡¡ÑºÁÒÂÍ§à¹Ê ËÍÁá´§ áÅÐ¼ÔÇÁÐ¹ÒÇ àÊÔÃ�¿¾ÃŒÍÁ¡Ñº¢¹Á»˜§¡ÃÍº

Blue Mussel White Wine Sauce
fresh blue mussels steamed in white wine sauce served with garlic toast
ËÍÂáÁÅ§ÀÙ‹Íº«ÍÊäÇ¹�¢ÒÇ àÊÔÃ�¿¾ÃŒÍÁ¡Ñº¢¹Á»˜§¡ÃÐà·ÕÂÁ

Blue Mussel Tomato Sauce
fresh blue mussels steamed in spicy tomato sauce served with garlic toast
ËÍÂáÁÅ§ÀÙ‹Íº«ÍÊÁÐà¢×Íà·ÈÃÊ¨Ñ´ àÊÔÃ�¿¾ÃŒÍÁ¡Ñº¢¹Á»˜§¡ÃÐà·ÕÂÁ

Scallop Quinoa Salad
grilled scallop with tomato, quinoa,  grilled zucchini and lemon dressing
ËÍÂÊá¡ÅÅÍ»Â‹Ò§ àÊÔÃ�¿¾ÃŒÍÁÊÅÑ´ ¤ÇÔ¹ÑÇ «Ø¡Ô¹Õ่Â‹Ò§ áÅÐ¹ํ้ÒÊÅÑ´àÅÁ‹Í¹

480

520

980

220

320

420

420

580

Signature dish



SALAD

House Salad
organic leaves, extra virgin olive oil and aged balsamic dressing
ÊÅÑ´¼Ñ¡ÃÇÁ»ÅÍ´ÊÒÃ¾ÔÉ ¹ํ้ÒÊÅÑ´ºÑÅ«ÒÁÔ¤

Caprese Salad
buffalo mozzarella cheese, plum tomatoes and extra virgin olive oil
ÊÅÑ´ÁÐà¢×Íà·È àÊÔÃ�¿¾ÃŒÍÁ¡ÑºÁÍ««ÒàÃÅÅ‹ÒªÕÊÊ´ ¾ÃÔ¡ËÂÇ¡Â‹Ò§ ¼Ñ¡Ã็Í¤à¡็µ áÅÐ¹ํ้ÒÁÑ¹ÁÐ¡Í¡

Mushroom Salad
grilled mushrooms salad, roasted bell pepper, rocket leaves, parmesan cheese and balsalmic dressing
ÊÅÑ´àË็´Â‹Ò§ ¾ÃÔ¡ËÂÇ¡Â‹Ò§ ¼Ñ¡Ã็Í¡à¡็µ áÅÐ¾ÒàÁ«Ò¹ªÕÊ àÊÔÃ�¿¾ÃŒÍÁ¹ํ้ÒÊÅÑ´ºÑÅ«ÒÁÔ¤ ÇÕà¹à¡Ã·

Caesar Salad
romaine lettuce, croutons, bacon and anchovies
ÊÅÑ´«Õ«ÒÃ�

Grilled Italian Sausage Salad
grilled Italian sausage with rocket leaves, marinated bell peppers, spicy salami and balsalmic dressing 
äÊŒ¡ÃÍ¡ÍÔµÒàÅÕ่Â¹Â‹Ò§ÃÊà¼็´ àÊÔÃ�¿¾ÃŒÍÁ¼Ñ¡Ã็Í¤à¡็µ ¾ÃÔ¡ËÂÇ¡ «ÒÅÒÁÕ่ áÅÐ¹ํ้ÒÊÅÑ´ºÑÅ«ÒÁÔ¤à¢ŒÁ¢Œ¹

Rocket Salad with Lobster
lobster with rocket leaves, cherry tomato and crispy bacon 
with wild mushroom and balsamic dressing
ÊÅÑ´¼Ñ¡Ã็Í¤à¡็µàÊÔÃ�¿¾ÃŒÍÁÅ็ÍºÊàµÍÃ� ÁÐà¢×Íà·ÈàªÍÃ�ÃÕ่ àº¤Í¹¡ÃÍº áÅÐàË็´»†Ò¡Ñº¹ํ้ÒÊÅÑ´ºÑÅ«ÒÁÔ¤

Nicoise Salad
seared tuna, hard-boiled eggs, olives, mixed green salad, potatoes, tomatoes, 
green beans and anchovy vinaigrette dressing 
ÊÅÑ´¹ÔªÑÇÊ�¡Ñº¹ํ้ÒÊÅÑ´ áÅÐ»ÅÒà¤็ÁáÍ§âªÇÕ่

Smoked Salmon Salad
mixed green organic leaves, shaved fennel, smoked salmon and lemon dressing
ÊÅÑ´á«ÅÁ‹Í¹ÃÁ¤ÇÑ¹¡Ñº¹ํ้ÒÊÅÑ´àÅÁ‹Í¹

Burrata Cheese Salad
burrata cheese, plum tomatoes, mixed green salad with balsamic vinegar dressing
ÊÅÑ´ªÕÊºÙÃÒµŒÒ ¹ํ้ÒÊÅÑ´ºÑÅ«ÒÁÔ¤à¢ŒÁ¢Œ¹

Prices are subject to 10% service charge and applicable government tax.Signature dish

280

380

320

320

420

1,350

420

450

420



SOUP

Tomato Soup
rich tomato soup
«Ø»ÁÐà¢×Íà·ÈÃÊà¢ŒÁ¢Œ¹

Mushroom Soup
creamy mushroom soup with truffle oil
«Ø»¤ÃÕÁàË็´¡Ñº¹ํ้ÒÁÑ¹àË็´·ÃÑ¿à¿�Å

Minestrone Soup
mixed vegetable, pesto and pasta soup
«Ø»ãÊ¼Ñ¡ÃÇÁãÊ‹¾ÒÊµŒÒ

Lobster Bisque
rich creamy lobster bisque soup
«Ø»¤ÃÕÁ¡ØŒ§ÁÑ§¡Ã

Consomme
diced summer vegetables infused with truffle essence
«Ø»ãÊ¤Í¹«ÍÁàÁ‹¼Ñ¡µØŽ¹¡ÑºàË็´·ÃÑ¿à¿�Å

Truffle Soup
our signature creamy truffle mushroom soup
«Ø»¤ÃÕÁàË็´·ÃÑ¿à¿�Å

Seafood Soup
our signature mixed seafood in spicy tomato soup
«Ø»«Õ¿Ù‡´ÃÊà¢ŒÁ¢Œ¹

Prices are subject to 10% service charge and applicable government tax.Signature dish

240

280

280

340

280

320

480



Carbonara
spaghetti with diced bacon and egg in fresh cream sauce
Ê»Òà¡็µµÕ้¾ÃŒÍÁàº¤Í¹¤ÅØ¡à¤ÅŒÒ«ÍÊ¤ÃÕÁà¢ŒÁ¢Œ¹

Vongole
spaghetti with sautéed clams in olive oil with garlic and rocket leaves in white wine sauce
Ê»Òà¡็µµÕ้ËÍÂÅÒÂáÅÐ¼Ñ¡Ã็Í¤à¡็µã¹«ÍÊäÇ¹�¢ÒÇ

Marinara
imported black spaghetti with mixed seafood, zucchini and rocket leaves in white wine sauce
Ê»Òà¡็µµÕ้àÊŒ¹´Ó¼Ñ´·ÐàÅ ¾ÃŒÍÁ«Ø¤¤Ô¹ÕáÅÐ¼Ñ¡Ã็Í¤à¡็µã¹«ÍÊäÇ¹�¢ÒÇ

Squid Ink
black sauce spaghetti with squid
Ê»Òà¡็µµÕ้«ÍÊËÁÖ¡´ÓãÊ‹»ÅÒËÁÖ¡

Aglio Bacon
spaghetti with olive oil, garlic, chili and crispy bacon
Ê»Òà¡็µµÕ้¼Ñ´¡Ñº¹ํ้ÒÁÑ¹ÁÐ¡Í¡ ¡ÃÐà·ÕÂÁ ¾ÃÔ¡ áÅÐàº¤Í¹

Aglio Italian Sausage
spaghetti with olive oil, garlic, chili and Italian sausage
Ê»Òà¡็µµÕ้¼Ñ´¡Ñº¹ํ้ÒÁÑ¹ÁÐ¡Í¡ ¡ÃÐà·ÕÂÁ ¾ÃÔ¡ áÅÐäÊŒ¡ÃÍ¡ÍÔµÒàÅÕ่Â¹

Aglio Seared Tuna
angle hair with olive oil, garlic, chili and seared tuna
áÍ§à¨Ô้ÅáÎÃ�¼Ñ´¡Ñº¹ํ้ÒÁÑ¹ÁÐ¡Í¡ ¡ÃÐà·ÕÂÁ ¾ÃÔ¡áÅÐ»ÅÒ·Ù¹‹Ò

Aglio Seared Scallop
spaghetti with olive oil, garlic, chili and pan-seared scallops
Ê»Òà¡็µµÕ้¼Ñ´¡Ñº¹ํ้ÒÁÑ¹ÁÐ¡Í¡ ¡ÃÐà·ÕÂÁ ¾ÃÔ¡ áÅÐËÍÂÊá¡ÅÅÍ»

Aglio River Prawn
river prawn pasta with garlic, chili, bacon and olive oil sauce
Ê»Òà¡็µµÕ้¼Ñ´¡Ñº¹ํ้ÒÁÑ¹ÁÐ¡Í¡ ¡ÃÐà·ÕÂÁ ¾ÃÔ¡ áÅÐ¡ØŒ§áÁ‹¹ํ้Ò

Pesto Prawn
spaghetti with prawn in pesto sauce
Ê»Òà¡็µµÕ้¼Ñ´¡Ñº¡ØŒ§ã¹«ÍÊâËÃÐ¾ÒÃÊà¢ŒÁ¢Œ¹

PASTA

Prices are subject to 10% service charge and applicable government tax.Signature dish

340

340

480

380

380

380

580

980

1,650

580



Truffle Sauce
spaghetti with porcini mushroom, truffle paste, truffle oil and cheese
Ê»Òà¡็µµÕ้¼Ñ´¡ÑºàË็´¾ÍÃ�ªÔ¹Õ่ ·ÃÑ¿à¿�Åà¾Ê áÅÐ¹ํ้ÒÁÑ¹àË็´·ÃÑ¿à¿�Å

Truffle Cream Sauce
linguine with creamy truffle sauce
ÅÔ§¡ÇÔ¹‹Õ ¼Ñ´¡Ñº«ÍÊ¤ÃÕÁàË็´·ÃÑ¿à¿�Å

Bolognese
spaghetti with minced beef, onion and tomato sauce
Ê»Òà¡็µµÕ้¼Ñ´¡Ñº«ÍÊà¹×้Íã¹«ÍÊÁÐà¢×Íà·Èà¢ŒÁ¢Œ¹

Bolognese Meatball
spaghetti with spiced meatball in bolognese tomato sauce
Ê»Òà¡็µµÕ้¼Ñ´¡Ñº«ÍÊà¹×้ÍáÅÐÁÕ·ºÍÅã¹«ÍÊÁÐà¢×Íà·Èà¢ŒÁ¢Œ¹

Pescatora
spaghetti with mixed seafood in spicy tomato sauce
Ê»Òà¡็µµÕ้·ÐàÅ¼Ñ´¡Ñº«ÍÊÁÐà¢×Íà·ÈÃÊà¢ŒÁ¢Œ¹

Crab Meat
angel hair with crab meat, cherry tomatoes, and rocket leaves in tomato sauce
áÍ§à¨Ô้ÅáÎÃ�¼Ñ´¡Ñºà¹×้Í»Ù ÁÐà¢×Íà·È àªÍÃ�ÃÕ่ áÅÐ¼Ñ¡Ã็Í¤à¡็µã¹«ÍÊÁÐà¢×Íà·Èà¢ŒÁ¢Œ¹

Penne Smoked Salmon Pink Sauce
penne smoked salmon in twist tomato sauce and cream
à¾¹à¹‹¼Ñ´¡Ñº»ÅÒá«ÅÁÍ¹ÃÁ¤ÇÑ¹ã¹«ÍÊÊÕªÁ¾Ù

Arrabiata
penne arrabiata sauce
à¾¹à¹‹¼Ñ´¡Ñº«ÍÊÁÐà¢×Íà·Èà¢ŒÁ¢Œ¹

Arrabiata River Prawn
river prawn pasta with zucchini in spicy tomato sauce
¡ØŒ§áÁ‹¹ํ้Ò¼Ñ´¡Ñº¾ÒÊµŒÒ «Ø¤¤Ô¹Õ ã¹«ÍÊÁÐà¢×Íà·Èà¢ŒÁ¢Œ¹

Prices are subject to 10% service charge and applicable government tax.Signature dish

PASTA

480

480

380

420

520

520

420

380

1,650



Arrabiata Blue Mussel
spaghetti tomato sauce with blue mussel
Ê»Òà¡็µµÕ้¼Ñ´¡ÑºËÍÂáÁÅ§ÀÙ‹ã¹«ÍÊÁÐà¢×Íà·Èà¢ŒÁ¢Œ¹

Puttanesca Hamachi
fettuccine in rich tomato sauce, anchovies, capers and black olives
topped with pan-fried hamachi
à¿µµÙªÔ¹Õ่¼Ñ´¡Ñº«ÍÊÁÐà¢×Íà·Èà¢ŒÁ¢Œ¹ »ÅÒà¤็ÁáÍ§âªÇÕ่ à¤à»ÍÃ� àÊÔÃ�¿¾ÃŒÍÁ»ÅÒÎÒÁÒ¨ÔÂ‹Ò§

Ebiko Prawn
spaghetti with prawn tossed in shrimp roe and garlic
Ê»Òà¡็µµÕ้¼Ñ´¡Ñº¡ØŒ§ ¡ÃÐà·ÕÂÁ áÅÐä¢‹¡ØŒ§

Pumpkin Sauce Ravioli
homemade spinach ravioli, ricotta and mozzarella cheese in Japanese pumpkin sauce
ÃÒÇÔâÍÅÕ่äÊŒ¼Ñ¡â¢Á áÅÐÃÔ¤ÍµµÒªÕÊã¹«ÍÊ¿˜¡·Í§ÞÕ่»Ø†¹

Parma Ham Sauce Ravioli
homemade spinach ravioli, ricotta and mozzarella cheese,
sun-dried tomato and Parma ham in a tomato sauce
ÃÒÇÔâÍÅÕ่äÊŒ¼Ñ¡â¢Á ÃÔ¤ÍµµÒªÕÊ ÁÐà¢×Íà·ÈÍºáËŒ§ áÅÐ«ÍÊ¾ÒÃ�ÁÒáÎÁã¹«ÍÊÁÐà¢×Íà·Èà¢ŒÁ¢Œ¹

Pink Sauce Ravioli
homemade spinach ravioli, mushroom in twist tomato sauce and cream
ÃÒÇÔâÍÅÕ่¼Ñ¡â¢Á àË็´ ã¹«ÍÊÊÕªÁ¾Ù

Lasagna
oven-baked layers of pasta with minced beef, tomato sauce and cheese
ÅÒ«Ò¹Þ‹Òà¹×้Í¡Ñº«ÍÊÁÐà¢×Íà·ÈÊäµÅ�ÍÔµÒàÅÕ่Â¹

Gnocchi 4 Cheese
fresh gnocchi with four kinds of Italian cheese
¹็Í¤¡Õ้¡ÑºªÕÊÍÔµÒàÅÕ่Â¹ 4 ª¹Ô´

Prices are subject to 10% service charge and applicable government tax.Signature dish

PASTA

420

820

520

360

420

380

420

420



RISOTTO

Italian Sausage Risotto
risotto with Italian sausage in spicy tomato sauce
¢ŒÒÇÍÔµÒàÅÕ่Â¹¼Ñ´¡ÑºäÊŒ¡ÃÍ¡ã¹«ÍÊÁÐà¢×Íà·Èà¢ŒÁ¢Œ¹

Mixed Seafood Risotto
risotto with mixed seafood in spicy tomato sauce
¢ŒÒÇÍÔµÒàÅÕ่Â¹¼Ñ´¡Ñº«Õ¿Ù‡´ã¹«ÍÊÁÐà¢×Íà·Èà¢ŒÁ¢Œ¹

Truffle Risotto
risotto with truffle sauce
¢ŒÒÇÍÔµÒàÅÕ่Â¹ àÊÔÃ�¿¾ÃŒÍÁ«ÍÊ·ÃÑ¿à¿�Å

Mushroom Sea Bass Risotto
risotto with porcini mushrooms topped with grilled sea bass
¢ŒÒÇÍÔµÒàÅÕ่Â¹àË็´¾ÍÃ�ªÔ¹Õ¡Ñº»ÅÒ¡Ð¾§Â‹Ò§

Saffron Foie Gras Risotto
risotto with saffron sauce topped with pan-seared duck foie gras
¢ŒÒÇÍÔµÒàÅÕ่Â¹á«¿¿ÃÍ¹¡ÑºµÑºà»š´·Í´

Salmon Green Pea Risotto
risotto with green pea topped with pan-fried salmon
¢ŒÒÇÍÔµÒàÅÕ่Â¹¡ÃÕ¹¾Õ¡Ñº»ÅÒá«ÅÁÍ¹·Í´

Scallop Risotto
risotto with grilled scallop in spicy tomato sauce
¢ŒÒÇÍÔµÒàÅÕ่Â¹¼Ñ´¡ÑºËÍÂáÊ¡ÅÅÍ»Â‹Ò§ã¹ÁÐà¢×Íà·Èà¢ŒÁ¢Œ¹

Prices are subject to 10% service charge and applicable government tax.Signature dish

420

520

520

720

890

720

980



PIZZA

720

620

620

Prices are subject to 10% service charge and applicable government tax.Signature dish

520

480

480

420

420

420

420

360

620

480

Truffle
truffle, mozzarella cheese, mascarpone cheese and potato
àË็´·ÃÑ¿à¿�Å ÁÍ««ÒàÃÅÅ‹ÒªÕÊ ÁÒÊ¤Òâ¾¹ªÕÊ áÅÐÁÑ¹½ÃÑ่§

Margherita
tomato sauce, mozzarella cheese and basil
¾Ô««‹ÒË¹ŒÒ«ÍÊÁÐà¢×Íà·È ÁÍ««ÒàÃÅÅ‹ÒªÕÊáÅÐãºâËÃÐ¾Ò

Montanara
tomato sauce, mozzarella cheese, ham, mushroom and origano
¾Ô««‹ÒË¹ŒÒáÎÁ àË็´ áÅÐÁÍ««ÒàÃÅÅ‹ÒªÕÊ

Calzone
pizza stuffed with tomato sauce, mozzarella cheese, mushroom, ham, artichoke,
mixed vegetables and origano
¾Ô««‹Ò¾Ñ¿äÊŒáÎÁ áÅÐàË็´

Hawaiian
tomato sauce, mozzarella cheese, ham, pineapple and origano
¾Ô««‹ÒË¹ŒÒÎÒÇÒÂ áÎÁ ÊÑº»ÐÃ´¡Ñº«ÍÊÁÐà¢×Íà·È

Regina
fresh cherry tomato, burratta cheese, basil, origano and parmasan cheese
¾Ô««‹ÒË¹ŒÒàÃ¨Ô¹‹Ò ÁÐà¢×Íà·ÈÃÒªÔ¹Õ ºÙÃÒµŒÒªÕÊ ãºâËÃÐ¾ÒáÅÐ¾ÒàÁ«Ò¹ªÕÊ

Super Mario
tomato sauce, mozzrella cheese, sausage and french fries
¾Ô««‹ÒË¹ŒÒ«Ø»à»ÍÃ�ÁÒÃÔâÍŒ «ÍÊÁÐà¢×Íà·È ÁÍ««ÒàÃÅÅ‹ÒªÕÊ äÊŒ¡ÃÍ¡áÅÐà¿Ã¹ª�¿ÃÒÂÊ�

Four Cheese
tomato sauce, mozzarella cheese, parmesan cheese,
gorgonzola cheese, taleggio cheese and origano
¾Ô««‹ÒË¹ŒÒªÕÊ 4 ª¹Ô´

Spicy Salami
spicy salami, tomato sauce, mozzarella cheese and origano 
¾Ô««‹ÒË¹ŒÒ«ÒÅÒÁÕ่ÃÊ¨Ñ´¨ŒÒ¹

Miexd Seafood
shrimp, squid, tomato sauce, bell pepper and origano
¾Ô««‹ÒË¹ŒÒ·ÐàÅáÅÐ¾ÃÔ¡ËÇÒ¹

Smoked Salmon
smoked salmon, tomato sauce, mozzarella cheese, mascarpone cheese, basil and origano
¾Ô««‹ÒË¹ŒÒ»ÅÒá«ÅÁÍ¹ÃÁ¤ÇÑ¹ «ÍÊÁÐà¢×Íà·È ÁÍ««ÒàÃÅÅ‹ÒªÕÊ ÁÒÊ¤Òâ¾¹ªÕÊ áÅÐãºâËÃÐ¾Ò

Parma Ham
parma ham, mozzarella cheese, fresh tomato, mozzarella cheese, mascarpone cheese and basil
¾Ô««‹ÒË¹ŒÒ¾ÒÃ�ÁÒáÎÁ ÁÐà¢×Íà·È ÁÍ««ÒàÃÅÅ‹ÒªÕÊ ÁÒÊ¤Òâ¾¹ªÕÊ áÅÐãºâËÃÐ¾Ò

Bella Italia
truffle sauce, mozzarella cheese, porcini mushroom, cherry tomato,
parma ham, rocket leaves and fresh mozzarella cheese
¾Ô««‹ÒË¹ŒÒàºÅÅ‹Ò ÍÔµÒàÅÕÂ ÁÍ««ÒàÃÅÅ‹ÒªÕÊ àË็´·ÃÑ¿à¿�Åº´ àË็´¾ÍÃ�ªÔ¹Õ ÁÐà¢×Íà·ÈÃÒªÔ¹Õ ¾ÒÃ�ÁÒáÎÁ
¼Ñ¡Ã็Í¤à¡็µáÅÐÁÍ««ÒàÃÅÅ‹ÒªÕÊÊ´



FISH

Atlantic Salmon
pan-roasted salmon, crispy skin served with asparagus
»ÅÒá«ÅÁÍ¹ÍºË¹Ñ§¡ÃÍº àÊÔÃ�¿¾ÃŒÍÁË¹‹ÍäÁŒ½ÃÑ่§

Alaska Black Cod
pan-roasted alaska black cod, summer black truffle and steamed vegetable
»ÅÒ¤Í´ÍÅÒÊ¡Òã¹«ÍÊàË็´·ÃÑ¿à¿�Å àÊÔÃ�¿¾ÃŒÍÁ¼Ñ¡ÃÇÁ¹Ö่§

Sea Bass
pan-fried sea bass with garlic, olive oil and porcini mushroom sauce
»ÅÒ¡Ð¾§ àÊÔÃ�¿¾ÃŒÍÁ¡Ñº«ÍÊàË็´¾ÍÃ�ªÔ¹Õ

Hamachi
pan-fried hamachi with lemon butter sauce and steamed vegetable
»ÅÒÎÒÁÒ¨Ô àÊÔÃ�¿¾ÃŒÍÁ«ÍÊàÅÁÍ¹ºÑµàµÍÃ� áÅÐ¼Ñ¡ÃÇÁ¹Ö่§

Lamb Shank
slow-cooked lamb shank with truffle mashed potatoes
¹‹Í§á¡ÐµØŽ¹ã¹äÇ¹�á´§áººà¢ŒÁ¢Œ¹ àÊÔÃ�¿¾ÃŒÍÁÁÑ¹º´ãÊ‹·ÃÑ¿à¿�Å

Lamb Rack
grilled australian rack of lamb with bell peppers, mixed vegetables 
and pan-roasted potato served with rosemary sauce
«Õ่â¤Ã§á¡ÐÍÍÊàµÃàÅÕÂ¡Ñº¾ÃÔ¡ËÂÇ¡ ¼Ñ¡ÃÇÁ áÅÐÁÑ¹½ÃÑ่§ àÊÔÃ�¿¾ÃŒÍÁ¡Ñº«ÍÊâÃÊáÁÃÕ่

Pork Chop
grilled pork chop with garlic baby turnip, roasted bell pepper, marsala wine reduction
¾ÍÃ�¤ªÍ¾¡Ñº«ÍÊäÇ¹�ÁÒ«ÒÃÒ áÅÐ¾ÃÔ¡ËÂÇ¡Â‹Ò§

Chicken Mushroom Cream Sauce
grilled chicken breast topped with mushroom cream sauce
Í¡ä¡‹Â‹Ò§àÊÔÃ�¿¾ÃŒÍÁ¡Ñº«ÍÊ¤ÃÕÁàË็´

MEAT

Prices are subject to 10% service charge and applicable government tax.Signature dish

720

980

620

980

1,050

1,520

620

420



480

620

1,650

1,520

Coq Au Vin
chicken thigh braised in red wine, onion and root vegetables
ÊÐâ¾¡ä¡‹µØŽ¹äÇ¹�á´§

Duck Breast
seared duck breast served with mixed berries sauce, mixed salad and pumpkin purée
Í¡à»š´àÊÔÃ�¿¾ÃŒÍÁ¡Ñº«ÍÊàºÍÃ�ÃÕ่ ÊÅÑ´¼Ñ¡ áÅÐ¤ÃÕÁ¿˜¡·Í§

Rossini
grilled beef tenderloin steak topped with seared foie gras and truffle mushroom sauce
à¹×้ÍÊÑ¹ã¹Â‹Ò§ àÊÔÃ�¿¾ÃŒÍÁ¡Ñº«ÍÊàË็´·ÃÑ¿à¿�Å áÅÐµÑºà»š´·Í´

Tournedos Steak
tournedos steak with gorgonzola cheese and green peppercorn sauce
Êàµ็¡à¹×้Í¹Ø‹Á äÃŒÁÑ¹ àÊÔÃ�¿¾ÃŒÍÁ¡Ñº«ÍÊ¡ÍÃ�¡Í¹«ÍÅ‹ÒªÕÊ ¤ØÅ¡à¤ÅŒÒ¡Ñº¾ÃÔ¡ä·ÂÊ´

Wagyu Striploin
wagyu no.7 striploin (300 g.) served  with porcini mushrooms, 
caramelized balsamic onions and light wild mushroom sauce 
à¹×้ÍÊÑ¹¹Í¡ÇÒ¡ÔÇÂ‹Ò§ àÊÔÃ�¿¾ÃŒÍÁ¡Ñº«ÍÊàË็´¾ÍÃ�ªÔ¹Õ ËÍÁãËÞ‹¤ÒÃÒàÁÅ áÅÐ«ÍÊàË็´»†Ò

Wagyu T-Bone
wagyu no.5 t-bone steak (500 g.) served with rocket salad and parmesan cheese
à¹×้ÍÇÒ¡ÔÇµÔ´¡ÃÐ´Ù¡Â‹Ò§ àÊÔÃ�¿¾ÃŒÍÁ¡Ñº¼Ñ¡Ã็Í¤à¡็µÊÅÑ´ áÅÐ¾ÒàÁ«Ò¹ªÕÊ

Wagyu Tenderloin
wagyu no.9 beef tenderloin (250g.) your choice of sauce: 
(black peppercorn sauce, wild mushroom sauce or red wine reduction)
Êàµ็¡à¹×้ÍÇÒ¡ÔÇ 250 ¡ÃÑÁ àÅ×Í¡àÊÔÃ�¿«ÍÊ¾ÃŒÍÁ¡Ñº«ÍÊ¾ÃÔ¡ä·Â´Ó «ÍÊàË็´»†Ò ËÃ×Í«ÍÊäÇ¹�á´§

Wagyu Rib Eye 
grain-fed wagyu no.9 rib eye steak (300 g.) served with fresh green peppercorn sauce
à¹×้ÍÃÔºÍÒÂÇÒ¡ÔÇ 300 ¡ÃÑÁ àÊÔÃ�¿¾ÃŒÍÁ¡Ñº«ÍÊ¾ÃÔ¡ä·ÂÍ‹Í¹

MEAT

WAGYU BISTECCA

Prices are subject to 10% service charge and applicable government tax.Signature dish

1,980

2,980

2,980

2,700



DESSERTS

Molten Chocolate Lava Cake
baked chocolate stuffed with molten-chocolate served with vanilla ice cream
à¤Œ¡ª็Í¤â¡áÅµÅÒÇÒ àÊÔÃ�¿¾ÃŒÍÁäÍÈ¡ÃÕÁÇ¹ÔÅÒ

Crepes Suzette
oven-baked crêpes covered with grand marnier, served with vanilla ice cream
à¤Ã»«Ùà«· àÊÔÃ�¿¾ÃŒÍÁ¡Ñº«ÍÊÊŒÁáÅÐäÍÈ¡ÃÕÁÇ¹ÔÅÒ

Tiramisu
layers of biscuit soaked in coffee and marsala liqueur filled with 
mascarpone cheese, topped with chocolate powder
à¤Œ¡¡Òá¿ÍÔµÒàÅÕÂ¹·ÔÃÒÁÔÊØ

Panna Cotta
soft vanilla cream served with strawberry sauce
¤ÃÕÁÇ¹ÔÅÒÍÔµÒàÅÕÂ¹ àÊÔÃ�¿¾ÃŒÍÁ¡Ñº«ÍÊÊµÍàºÍÃ�ÃÕ่

Affogato
ice cream drowned in coffee
äÍÈ¡ÃÕÁÇ¹ÔÅÒÃÒ´´ŒÇÂ¡Òá¿

Apple Crumble
baked chopped apples with sweetened crumbs, topped with 
a crisp streusel crust and vanilla ice cream
áÍ»à»�œÅ¤ÃÑÁàºÔ้Å àÊÔÃ�¿¾ÃŒÍÁ¡ÑºäÍÈ¡ÃÕÁÇ¹ÔÅÒ

Ice Cream
strawberry sorbet / lemon sorbet / chocolate / vanilla / coconut / coffee
ÊµÍàºÍÃ�ÃÕ่«ÍÃ�àº· / àÅÁ‹Í¹«ÍÃ�àº· / ª็Í¡â¡áÅµ / Ç¹ÔÅÒ / ÁÐ¾ÃŒÒÇ / ¡Òá¿

100

Prices are subject to 10% service charge and applicable government tax.Signature dish

280

240

240

180

250

250


