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BRUSCHETTA

Pane all’aglio ฿125
(Garlic bread with olive oil, butter & parsley)

Caprese ฿200
(Mozzarella with sun-dried tomato & fresh basil)

Pomodoro ฿225
(Cherry tomato, fresh basil, olive oil & balsamic glaze with a hint of garlic)

Prosciutto ฿275
(Parma ham with mozzarella & fresh basil)

ANTIPASTI

Chicken middle wings ฿250
(Chicken middle wings double fried served with lemon & mayo dressing)

Calamari Fritti ฿285
(Calamari fried & seasoned with salt & pepper)

Gamberi Fritti ฿300
(Shrimps crumbed served with a lemon & herb mayonnaise)

Chicken & Chips – Children’s portion ฿300
(Crumbed chicken pieces with French fries)

French fries ฿150
(Thin cut potatoes served with ketchup & mayonnaise)

Appetizers



Salads

Pasta Lo

Caesar ฿285
Romaine lettuce, croutons, smoked bacon, parmesan & dressing

Italian ฿285
Lettuce, cherry tomatoes, cucumber, capsicum, red onion, feta cheese, Kalamata olives

Rocket ฿350

Rocket, sun-dried tomato, walnuts, shaved parmesan & feta cheese  

Caprese ฿395
Bufala mozzarella, Tomato’s, fresh basil, olive oil, pesto & balsamic glaze

Salmon & Avocado ฿395
Atlantic smoked salmon & avocado on a garden salad with dressing

Penne Arrabbiata ฿300
Tomato sauce with garlic, dry chili & fresh parsley

Penne Rosa ฿320
Rose sauce - tomato passata, cream, parmesan cheese & parsley

Penne Pesto ฿385
Pesto sauce - basil, nuts, olive oil, pecorino, parmesan & sea salt

Penne alla Panna ฿300
White sauce with cheese, butter & parsley



Pasta

Pasta (homemade)

Penne Quattro Formaggi ฿385
Mozzarella, fontina, gorgonzola, Grana Padano, cream sauce & parsley

Penne Salmone ฿385
Smoked salmon in a Rose sauce with vodka, onion & dill

Spaghetti Pomodoro ฿300
Tomato sauce & cherry tomatoes, with olive oil, parsley & fresh basil

Spaghetti Bolognese ฿385
Beef Ragu – Imported beef, carrots, celery, onions & fresh herbs

Spaghetti Carbonara ฿400
Guanciale, eggs, Pecorino, Grana Padano & black pepper

Spaghetti con Polpette ฿400
Meat balls in tomato sauce with onion, garlic & herbs 

Spaghetti Frutti di Mare ฿450
Mixed seafood in tomato sauce with tomatoes, garlic & parsley

Gnocchi Sorrentina ฿385
Gnocchi in tomato sauce, mozzarella, parmesan cheese & basil

Lasagne Bolognese ฿425
Beef Ragu, tomato’s, béchamel sauce, mozzarella & parmesan

Linguine Vongole ฿385
Clams cooked in white wine sauce with cherry tomatoes, garlic & parsley



Pasta (homemade)

Pizza

Ravioli di Carne ฿400
Australian beef in mushroom sauce with butter, onions, cream & parsley

Ravioli di Spinaci al Burro & Salvia | ai Funghi ฿385
Spinach & ricotta cheese with, Butter sage or Mushroom cream sauce

Tagliatelle ai Funghi ฿375
Mushrooms in cream sauce with onion, garlic, & parsley 

Tagliatelle al Tartufo ฿395
Mushrooms, cherry tomatoes, truffle paste, rocket & shaved parmesan

Diavola ฿400
Tomato, mozzarella, spicy salami, spicy sausage & oregano

Funghi ฿350
Tomato, mozzarella, sautéed mushrooms & parsley

Margherita ฿325
Tomato, mozzarella & fresh basil

Meat Lovers ฿450
Tomato, mozzarella, smoked ham, Italian sausage meat & salami

Ortolana ฿400
Tomato, mozzarella, artichoke, capsicum, mushrooms, tomato & olives



Pizza

Mains

Spicy Salami ฿375
Tomato, mozzarella & spicy salami

Prosciutto E Funghi ฿400
Tomato, mozzarella, smoked ham, mushrooms & parsley

Primavera ฿450
Tomato, mozzarella, Parma ham, rocket, cherry  tomato, parmesan & basil

Quattro Formaggi ฿375
Tomato, mozzarella, provolone, gorgonzola & parmesan with parsley

Salami ฿375
Tomato, mozzarella & Napoli salami 

Salmone ฿450
Tomato, mozzarella, smoked salmon, red onion, sour cream & dill

Parmigiana di Melanzane ฿395
Aubergine with tomato, basil, mozzarella, parmesan & sautéed potato

Pollo alla Parmigiana ฿450
Breast of chicken, tomato sauce, mozzarella, basil, sautéed potato 

Filetto di Branzino ฿450
Sea Bass fillet in white wine or lemon butter sauce with sautéed potato

Salmone  – Alaskan Wild Sockeye fillet ฿675
Fillet of salmon served with potato, broccoli & carrots

Capocollo di Maiale ฿450
Pork collar pan seared in rosemary & butter served with sautéed potato 



Desserts
Cheese Cake ฿200
Cheese cake topped with an orange glaze 

Tiramisu ฿250
Authentic tiramisu made with Madagascar vanilla 

Panna Cotta ฿250
Traditional panna cotta served with homemade strawberry glaze

Crème Brulee ฿250
A classic European dessert, creamy custard with a caramelized sugar topping.

Apple pie with ice cream ฿300
Classic apple pie with vanilla ice cream

Ice Cream Vanilla or Salted Caramel ฿100
Boutique produced & Preservative free

Espresso ฿90

Americano ฿90

Cappuccino ฿100

Flat White ฿100

Moca Latte (espresso & chocolate) ฿150

Tea selection (Twining’s | Papua New Guinea) ฿70

Cafeteria



Gnocchi Sorrentina ฿385
Gnocchi in tomato sauce, mozzarella, parmesan cheese & basil

Lasagne Bolognese ฿425
Beef Ragu, tomato’s, béchamel sauce, mozzarella & parmesan

Linguine Vongole ฿385
Clams cooked in white wine sauce with cherry tomatoes, garlic & parsley

Soft Drinks
Schweppes Lemon Soda | Tonic water 50

Coke | Coke Zero | Fanta | Sprite 50

Bottle of water 50

S. Pellegrino Sparkling Water 1 Lt. 250

Acqua Panna Water 1 LT. 175

Chang Classic Lager 320ml 100

Leo Lager 320ml 100

Singha Original 320ml 100

Heineken Original 320ml       120

San Miguel Light 330ml       120

Stella Artois 310ml 160

Hoegaarden Blonde 330ml 170

Corona 330ml                     170

Peroni Nastro Azzurro Lager 330ml  170

Duvel 666 golden ale330ml 300

Beers



Wines
WHITE

Torresella Venezia Pinot Grigio Bianco 2021 (Italy) 285 / 1300

Pa Road Marlborough Sauvignon Blanc 2023 (NZ) 300 / 1350

Ropitaeu Chardonnay 2023 (France) 300 / 1350

Casa Ghella Prosecco Millesmato Brut 2022 (Italy) 300/ 1350

Allegrini Prosecco Millesimato Extra Dry 2019 (Italy) 1430

RED

Grange Mazan Cabernet Shiraz DOC 2023 (France) 285 / 1300

Pietrame Limited Edition Montepulciano DOC 2021 (Italy) 285 / 1300

Torrebruna San Giovese Toscana IGT 2020 (Italy) 285 / 1300

Velenosi Rosso Piceno Superiore DOC 2022 (Italy) 1350

Pajaru Solu Primitivo 2022 (Italy) 1400

Chateaux Montroc Lussac Saint Emilon 2022 (France) 1400

Velenosi Ninfa Sibillia Rosso Blend, 2020 (Italy) 1650

Chateaux Eugenie Reserve Cahors Malbec, 2019 (France) 1825

Casalforte Amarone Della Valpolicella, 2015 (Italy) 1850

Ca’Dei Frati Ronchedon Rosso 2021 (Italy) 1950

Le Vigne di San Marco Primitivo di Manduria, 2015 (Italy) 2500

ROSE’

Torresella Venezia Pinot Grigio Rose DOC 2021 (Italy) 1300

Lele Prosecco Rose Millesimato Brut (Italy) 1300


