EMBASSY ROOM
LaMaﬂM

IL PRANZO

3 Course Set Lunch THB 980

Including 1 bottle of mineral water
Available for 1 - 6 June 2026 & 27 July - 1 August 2026

Antipasti
Please select one
Pomodoro e mozzarella caprese
Beef tomatoes, buffalo mozzarella, basil
Seppie in umido con piselli
Cuttlefish stewed with green peas, tomato, pine nuts, sourdough bread
Fegatini alla toscana

Tiscany style chicken liver pdté on toasted bread, sweet and sour onions

Secondi
Please select one
Agnolotti di spinaci e ricotta al burro e salvia
Spinach and ricotta-stuffed agnolotti with butter sage sauce
Rigatoni all’amatriciana
Rigatoni tossed with guanciale, San Marzano tomato and onion sauce, Pecorino cheese
Branzino alla siciliana

Pan-seared barramundi with capers, anchovies, sun-dried tomato sauce

Dessert

Sorbetti e gelati della casa
1 scoop — homemade selection of gelato or sorbet
Tiramisa (Add THB 150)

Classic tiramisu

Sommelier’s Recommendation
Mocktail of the day 150
Wine selection 350

If you have any food allergies or intolerances, our team will be delighted to assist you with recommendations

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



EMBASSY ROOM
LaMaﬂM

IL PRANZO

3 Course Set Lunch THB 980

Including 1 bottle of mineral water
Available for 8 - 13 June 2026 & 3 - 8 August 2026

Antipasti
Please select one
Crostone di funghi e pecorino
Pan-toasted sourdough bruschetta, wild mushrooms, Pecorino cheese, arugula leaves
Carpaccio di polipo e patate
Octopus and potato carpaccio, garlic, olive oil, parsley, lemon emulsion
Insalata di rucola e salsiccia

Arugula leaves, cherry tomatoes, grilled sausage salad with balsamic glaze

Secondi
Please select one
Risotto zucca e mandorle
Vialone Nano Riserva San Massimo rice, pumpkin, saffron, almond
Linguine tonno e olive
Linguine, Taggiasche olives, cherry tomatoes, basil, bluefin tuna sauce
Tagliata di manzo con spinaci

Flank steak “tagliata”, red wine jus, sautéed spinach

Dessert

Sorbetti e gelati della casa
1 scoop — homemade selection of gelato or sorbet
Tiramisa (Add THB 150)

Classic tiramisu

Sommelier’s Recommendation
Mocktail of the day 150
Wine selection 350

If you have any food allergies or intolerances, our team will be delighted to assist you with recommendations

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



EMBASSY ROOM
LﬁMNIM

IL PRANZO

3 Course Set Lunch THB 980

Including 1 bottle of mineral water
Available for 15 - 20 June 2026 & 10 - 15 August 2026

Antipasti
Please select one
Insalata mista
Mixed seasonal lettuce, radicchio, arugula leaves, 24-months Parmigiano Reggiano, pistachio, apple, lemon
Tonno e fagioli
Ox beef tomatoes, onion, cannellini beans, bluefin tuna
Piadina crudo e rucola

Traditional Emilia-Romagna flatbread “piadina”, Parma ham, stracciatella, arugula leaves

Secondi
Please select one
Gnocchi Gorgonzola e noci
Potato gnocchi, Gorgonzola cheese sauce, toasted walnuts
Braciola di maiale alla griglia con patate
Grilled pork chop, roasted potatoes, red wine & rosemary sauce
Seppie alla griglia
Grilled cuttlefish, roasted garlic, diickpeas, ’Nduja pork paste

Dessert

Sorbetti e gelati della casa
1 scoop — homemade selection of gelato or sorbet
Tiramisa (Add THB 150)

Classic tiramisu

Sommelier’s Recommendation
Mocktail of the day 150
Wine selection 350

If you have any food allergies or intolerances, our team will be delighted to assist you with recommendations

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



EMBASSY ROOM
LaMaﬂM

IL PRANZO

3 Course Set Lunch THB 980

Including 1 bottle of mineral water
Available for 22 - 27 June 2026 & 17 - 22 August 2026

Antipasti
Please select one
Bruschetta pomodori e olive Bella di Cerignola
Grilled sourdough bread, garlic, ox beef tomatoes, Bella di Cerignola olives
Insalata di gamberi alla siciliana
Fennel and orange salad, poached prawns, almonds
Arrosto di maiale con salsa allo yoghurt

Thinly-sliced roasted pork loin, grilled eggplant, yogurt and fennel tops dressing

Secondi
Please select one
Risotto alla parmigiana
Vialone Nano rice, butter, Parmigiano Reggiano
Ombrina ai capperi
Pan-seared umbrine, caper sauce, broccolini
Salsiccia luganega grigliata con patate, cipolle e funghi

Grilled “Luganega” sausage, potatoes, onions, mushrooms

Dessert

Sorbetti e gelati della casa
1 scoop — homemade selection of gelato or sorbet
Tiramisa (Add THB 150)

Classic tiramisu

Sommelier’s Recommendation
Mocktail of the day 150
Wine selection 350

If you have any food allergies or intolerances, our team will be delighted to assist you with recommendations

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



EMBASSY ROOM
LaMaﬂM

IL PRANZO

3 Course Set Lunch THB 980

Including 1 bottle of mineral water
Available for 29 June - 4 July 2026 & 24 - 29 August 2026

Antipasti
Please select one
Figliata al tartufo con peperoni
Mozzarella “figliata” with black truffle, roasted bell peppers, pepper sauce
Carpaccio di orata con mela verde e salsa alla mela e sedano
Sea bream carpaccio, green apple, celery sauce
Prosciutto e melone

San Daniele ham and melon

Secondi
Please select one
Pizza contadina
Tomato sauce, fior di latte mozzarella, grilled eggplant, zucchini, bell peppers
Cernia all’acqua pazza
Roasted grouper, cherry tomatoes, olives, white wine sauce
Mezze maniche alla carbonara

Mezze maniche pasta, egg yolk, Pecorino Romano, guanciale

Dessert

Sorbetti e gelati della casa
1 scoop — homemade selection of gelato or sorbet
Tiramisa (Add THB 150)

Classic tiramisu

Sommelier’s Recommendation
Mocktail of the day 150
Wine selection 350

If you have any food allergies or intolerances, our team will be delighted to assist you with recommendations

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



EMBASSY ROOM
LaMaﬂM

IL PRANZO

3 Course Set Lunch THB 980

Including 1 bottle of mineral water
Available for 6 - 11 July 2026 & 31 August - 5 September 2026

Antipasti
Please select one
Insalata di rucola Asiago, noci e uvetta
Arugula leaves, Asiago cheese, walnuts, raisin
Tonno pinna blu crudo con capperi e pomodori secchi
Bluefin tuna crudo, apers, sun-dried tomatoes, green olives
Bruschetta guanciale e rosmarino

Sourdough “bruschetta”, roasted garlic, rosemary, cured pork cheek

Secondi
Please select one
Spaghetti cacio e pepe
Spaghetti, Pecorino Romano, black pepper
Trota agli asparagi
Roasted salmon trout, asparagus purée, asparagus and lemon salad
Petto di pollo alla griglia con porri brasati e salsa al timo

Grilled chicken breast, braised leeks, thyme jus

Dessert

Sorbetti e gelati della casa
1 scoop — homemade selection of gelato or sorbet
Tiramisa (Add THB 150)

Classic tiramisu

Sommelier’s Recommendation
Mocktail of the day 150
Wine selection 350

If you have any food allergies or intolerances, our team will be delighted to assist you with recommendations

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



EMBASSY ROOM
LﬁMNIM

IL PRANZO

3 Course Set Lunch THB 980

Including 1 bottle of mineral water
Available for 13 - 18 July 2026 & 7 - 12 September 2026

Antipasti
Please select one
Insalata di spinacini
Baby spinach, button mushrooms, pears, provolone cheese
Gamberi indiavolati
Prawns sautéed with bell peppers, capers, chili, pine nuts
Carpaccio di bresaola e grana

Beef bresaola carpaccio, endive, 16-months aged Grana Padano cheese, lemon

Secondi
Please select one
Pizza Nerano
Fior di latte mozzarella, provolone, zucchini cream, fried zucchini, basil
Orata all’uva verde e crema di zucca
Pan-seared sea bream, green grape sauce, pumpkin purée
Spezzatino di agnello con patate

Stewed of lamb shoulder, cannellini beans, roasted potatoes, carrot

Dessert

Sorbetti e gelati della casa
1 scoop — homemade selection of gelato or sorbet
Tiramisa (Add THB 150)

Classic tiramisu

Sommelier’s Recommendation
Mocktail of the day 150
Wine selection 350

If you have any food allergies or intolerances, our team will be delighted to assist you with recommendations

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



EMBASSY ROOM
LﬁMNIM

IL PRANZO

3 Course Set Lunch THB 980

Including 1 bottle of mineral water
Available for 20 - 25 July 2026 & 14 - 19 September 2026

Antipasti
Please select one
Insalata dell’orto
Parmigiano Reggiano 24 months, pomegranate, radicchio, mixed leaves, pistachio
Guazzetto di cozze
Mussel stew, San Marzano tomatoes, chili, black pepper, white wine
Polpette della nonna

Beef meatballs in “grandma style” tomato sauce, Parmigiano Reggiano

Secondi
Please select one
Paccheri ai tre pomodori
Paccheri with cherry tomatoes, ox beef tomatoes, San Marzano fomato sauce
Pizza Napoli
Tomato, fior di latte mozzarella, anchovies, Taggiasche olives
Coscia d’anatra confit con puré di cavolfiore

Confit duck leg, cauliflower purée, buised onions, baby potatoes

Dessert

Sorbetti e gelati della casa
1 scoop — homemade selection of gelato or sorbet
Tiramisa (Add THB 150)

Classic tiramisu

Sommelier’s Recommendation
Mocktail of the day 150
Wine selection 350

If you have any food allergies or intolerances, our team will be delighted to assist you with recommendations

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



	ERLM A4 Il Pranzo (Set Lunch) 2026 - Menu 1 - (1-6 Jun, 27 Jul-1 Aug)
	ERLM A4 Il Pranzo (Set Lunch) 2026 - Menu 2 - (8-13 Jun, 3-8 Aug)
	ERLM A4 Il Pranzo (Set Lunch) 2026 - Menu 3 - (15-20 Jun, 10-15 Aug)
	ERLM A4 Il Pranzo (Set Lunch) 2026 - Menu 4 - (22-27 Jun, 17-22 Aug)
	ERLM A4 Il Pranzo (Set Lunch) 2026 - Menu 5 - (29 Jun-4 Jul, 24-29 Aug)
	ERLM A4 Il Pranzo (Set Lunch) 2026 - Menu 6 - (6-11 Jul, 31 Aug- 5 Sep)
	ERLM A4 Il Pranzo (Set Lunch) 2026 - Menu 7 - (13-18 Jul, 7-12 Sep)
	ERLM A4 Il Pranzo (Set Lunch) 2026 - Menu 8 - (20-25 Jul, 14-19 Sep)

