
ราคาอาหารและเคร่ื่�องดื่่�มยัังไม่่รวมค่่าบริิการ 10% และ ภาษีีมููลค่่าเพ่ิ่�ม 7%

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

A = Alcohol   B = Beef   D = Dairy   E = Egg   F = Fish   G = Gluten   M = Meat   N = Nuts
P = Pork   S = Soy   SE = Sesame   SH = Shellfish   V = Vegetarian   VG = Vegan

Ms.Jigger Weekend Set Lunch

2-course set at THB 950 net 
including free flow cold cuts & cheese, insalate, antipasti and 1 choice of main course

3-course set at THB 1,050 net 
including free flow cold cuts & cheese, insalate, antipasti, 

1 choice of main course and 1 choice of dessert

both sets include 1 choice of soft drink, coffee or tea

Cold cuts

Salame Napoli (P)

Coppa (P)

Prosciutto di Parma (P)

Spianata Calabra (P)

Mortadella (P)

Salame Milano (P)

Cheese

Piave Mezzano (D,V)

Montasio (D,V)

Asiago (D,V)

Grana Padano (D,V)

Raschera (D,V)

Provolone (D,V)

insalata di cesare (E,M)

cos lettuce, grilled chicken, 
parmesan, caesar dressing

insalata caprese (D,V)

buffalo mozzarella, tomato, basil, 
balsamic reduction

insalata di riso (E,V)

rice, pickled vegetable, boiled egg

insalata di pasta (G,D,V)

penne, cherry tomato, basil, 
kalamata olive, mozzarella

insalata di patate (F)

potato, bell pepper, tuna, rocket salad

insalata primavera (N,V)

mixed salad, beetroot, orange segment, almond

insalata di rucola e salsiccia (D,P)

rocket salad, grilled sausage, Grana Padano, 
balsamic reduction

insalata pugliese (D,V)

mixed salad, stracciatella, 
cherry tomato, black olive

insalata greca (D,V)

mixed salad, cucumber, feta cheese, 
cherry tomato, red onion

Cold Cuts & Cheese 

Insalate



All prices are in THB and are subject to 10% service charge and 7% VAT
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olive (V)

marinated pitted olives

frutta secca assortita (N,V)

assorted nuts

peperoncini al formaggio (V)

sweet baby bell pepper stuffed with cream cheese

bruschette assortite (D,F,G,N)

diced tomato, anchovy, olive tapenade

verdure grigliate (VG)

mixed grilled vegetable

carpaccio di branzino (F)

sea bass, fennel seed, sundried tomato, black olive 

pettole salentine (F,G)

deep fried pizza dough ball, olive, 
tomato, anchovy

focaccia con mortadella (D,G,P)

rocket salad, mascarpone cheese

focaccia con funghi (D,G,V)

mushroom, truffle, mozzarella cheese

Antipasti

Pasta

fettuccine alla bolognese (B,D,E,G)

homemade fettuccine, wagyu beef ragout, stracciatella cheese

ravioli ricotta e funghi (D,E,G,N,V)

homemade ravioli filled with mushroom and ricotta and truffle cream sauce

spaghetti carbonara (D,E,G,P)

cream sauce made with egg and pecorino cheese, guanciale and black pepper

risotto ai funghi (D,V)

wild mushroom risotto

Pizza

pizza margherita (D,G)

mozzarella cheese, tomato sauce and fresh basil

JUST THE WAY YOU LIKE IT:

mushroom	 +70

eggplant	 +70

bell pepper	 +70

bacon	 +90

sausage	 +90

spicy salami	 +90

parma ham	 +120

stracciatella	 +120

Main Course
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Secondi

pollo al limone (D,G,E)

chicken cutlet with lemon sauce, roasted potato and sautéed spinach

salmone con caponata (D,G,F,N)

pan-fried salmon served with pizzaiola sauce and vegetable caponata

salsiccia grigliata (D,P)

grilled Luganega sausage with mashed potato, paprika powder, wild rocket and balsamic reduction

anatra al balsamico (D,M) 

roasted duck breast, balsamic reduction, roasted potato

bistecca al pepe nero (B,D) 

grilled flank steak, black pepper sauce, mashed potato, baby carrot

CONTORNI +THB 90 EACH

roasted potato / mashed potato / french fries / caponata / sautéed spinach / sautéed mixed vegetable

Main Course

panna cotta (A,D,V)

Italian classic pannacotta served with chocolate sauce and wild berry

tiramisu (A,D,E,G,N)

ladyfingers, coffee, mascarpone, Irish cream, hazelnut cream, cocoa spread

gelato (D,G,N,V)

choice of: vanilla, chocolate, pistachio (N), rum raisin (A), raspberry served with almond crumble cake

Dessert


