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AMUSE BOUCHE
Cantaloupe Melon, Aged Parma Ham Q
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Mushroom Arancini
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Parmesan Cheese, Aged Balsamic D C’)ﬁ
FawSwuu nutaviin

vl

CICCHETTI

TROTA 2
Trota Marinata, Polvere Di Limone, Cetriolo Compresso, Aroma Di Mojito
Marinated Rainbow Trout, Lemon Snow, Compressed Cucumber, Mojito Aroma
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OR
GNocco FRITTO [ [)
Impasto Fermentato Fritto, Ricotta Mantecata Al Tartufo, Prosciutto Di Coppa
Crispy Sour Dough, Truffle Marinated Ricotta Cheese, Coppa Ham
sunlvsnalansau @$Wwsaugasaaniananswina uazusunadu

ANTIPASTO

poLipo [
Polipo Arrostito, Pomodorini in Salsa Rosa, Nero Di Polipo, Olio Al Basilico
Charred Octopus, Pink Sauce Tomatoes Confit, Octopus’ Ink, Basil Oil
Janiing 1w 1dswwsausaauzidainAnauin kiin tazthiufulkszw

OR
BURRATA (3 ()
Datterini, Burratina, Pinoli, Basilico Fresco, Prosciutto Di Parma, Spinaci
Heirloom Cherry Tomatoes, Burrata Cheese, Pine Nuts, Basil, Parma Ham, Spinach Leaves
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PASTA

TAGLIATELLE ALLA BOLOGNESE G
Tagliatelle Al'uovo, Ragu Alla Bolognese, Passata Di Pomodoro, Parmigiano Reggiano
Hand-Made Tagliatelle, Bolognese Ragout, Tomatoes Sauce, Aged Parmesan Cheese
ugudwawiammeuyinata saalulawauuusnadudu wsaumgsaau:@aina uagawsweu
OR
SPAGHETTI VONGOLE D o
Spaghetti, Vongole Veraci Saltate, Prezzemolo Fresco, Olio Extravergine
Spaghetti, Sautéed Clams, Fresh Parsley, Extra Virgin Olive Oil
alnniiakaeate @sWwsauluwisadgan ua=tjuu=nanidnond1asu
OR
poMopoRro [ &)
Spaghetti, Datterino Tomatoes Stufato, Basilico, Parmigiano, Burratina
Spaghetti, Cherry Tomatoes, Basil Leaves, Aged Parmesan Cheese, Fresh Burrata
avnnmiisaan:@ainAwass (ulks:w Fawswuu @Swwsanysinmaaan

MAINS

FILETTO DI MANZO D
Filetto Frollato Alla Ai Ferri, Purea Di Patate, Spinaci Saltati, Salsa Al Manzo
Grilled Angus Tenderloin, Mashed Potatoes, Sautéed Spinach, Beef Jus
aininuinasaeitipuaviia @sWwsauiunsvun Wnluudn ua:vaaydltadudu

POLLETTO
Petto Di Pollo Allevato Al Mais, Zucca Arrosto, Patate Novelle, Romanesco, Fondo Di Pollo
Corn Fed Seared Chicken Breast, Roasted Pumpkin, Baby Potatoes, Romanesco, Chicken Jus
anlridevimednlwagy d@Swwsauwnnavau Tursvdau Isuuwaln uazvaaydlnisadudu

OR
BRANZINO [

Filetto Di Branzino In Padella, Purea Di Patate, Caponata Siciliana, Balsamico Invecchiato
Pan Seared Sea Bass, Mashed Potatoes, Sicilian Caponata, Aged Balsamic
Uan:wuey 13sWwsauiunsuun mMUsFIUUEEIEsU ta:uasnin
OR

MELANZANA ¢7)
Melanzana Al Miso Grigliata, Purea Di Prezzemolo, Insalate Fresca, Quinoa Croccante
Roasted Miso Eggplant, Parsley Puree, Garden Leaves Salad, Crispy Quinoa
1ASANEU BaAUASINAUYY [dSWwSaudamsalwiuas dauaus ualuwd

DESSERT

TIRAMISU D
Tiramisu All Coffee Espresso, Rivisitato Da Chef Giacomo
Classic Espresso Tiramisu Reimagined by Chef Giacomo
AMaan wawsald isig 310 ww Felall

OR
GIANDUJA [ 8
Mousse Alla Gianduja, Croccante Di Nocciole, Pistacchi Caramellati, Gelato Alla Nocciola
Gianduja Chocolate Mousse, Hazelnut Praline, Caramelized Pistachios, Hazelnut Ice Cream
yaganlnuanddugd @SWwsauwsiduawadin wamalamsiwa uazlbaAnsu@san
OR
PANNA COTTA ()
Panna Cotta Alle Fragole, Pistacchi, Rum E Vaniglia, Sorbetto Al Limone, Meringa Croccante
Panna Cotta Of Strawberries, Pistachios, Vanilla Rum, Lemon Sherbet, Crispy Merengue
WIIADAMAND3IUDSS 1dSWwsauwamalo Suddaal lauauBASIUN UAsWAUSYANSDU

BEVERAGE

Includes a Bottle of Champagne
Coffee And Tea, Still And Sparkling Water

THB 3,390 NET PER COUPLE

C} Contains Pork @Contains Fish C‘ﬂ Vegetarian &Tree Nuts D Dairy @ Contains Shellfish

All eggs on the menu are cage-free.
Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerance. Our chefs will be delighted to prepare your favorite dish.
All Prices are in Thai Baht. All prices are inclusive of 10% service charge and 7 % government tax. Special discount applies for Marriott Bonvoy and The Grande Club Members.



