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Italian
Bistro

Indulge in the rich flavors of authentic
Italian cuisine, lovingly crafted by our
passionate chefs using the finest
organic and imported ingredients.

From handcralted pasta to carefully
prepared signature dishes, every
plate is a celebration of tradition,
freshness, and taste. Paired with
fresh local seafood from the Andaman
Sea, our menu reflects both Italian
heritage and the vibrant flavors of#
the region. (




"\ SPECIAL MENU

CHICKEN i
PARMIGIANA

Deep-fried chicken drizzled J
with tomato sauce, topped }y
with mozzarella ch‘&"e, !
served with French fﬁes.
450.-

T ——

.
’ 5@ ﬂ e (o

SCALOPPINE AI FUNGHI

Tender pan-fried chicken escallops deglazed
with-white wine and forest mushroom
reduction. Served alongside garlic-sautéed
spinach, herb-roasted potatoes, and a medley
of seasonal grilled vegetables.

4350.-

_Ci.UTEN FREE ‘ VEGETARIAN .FORK.EEG.CELERY@ FISH lﬂ\ CROSTACEUS 1 MULLUSCUS ‘ soY

L iE | STARD SULPHUR DIOXIDE
Pernment tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.

DAIRY




COSTINE DIMAIALE

pork ribs glazed with BBQ sauce.

@ Served with seasonal vegetables
and roasted potatoes.

9590.-

SESAME

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should By




SPINACH
TAGLIATELLE
Fresh spinach tagliatelle

sautéed with shrimp,
garlic,and chili in extra
virgin olive oil.

350.-

o
a CHEF RECOMMENDED (;2\) Gl

= Y
@ SESAME . NUTS . MUSTAR

Prices are inclusive of service charge and goverring

CLASSIC
LASAGNA

Traditional homemadelasagna
baked with rich Bolognese
sauce, and béchamel sauce,
gratinated with Parmesan
and mozzarella c_h_éiés‘e.

450.- 1 i




SPIEDINI DI POLLO
Skewers of chicken breast,
Eryngii mushrooms, bell peppers
and onion, grilled and served
with pizzaiola sauce.

450.-

IMENDED GLUTEN FREE @ VEGETARIAN . PORK . EGG . CELERY . FISH m CROSTACEUS ,‘ MULLUSCUS ‘ 50Y
= ¢ Y . SEAME.HUTS.MJSTMD .DAIRY .SUI.FHUH DIOXIDE

3 smmaa'r;d‘mmm- We are happq__,;lm accommodate all diets. Should have any special requirement, please speak with your server.
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"‘, LE BRUSCHETTE

O
asted home baked bread
— topped with avocado,
) black olives, fresh dill and
feta cheesels

Q) Toasted homemade bread
L topped with imported burrata
@ cheese, slow-roasted cherry

tomato@ and chopped anchovies.
'. Finished with wild rocket and

NERO CON GAMBERI

EMOZZARELLA

Toasted homemade squidink
@ bread topped with shrimp,
0 mozzarella and fresh toma-

toe. Served with basil pesto.

350.-

BRUSCHETTA CON o BRUSCHETTA AL GARLIC BREAD

TONNO POMODORO Toasted homemade bread
Toastedhomemade bread e Toasted homemade brushed with savory
topped with tuna, fresh bread topped with fresh garlic butter and finished

tomatoes, garlic, black
olives,and capers.Seasoned
with oregano and olive oil.

220.~

cherry tomatoes, garlic,
and extra virgin olive oil.

190.-

with fresh parsley.

140.-

B | n &
@ CHEF RECOMMENDED O GLUTEN FREE e VEGETARIAN o PORK EGG | 1 CELERY FISH @ CROSTACEUS o MULLUSCUS o SOY
@ SESAME NUTS MUSTARD 0 DAIRY SULPHUR DIOXIDE

Prices are inclusive of service charge and government ax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.



' ANTIRASTI ¥\
‘ ."_:?!‘ L 'f/ " .

@ ANTIPASTIMISTI

“  An assorted platter of Italian
cold cuts and cheeses, served with
grilled vegetables, marinated
olives, semi-dried tomatoes,
and garlic bread.

680.-

inclusive of service charge d



T\ ANTIPASTI

INSALATA CON
TONNOSCOTTATO
Seared tuna served with
mixed greens, baby potatoes,
tomatoes, olives, and caper
berries. Dressed with
a mustard vinaigrette,
roasted pepper puree,and
olive tapenade.

420.-

PROSCIUTTO E
MELONE

Imported Italian Parma
Ham paired with fresh
cantaloupe melon and
drizzled with balsamic
vinegar reduction.

440.-

SULPHUR DIOXIDE

.CHEP RECOMMENDED w GLUTEN FREE '@ VEGETARIAN . FORI(. EGG .CELERY ‘ FISH -ﬁ\ CROSTACEUS 1 MULLUSCUS ‘ s0Y

.SESAME. NUTS . MUSTARD .DAI!\' .

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.




CARPACCIO DI
MANZ

Carpaccio of local grass
fed beef tenderloin,
garnished with Parmigiano
Reggiano cheese, Truffle
tapenade, wild rocket,
Champignon mushrooms
and extra virgin olive oil. |

470.-

@CH COMMENDED | @ | GLUTEN FREE cVEGETARIAN s ;PORK EGG CELERY (802 FISH e 3 CROS‘FACEUSO MULLUSCUS ‘ s0Y

SESAME NUTS MUSTARD §
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——c I:\ i



% ANTIPASTI

INSALATADI CESARE 3
Tra}(liitional Eaesar salad toppej @ TARTARE DI AVOCADO,

with crispy bacon, croutons, an BURRATA E GRANCHIOREALE
Parmesan. Served with spicy Cajun @ Fresh avocado and tomato tartare topped with

chicken and a side of sundried = creamy burrata cheese and king crab meat.
tomato sauce. O 510.-

320.-

CAPRESE

== Imported mozzarella and fresh cherry
*@ tomatoes served with basil pesto, wild

INSALATA MISTA
Fresh garden greens and seasonal
vegetables served with a truffle-tomato

rocket, and balsamic dressing. Qf vinaigrette, black olives, and Parmesan

cheese.

250.-

340.-

- & F

Q CHEF RECOMMENDED @ GLUTEN FREE c VEGETARIAN o PORK EGG '\"ﬁg'—.ﬂ" CELERY FISH @ CROSTACEUS o MULLUSCUS o soY
= .

@ SESAME NUTS MUSTARD 0 DAIRY SULPHUR DIOXIDE

Prices are inclusive of service charge and government ax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.



y SALMONE MARINATO

Tartar of salmon with lemon
zest, olive oil, and pink pepper-
corns, Served with fennel and

. wild rocket.
& 420.- a &\

BUFALA EPARMA
Imported buffalo mozzarella
cheese and Parma ham '8
served with slow-roasted
cherry tomatoes and baSll

. pesto. A
510.- {1




i

T\ ANTIPASTI

i' INSALATA GRECA e BURRATINA

2| _ " Fresh cherry tomatoes, bell peppers, E PARMA

¥\ = Y (fnions, cucumbers, olives and feta ; )

o N . | cheese. Dressed with extra virgin Creamy |r:np0rted Bl

3 . olive oil and red wine vinegar. paired wathyHaima ham,

23 : roasted tomatoes, and
. i ity

250.-

fresh mango. Served with
red peppers and a side of
basil pesto.

cl
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i
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m‘@ N BERIGRIGLIATI

of sesame oil.

380.-

%
vﬁrﬁpent tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.
{

VCOCKTAIL DI GAM-

‘;ﬁg\ Grilled shrimp marinated in
M .

coriander and lemon. Served
with basil pesto, cocktail

sauce, and a drizzle






‘ P ASTE SPECI ALI (Your choice of spaghetti, penne, fusilli, angel hair, or linguine.)
v

PAPPARDELLE
AL RAGU' D’'OCA
Homemade pappardelle with slow-cooked

e . 2 duck ragout. Topped with Parmesan
RAVIOLI SPINACI s

Ravioli ricotta and spinach with tomato 390.-
sauce, topped with Parmesan cheese and '

basil.

400.-

@ > GNOCCHI

Homemade potato gnocchi with

@ Q smoked bacon sauce, Topped with

jﬁ'ﬂﬂ Pecorino cheese and crispy bacon. ) & TORTELLINI
U 350.- . Fresh pasta stuffed with Parma ham and

Mortadella and served in a light cream
sauce with carved ham.

75 N

\v-le_‘\ CHEF RECOMMENDED GLUTEN FREE c ’VEGETAEIIAN Q PORK EGG | CELERY FISH @ CROSTACEUS 0 MULLUSCUS o s0Y
P £

SESAME NUTS MUSTARD ¥ ﬁ DAIRY SULPHUR DIOXIDE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.



GNOCCHI AL

RAGU’ AGNELLO
Homemade potato gnocchi served
with slow-cooked Australian lamb
ragout. Topped with grated Parmesan
cheese.

930.-

@ CHEF RECOMMENDED GLUTEN FREE (P VEGETARIAN |
=

SULPHURDIOXIDE ¥

1 witﬂ your server.
1




penne, fusilli, angel hair, or linguine.)

-,

PO - - anhw
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@ ARRABBIATA

Traditional spicy tomato

@ sauce with fresh basil and
. chili flakes, finished with
0 a topping of Parmesan.

@ ALLA BOLOGNESE

SE A hearty homemade sauce made with
(;,} 0 beef, pork, and Italian pancetta.
. Toppedwith grated Parmesan cheese.
& @ 320-

ALLA CARBONARA
A rith egg, bacon and Pecorino
@ sauce with a hint of cream.
Finished with crispy bacon and
savory Pecorino cheese.
e 320.-
i,

POMODORO E CREMA
DI PARMIGIANO

A combination of three traditional
flavors: Rich tomato sauce, savory
Parmesan cream, and fresh basil
pesto.

280.-

@ CHEF RECOMMENDED ( 2 )GLUTEN FREE OVEGETARIAN o PORK EGG ' ¢ CELERY @ FISH @ CROSTACEUS o MULLUSCUSOSOY
£ :

@ SESAME NUTS -@ MUSTARD ODAI‘RY SULPHUR DIOXIDE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.



 AIFRUTTI DI MARE
Prawns, crab meat, squid, and
mussels in a tomato and garlic

®
°CH£F RECOMMENDED GLUTEN FREE " VEGETARIAN @PORK.EGG . CELERY @FISH rﬂ- CROSTACEUS ,I MULLUSCUS.‘ g‘f
. SESAME . NUTS . MUSTARD . DAIRY . SULPHUR DI*DE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.



,‘ LE PASTE (Your choice of spaghetti, penne, fusilli, angel hair, or linguine.)

AGLIO,OLIO, PEPERO
GAMBERI

Sautéed prawns with garlic,

red chili, and extra virgin olive oil.

ALLA AMATRICIANA

savory sauce made with Italian bacon,
tomatoes, and onions. Finished with
a topping of Pecorino cheese.

290.-

ALLA PUTTANESCA

DI TONNO - -
) A rich tomato sauce with tuna, salty AGLIO, OLIO, PEPERONCINO

capers, black olives, and a hint of oregano. E BACON
MR 320.- | Crispy bacon, garlic, and chili sautéed

in extra virgin olive oil. Finished with
a topping of Parmesan cheese.

300.-

GLUTEN FREE e VEGETARIAN O PORK EGG CELERY FISH @ CROSTACEUS 0 MULLUSCUS o soyY

£ A
110 musTarp || [V DAY SULPHUR DIOXIDE

F o ’
"= CHEF RECOMMENDED

ﬁ SESAME

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.




ALLE VONGOLE

Local Venus clams from the
Andaman Sea sautéed with cherry
tomatoes, garlic, andﬁgrsley in
a light white wine and olive oil
sauce.

320.-

PROSCIUTTO &
FUNGHI
Sautéed wild mus_hr‘;_ i ',‘_a'ﬁd
carved ham tossed 4n'a light
savory cream sauce. ;

370.-

* e : : e
OQGAMBERIM..,s, .
E OLIVE TAGGIASCHE
. Sautéed shrimps with eggplant, vine
tomatoes, and olives in a light wine
and olive oil sauce.

370.-

& VEGETARIAN .PORK.EGG. CELERY ansu S crostaceus | f muLuscus o
. SESAME . NUTS . MUSTARD . DAIRY . SULPHUR DIOXIDE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.

. ‘CHEF RECOMMENDED @ GLUTEN FREE 'S



PIZZA SP§




PROSCIUTTO E
BURRATA

Margherita pizza topped with
fresh cherry tomatoes, prosciutto
di parma and burrata cheese.

. 530.-

S‘SDY

‘ CHEF RECOMMENDED @ GLUTEN FREE "N\ VEGETARIAN . PORK . EGG . CELERY, i ULl
SESAME DAIRY . PHUR DIOXIDE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should Clil T equirement, please spealliith your server.
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s Wrghe?ﬁblzz tdppe‘d with
a,.1 omo:} farella
che‘ es ackohvgﬂ omato |

MEL NZANF
PAN TTA

Margherita pizza topped Wlth grilled
eggphaqt pancetta, fresh basil,

. Mascérgone cheese.ij:| I gFl |
t A i
A BT
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- "\ Pp1zzA SPECIALS

RUSTICA :
 Margherita pizza topped wil
. ham, sausage, and mozzarella cheese
land tomato sauce.

' '4-09,—:

gL :
BOCCONCINO
‘Tomato sauce, topped with fresh
’_mf |cherry toma’qoes mozzarella
' cheese apd Ita&;an bhs;l
42pa

Ir‘i I

"PROSCIUTTO
E FUNGHI

Margherita pizza topped with,
mixed forest mushrooms, Paris

ham, fresh basil.
420.- -

,é«- EEOWHED .ﬁl.u‘rEN FREE h VEGETARIAN . Pumc. EGG.CELERY S Fist S crosTaceus L muLLuscus @ sov

Shi
ME‘ NUTS . MUSTARD .DAH!Y . SULPHUR DIOXIDE

Prices aiaé ingluswe of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.



Al 4 FORMAGGI!

: Margherita pizza topped with four
@ cheeses - mozzarella, Gorgonzola,
Smoked Scamorza and Parmigiano

We Reggiano.
. 480.-

?CHE RECOMMENDED @ ) GLUTEN FREE arian IE Ppnk.sc.ﬁ ERY
L1 : ‘. @ SESAME
Prices are inclusive of service charge and govern e are happy to ateomimodate al diets

I




. AIFRUTTI DI MA§{E
Marghenta pizza tdpped wlth

/ ﬂ. mixediseafood.. hutl M [;_ I
Y
Y

HAWAIANA

Margherita pizza topped
with fresh pineapple an

=g
i
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! happgmmmnmarhe all diets. Should have any speclq reguirement, please speak with your server.
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I:APRICCIOSA

Margherita pizza topped
w@:il carved ham, black

v QﬁWS, artichoke and forest |
xﬁl;shrOOms.
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g 0:'. FE Bz i@@.rgherltaapmza thpqd
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PORCONA
Margherlta pizza topped
with salami, bacon and
ham.

390.- B

VEGETARIAN émﬂk.sﬁ'.c&sm @nsu :ﬂ- CROSTACEUS ,I MULLUSCUS ‘ sov
e i 1 4'&#

Prices areiind '_ f e ;g.mm ent mwmmwwwmmwwmwwmww




i\IAP @LETANA‘
Marg]aenta PIZZF topped w1th
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.SESAME. NUTS . MUSTARD .DAI!\' .

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.
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Pizza bread topped
garlic, fresh
and extra virgi

170.-
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Prices are inclusive of service charge and ngernmem.t‘l;n Weare happy to accommiodate all diets: Should have any spacial requirement,

CHEF RECOM_MEND



\ PIZZABIANCHE

(WHITE PIZZA) - NO TOMAT_O:'S'AQCE

&3 BACON E PATATE
b Mozzarella, potato, bagon,
Mascarpone cheese, onion
and fresh rosemary.

390.-

@ VERDURE E
= PARMIGIANO ;
W Mozzarella, grilled vegetables, fresh .

wild rocket, semi-dried tomatoes and
Parmesan shavings.

) |
= P1ZZ A BIANCA
Mozzatella cheese, ricotta
cheese, pecorino clif:ese
and fr¢5h basil.
320+

e L Tice ) VAR S

Wi Tau
e CHEF RECOMMENDED GLUTEN FREE Wy VEGETARIAN

° sssmi'.:uu'zs-. MUSTARD . DAIRY ..sum{!)a' D
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s8R crostaceus B . mutuscus & sov




‘ m AIGAMBERI

Mozzarella cheese, shrimp,
wild rocket and fresh pesto
sauce.

380.-

A LD FUNGHI,
Mozzarella cheese, T ; - ¥, PROSCIUTTO
Gorgonzola, Mascarpone, & TARTUFO
Porcini mushrooms g Mozzarella cheese, paris
and speck ham. i) i . ham, truffle cream and
450.- forest mushroom.

360.-

GETARIAN .PORK . ele] . CELERY @ FISH -gé CROSTACEUS 1 MULLUSCUS ‘ 50Y

. SESAME . NUTS . MUSTARD . DAIR . SULPHUR DIOXIDE
ol
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TAGLIATA DIMANZO
Grilled and thinly sliced Australian
beef tenderloin. Served with wild
rocket, grilled mushrooms, crispy
Parmesan, fresh cherry tomatoes
and an onion & tomato tartar.
Complemented with Tzatziki sauce
and sundried tomato pesto.

800.-

OCHEP RECOMMENDED GLUTEN FREE ‘ VEGETARIAN @ PORK . EGG .CELER 1SH éaé CROSTACEUS 1 MULLUSCUS & sov
. SESAME . NUTS . MUSTARD . DAIRY . SULPHUR DIOXIDE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please spaak with your server.




« FILETTO AL PEPE ROSA

Grilled Australian Angus beeftenderloin
(200 g), served with pink peppercorn
sauce, grilled Eryngii mushrooms,
potato-gorgonzola mousse, and grilled

vegetables.

890.-

fi (3
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e CHEF RECOMMENDED GLUTEN FREE ‘ VEGETARIAN @PORK.EGG. CELERY ’@ FISH -ﬂ CROSTACEUS ,I MULLUSCUS ‘ 50Y
. SESAME . NUTS . MUSTARD . DAIRY . SULPHUR DIOXIDE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.



|
'Y “LkCARNI

i ; ') POLLO ARROSTO
b f} 7 hours slowly cooked crispy
p chicken leg confit. Served

with potato-truffle mousse

k. ) and red wine-mushroom

4 ’ / saugce

520.-

FILETTO DI MAIALE IN CAMICIA
Japanese Korobuta pork fillet mignon. Served

on a bed of potato-gorgonzola mousse.

"™ Red wine reduction and grilled seasonal vegetables.

N FREE ‘v VEGETARIAN 0 PORK . EGG . CELER

FisH . cmysus I muLuscus & sov
ST .Dmv . SULPHURDIOXIDE=""

o Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special mquimment,éa speak with your server
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AGNELLO ALLA
SCOTTADITO

. & Tender Australianlamb served with baby
potatoes, seasonal vegetables, and garlic
. . confit. Finished with a side of peppermint

sauce and rich red wine gravy.

890.-

OCHEF RECOMMENDED @GLU‘IEN FREE WM VEGETARIAN @PORK.EQG. CELERY @ FISH ‘ﬂ- CROSTACEUS ,l MULLUSCUS ‘ 50Y

e SESAME . NUTS . MUSTARD . DAIRY . SULPHUR DICXIDE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.




SAUTEED DI FRUTTI
DIMARE E COZZE

Fresh Andaman seafood and blue
mussel sautéed in lightly spicy
tomato sauce. Served with garlic
croutons.

550.-

I mouuscus o sov

fquirement, please speak with your server.



, SALMONE ALLA
~ GRIGLIA
@ & Charcoal-grilled salmon steak

with nduja sauce, served with

Q broccoli, bell pepper confit,

baby carrots, baby fried potato,
. and edamame beans.

590.-

e CHEF RECOMMENDED GLUTEN FREE VEGETARIAN @ PORK . EGG . CELERY @ FISH 'ﬂ- CROSTACEUS 1 MULLUSCUS ‘ SOy
. SESAME . NUTS . MUSTARD . DAIRY . SULPHUR DIOXIDE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.
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-

FISH AND CHIPS
Beer-battered sea bass fillet served with
golden fries and a side of spicy cayenne
tartar sauce.

450.-
\

RECOMMENDED @ GLUTEN FREE WM VEGETARIAN O PORK . EGG . CELERY
. SESAME . NUTS . MUSTARD .mm . SULPHUR DIOXIDE

FisH 48R crostaceus | b mutLuscus @ soy

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.



° & FILETTO DI BRANZINO
CON VONGOLEE

@® 1 zarrErANO

Pan-fried sea bass fillet with

clams-saffron sauce Served

with potato-truffle mousse.

520.-

<20,
‘ CHEF RECOMMENDED @ GLUTEN FREE (WP VEGETARIAN . PORK . EGG . CELERY s Fisu S crosTaceus b muttuscus @ sov
. SESAME . NUTS . MUSTARD . DAIRY . SULPHUR DIOXIDE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.
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TORTA ALLIMONE CON
GELATO ALLA

®0O G

Lemon tart with vanilla ice cream.
250.-

PMTA CATALANA
"Classic vanilla custard served
inside a coconut shell and
accompanied by fresh seasonal
fruits.

240.-
= . =
e CHEF RECOMMENDED | ) GLUTEN FREE ‘ VEGETARIAN @ PORK . EGG . CELER FISH %ﬂ CROSTACE! l

e SESAME . NUTS . MUSTARD . DAIRY . SULPHUR DIOXIDE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any spagi




TIRAMISU

Classic Italian dessert with layers
of espresso-soaked Savoiardi
biscuits and light Mascarpone
mousse. Sprinkled with Amaretti
biscuit crumbs.

240.-




% I DOLCI

AFFOGATO
AL CAFFE

A scoop of vanilla gelato
topped with a fresh shot
of hot espresso coffee.
220.-

FRUTTA DI
STAGIONE
Mixed seasonal fruits.

140.-

LAVA AL CIOCCOLATO
Classic chocolate lava cake with
vanilla ice cream.

240.-

Selection of artisanal gelato: Chocolate,
Vanilla, Strawberry, Rum-Raisin and
Mango.

90 / scoop.-

»
y

LUTEN FREE e VEGETARIAN O PORK EGG CELERY FISH @ CROSTACEUS 0 MULLUSCUS o soyY

e 7
' CHEF RECOMMENDED \

£ = £
f_ﬁ' SESAME NUTS § 5[ MUSTARD , B | DAIRY SULPHUR DIOXIDE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.
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