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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.-
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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.
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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
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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
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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.-
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@ 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 ¥\
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@ 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.-
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% 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.-
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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
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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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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.





























































































