
T O  S H A R E

A N T I P A S T I

BRUSCHETTE - 150
Selection of bruschetta: N'duja and burrata, grilled
eggplant and provolone, classic tomato and basil

S O U P  &  S A L A D

SUPPLÌ AL TELEFONO - 180
Deep-fried tomato risotto and mozzarella cake

TORTINO DI GRANCHIO - 380
Deep-fried crab cake, mango chutney and balsamic

glaze

LA PEPATA DI COZZE - 450
Mediterranean mussels sautéed with wine and black

pepper

FRITTURA DI CALAMARI - 320
Deep-fried calamari with spicy aioli

PARMIGIANA DI PESCE BANDIERA - 290
Paddlefish parmigiana with smoked scamorza

MOLLECHE FRITTE - 330
Deep-fried soft-shell crab, mango, field green salad,

lemon vinaigrette 

HIPSTER SALAD - 350
Kale leaves, quinoa, olives, cherry tomatoes, hazelnut

and citronette

THE ROOT - 350
Roasted beets, orange, rocket leaves, stracciatella

and pumpkin seeds

INSALATA DI CALAMARI E POLPO,
ORIGANO CALABRESE - 420

Octopus and calamari salad with Calabrain oregano

MUSHROOM & TRUFFLE SOUP - 200
Champignon mushroom, Shimeji mushroom, celery,

bay leaves, olive oil, truffle paste

All prices are in THB and are
inclusive of 10% service charge

VAT of 7% has been added to
the net value of the listed prices

AFFETTATI CON
GIARDINIERA

Cold cuts board with house-made
pickled vegetable and pita bread

BACI
Sausage and mushroom pizza rolls

TAGLIERE DI FORMAGGI
Selection of cheeses with assorted

fruits, walnut, olive and honey320

420
750

BURRATA DI ANDRIA ALLA CAPRESE
CON BOTTARGA - 340

Andria's burrata, cherry tomatoes, pesto sauce and
tuna bottarga

LOBSTER BISQUE - 320
Lobster, tiger prawn, mud crab, onion, carrot,

celery, garlic, white wine

F O O D  M E N U



P I Z Z A

MARINARA CON BURRATA - 290
San Marzano tomato garlic, oregano, chili and burrata

MARGHERITA - 350
Fior d'agerola mozzarella, San Marzano tomato and

basil

ROMANA - 350
Fior d'agerola mozzarella, San Marzano tomato,

anchovies, capers, Gaeta olives and basil

SICILIANA - 450
Fior d'agerola mozzarella, San Marzano tomato,
fennel sausage, eggplant, red onion and ricotta

ZUCCHINI E PANCETTA - 350
Zucchini, onion, gorgonzola, pancetta and mint

DIAVOLA - 390
San Marzano tomato, spicy salami and oregano

PROSCIUTTO CRUDO - 450
Light tomato, mozzarella, rocket leaves, fresh cherry

tomato, parma ham and shaves parmesan

P A S T A

GNOCCHETTI CON CALAMARI,
ZUCCHINE - 290

Potato gnocchetti with calamari, zucchini and mint

CAVATELLI ALLA NERANO - 320
Handmade cavatelli pasta with fried zucchini,

provolone cheese and basil

SPAGHETTI ALLA CHITARRA CON
SARDINE - 350

Hand-cut fresh spaghetti with sardines, Piennulo
tomato and herbed breadcrumbs

FETTUCINE CON SALSICCE
E PORCINI - 350

Handmade fettuccine with Italian sausage and
porcini mushroom ragout 

LINGUINE ALLE VONGOLE VERACE - 380
Linguine pasta with little neck clams

FUSILLI CON SALSA AL GRANCHI E
RUCOLA - 590

Handmade fusilli pasta with mud crab ragout,
marjoram and rocket leaves

SPAGHETTI ALLO SCOGLIO - 600
Spaghetti with a selection of fresh seafood

PESCATORA - 490
San Marzano tomato, calamari, prawns, crab and

mussels

TARTUFO - 500
Taleggio cheese, agerola mozzarella, parmesan and

black truffle

All prices are in THB and are
inclusive of 10% service charge

VAT of 7% has been added to
the net value of the listed prices

RISOTTO ALL'ARAGOSTA E
STRACCIATELLA - 750

Carnaroli risotto with lobster, basil pesto and
stracciatella cheese

SPAGHETTI CARBONARA - 380
Hand-cut fresh spaghetti with pancetta, eggs,

pecorino cheese, and black pepper



S A N D W I C H

THE KARKINOS CRAB SANDWICH - 420
Crab sandwich with provolone cheese and toast

PITA LAMB SANDWICH - 390
Pita bread filled with cumin roasted lamb, tzatziki,

hummus and parsley

AVOCADO & PRAWN ROLL - 350
Avocado and frilled prawns roll, sprouts, quinoa and

spicy sauce

CAPRESE SANDWICH - 350
Focaccia with mozzarella, pesto and spicy tomato

FISH BURGER - 300
Fish burger with pickles, tartar sauce and tomato

All prices are in THB and are
inclusive of 10% service charge

VAT of 7% has been added to
the net value of the listed prices

D E S S E R T S

GELATO ITALIANO - 100
Vanilla, Chocolate, Strawberry or Hazelnut

O'BABA - 220
Mini baba served with vanilla ice cream and cherry

PASTIERA - 250
A traditional Neapolitan ricotta and spelt cake

TORTINO AL LIMONE - 190
A lemon tart with burnt meringue

TIRAMISU - 220
Coffee-flavoured Italian dessert

SEASONAL FRUIT CRUMBLE - 220
Served with vanilla ice cream

AFFOGATO - 180
Vanilla gelato topped with a shot of espresso

S E C O N D I

CERNIA ALL'AQUA PAZZA - 400
Braised line caught 'acque pazza' style with tomato,

white wine and parsley

TOTANI RIPIENI - 400
N'duja and sourdough filled calamari braised in a

tomato sauce

POLLO ALLA GRIGLIA - 490
Grilled spicy chicken, baked potato, caramelised

onion and braised whole garlic

FILETTO DI MANZO ALLA GRIGLIA - 990
Grilled Black Angus tenderloin with grilled vegetable

PESCE DEL GIORNO AL SALE
Baked catch of the day with sliced potatoes, olives

and capers

COSTATA DI MANZO
Grilled Black Angus tomahawk with grilled vegetable

950/kg

2,500/kg

S I D E S

HAND COOKED CHIPS - 150
Hand-cut potato chips served with ketchup and

mayonnaise 

CHEESE BALL - 180
Deep-fried potato and mozzarella ball served with

tartar sauce

MOZZARELLA STICK - 220
Deep-fried mozzarella stick served with tomato sauce

dipping


