
Italian Food

Available daily throughout March – May 2026

Festival

Indulge in Classic Italian Favorites

Celebrate the art of Italian dining with authentic flavors
and classic favorites. 



Italian Food
FestivalNapoli-Style Pizza

Prices are in Thai Baht and subject to service charge and VAT�

Margherita
Classica
Classic Neapolitan pizza topped with 
San Marzano tomato sauce, fresh 
Mozzarella, basil leaves, and extra 
virgin olive oil

350

Diavola
Spicy salami, Mozzarella cheese, 
tomato sauce, and dried chili flakes for 
a bold and fiery flavor

450

Funghi
& Truffle Oil 
Mixed sautéed mushrooms, Mozzarella 
cheese, and aromatic truffle oil

490

Margherita
Burrata 
Traditional tomato base with melted 
Mozzarella, creamy burrata cheese and 
extra virgin olive oil

490

Quattro
Formaggi
A rich blend of four Italian cheeses: 
Mozzarella, Gorgonzola, Fontina, and 
Parmesan

490

Prosciutto
e Rucola
Thinly sliced Parma ham, fresh rocket 
leaves, Mozzarella, and shaved 
Parmesan cheese

490

+ Add Extra Cheese on Crust: Pecorino Romano cheese  THB 100



Tradit ional
Italian Pasta

Prices are in Thai Baht and subject to service charge and VAT�

Pasta Options : Spaghetti \ Linguine \ Penne \ Tortiglioni \ Mezze Maniche Rigate

Linguine alle
Vongole
Linguine with fresh clams, garlic, white 
wine, olive oil, and parsley

350

Spaghetti
Carbonara
Spaghetti tossed with crispy guanciale, 
egg yolk, Pecorino Romano cheese, and 
freshly ground black pepper

450

Pappardelle
Beef Ragù
Wide ribbon pasta served with 
slow-cooked beef ragù in a rich tomato 
and red wine sauce

450

Tagliatelle Alfredo
with Mushrooms 
Tagliatelle pasta in a creamy Parmesan 
sauce with sautéed mushrooms

350

Penne Arrabbiata
(Vegetarian)
Penne pasta in a spicy tomato sauce 
with garlic, chili, and olive oil

350390

Lasagna alla
Bolognese

Oven-baked lasagna layered with beef 
Bolognese sauce, béchamel, and 
cheese

Italian Food
Festival



Italian Food

Prices are in Thai Baht and subject to service charge and VAT�

Ladyfinger biscuits dipped in freshly brewed 
espresso, layered with smooth mascarpone cream, 
and finished with cocoa powder, prepared and 
served at your table.

Classic Tableside
Tiramisu    

290

Festival

A selection of Italian cured meats, 
including Parma ham, Mortadella, 
Milano salami, and Coppa, served with 
aged Italian cheeses, olives, pickles, 
and breadsticks.

Italian Cold Cuts
& Cheese Platter 

690

Burrata tomato
& Parma
Creamy Burrata, Tomato confit, Parma 
ham 12th and basil pesto

590

Italian Baked  
Traditional Italian baked goods, 
rosemary focaccia, and sourdough

150

Cold Cuts, Salad

& Italian Pastries

Dessert


