
Ciao Terrazza Pop-up
at

 During the summer months from Sunday to Wednesday, The Riverside Terrace
will offer Italian cuisine by Award Winning Chef, Danilo Aiassa.

For more information please contact mobkk-restaurants@mohg.com or +66 (2) 659 9000 ext. 7390
48 Oriental Avenue, Bangkok Thailand 10500    www.mandarinoriental.com/Bangkok

From 1 May 2017 onwards

Sunday - Wednesday      7 pm - 10.30 pm

From Thursday to Saturday night, The Riverside Terrace is open as usual
highlighting its sumptuous Barbeque Buffet.

THB 2,350 ++

Every evening this ‘Ciao Terrazza Pop-up’
will be offering an Italian Antipasti buffet at THB 850++

Guests can also choose from our a la carte menu
which includes pasta, pizza, seafood and monthly specials.



Please advise on any dietary requirements 

and we will be delighted to assist.

Prices are in Baht and subject to 10% service charge 

and applicable government tax.

          A LA CARTE CHOICES

PIZZA-PIZZE 

PIZZA MARGHERITA

Tomato, mozzarella and oregano

390

PIZZA AL GORGONZOLA, NOCI E ZUCCA

Gorgonzola, walnut and pumpkin cream

410 

PIZZA QUATTRO STAGIONI

Coppa ham, black olives, mushrooms 

and zucchini

440 

FOCACCIA AL TARTUFO E MASCARPONE

Focaccia filled with mascarpone and truffle

470

PIZZA AL PROSCIUTTO CRUDO E RUCOLA

Parma ham and rocket

490

PIZZA AI FRUTTI DI MARE

Prawns, squid, tomato and mozzarella

450

MINESTRE E PASTA 
SOUPS, PASTA AND RISOTTO

ZUPPA DI FUNGHI CON CROSTINO 

AL PROVOLONE                               

Mushroom soup with provolone cheese 

and croutons

380 

MINESTRONE ALL ‘ITALIANA

Classic minestrone soup 

with maccheroni pasta

390

PENNE ALL’ARRABIATA CON OLIVE TAGGIASCE 

E RICOTTA STAGIONATA

Penne arrabiata with Taggiasce olives 

and aged ricotta cheese

450

SPAGHETTI ALLA CARBONARA

Spaghetti carbonara 

450

RAVIOLI RIPIENI DI RICOTTA E SPINACI AL 

POMODORO E BASILICO

Homemade ravioli filled with ricotta 

and spinach, tomato sauce and basil 

480

LINGUINE AI FRUTTI DI MARE E POMODORINI

Linguine with mixed seafood 

and cherry tomatoes

540

RIGATONI ALLA MODA DI RECCO

Rigatoni with pesto sauce, cornetti beans, 

pinenut, diced potatoes and fresh tomatoes 

450

BUCATINI  ALL’  AMATRICIANA 

E STRACCIATELLA

Bucatini with guanciale ham,

stracciatella and caciocavallo cheese 

480

RISOTTO AI GAMBERI E BURRATA

Risotto with tiger prawns and burrata

520

TAGLIOLINI FATTI A MANO ALLA 

CACIO  E PEPE

Homemade tagliolini ‘cacio e pepe’ style 

480

PIATTI PRINCIPALI
MAIN COURSES

FILLETTO DI BRANZINO CON SPINACI SALTATI                                             

PATATE AL FORNO, GUAZZETTO DI FRUTTI DI 

MARE E OLIVE   

Pan-fried sea bass with sautéed spinach, 

crushed potatoes, tomato sauce, 

seafood broth and black olives

610

FRITTO MISTO DI PESCE CON VERDURE 

DI STAGIONE

Traditional seafood ‘fritto misto’ 

with seasonal vegetables

750

CARRÉ D’AGNELLO AL FORNO IN CROSTA DI 

ROSMARINO CON BROCCOLI, CAVOLFIORI , 

ASPARAGI VERDI AVOLTI NELLA PANCETTA E 

POLENTA FRITTA 

Rosemary crusted rack of lamb 

with  broccoli, cauliflower, crispy polenta 

and asparagus wrapped in pancetta 

980

TAGLIATA DI MANZO WAGYU CON PATATE 

ARROSTO E RUCOLA

Grilled  wagyu flank steak with roasted 

potatoes and rocket salad

1,200



PPEPATA DI COZZE AL GUAZZETTO 
VINO BIANCO E NDUJA

Black mussels in tomato sauce 
with cherry tomatoes and Nduja salami

690

SARDINE FRITTE E BALSAMICO
 Deep fried sardines with balsamic oil

780

LINGUINE CON GAMBERI ROSSI DI 
MAZZARO DEL VALLO E POMODORINI

Linguine with Sicilian red prawns 
cherry tomatoes and white wine sauce 

890

TAGLIOLINI CON SCAMPETTI, 
ZUCCHINE E  BURRATA

Homemade tagliolini with langoustine, 
burrata cheese and zucchini

890

TRANCIO DI PESCE 
SPADA ALLA SICILIANA
Sword fish Sicilian style

890

Please advise on any dietary requirements 

and we will be delighted to assist.

Prices are in Baht and subject to 10% service charge 

and applicable government tax.

MAY SPECIALS



FREE FLOW PROSECCO INDULGANCE 

7 Cascine Prosecco Treviso                             990

“Nothing says celebration more than 

a glass of prosecco.”

ITALIAN WINE BY THE GLASS 150 ml

PROSECCO

7 Cascine Prosecco Treviso                             350 

WHITE

Toscana Bianco 2014, Soro, Sensi,                   250

Tuscany

Pinot Grigio 2015, della Venezia,                    500

Bottega Veneto

Chardonnay Lanche L’ Altro 2014,                  600 

Pio Cesare, Piedmont 

RED

Nero D’Avola 2014, Regaleali, Sicily               350 

Chianti 2014, Principe del Sole, Tuscany        480 

Barolo 2012, Buon Padre,                               800

Viberti Giovanni, Piedmont 

  

    

ITALIAN CLASSIC COCKTAIL

AMERICANO                                                     390

Campari, Sweet Vermouth, Soda Water

APEROL SPRITZ                                        390

Aperol, Prosecco, Soda Water

NEGRONI                                                          390

Tanqueray Gin, Campari, Sweet Vermouth

BELLINI                                                            520 

Sparkling Wine, Peach Purée

APERITIF      

Campari        30ml              290

Aperol         30ml              290

Carpano Dry-Blanco-Classico   30ml              290

GRAPPA

Nonino Grappa Friulana                             290

Nonino Alla Ruta                                              320

Nonino Grappa Chardonnay                 520

ITALIAN BEER     

Peroni Nastro Azzurro                                     350

SOFT DRINK

San Pellegrino Limonata                                  230 

San Pellegrino Aranciata                                 230 

  

Prices are in Baht and subject to 10 % service charge 

and applicable government tax.


