CIAO POP - UP

ANTIPASTI - APPETIZERS

INSALATA DI GERMOGLI DI SPINACI AL BALSAMICO
CON GORGONZOLA, NOCI E PANCETTA CROCCANTE
Baby spinach with gorgonzola cheese, crispy pancetta,
pbalsamic dressing and walnut

BURRATA CON POMODORI FRESCHI, RUCOLA, ACETO BALSAMICO
Fresh Burrata with fresh tomatoes, rocket salad and balsamic

INSALATA DI MARE CALDA CON ASPARACI VERDI E POMODORINI
Warm seafood salad with green asparagus
and cherry tomatoes, olive oil

VITELLO TONNATO CLASSICO
Traditional Vitello tonnato with anchovies, tuna and cappers sauce

PIZZA - PIZZE

PlZZzA MARGCHERITA
Tomato, mozzarella and oregano

FOCACCIA AL TARTUFO E MASCARPONE
Focaccia filled with mascarpone and truffle

PI1ZzA AL PROSCIUTTO CRUDO E RUCOLA
Parma ham and rocket

PIZZA Al FRUTTI DI MARE
Prawns, squid, tomato and mozzarella

MINESTR E PASTA - SOUP AND PASTAS

MINESTRONE ALL ‘ITALIANA
Classic minestrone soup with maccheroncini pasta

PENNE ALLARRABIATA CON
OLIVE TAGGIASCHE E STRACCIATELLA
Penne arrabiata sauce with taggiasche olives starcciatella cheese

SPAGHETTI Al FRUTTI DI MARE E POMODORINI
Spaghetti with mixed seafood and cherry tomatoes

LINGUINE CON POLPA DI GRANCHIO, PESTO E POMODORINI
Linguine with crab meat, pesto sauce and cherry tomatoes

RIGATONI ALLA CIOCIARA RIGATONI WITH TOMATO SAUCE,
Rigatoni with caciocavallo cheese, guanciale ham,
chiodini mushrooms and stracciatella cheese

DOLCI - DESSERTS

TIRAMISU
Classic tiramisu

PANNA COTTA IN 3 MODI
Panna cotta in three variations basil with strawberry,
rosemary with apricot, classic with caramel

CASSATA CLASSICA SALSA ALLALBICOCCA
Traditional Sicilian cassata with apricot sauce

PROSPINO AL LIMONCELLO
Lemon sorbet with limoncello layered with almond cake

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.
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