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IN-HOUSE BAKED BREAD & PIZZA

ASSORTED HOMEMADE BREAD

GARLIC BREAD "FETT'UNTA"

BRUSCHETTA, SICILIAN FRESH TOMATOES, ITALIAN BASIL
BRUSCHETTA, SAUTEED-MUSHROOMS

BRUSCHETTA, STRACCHINO CHEESE & COOKED HAM
TRADITIONAL PLAIN.-ROMAN SCHIAGCIATA
TRADITIONAL STUFFED ROMAN SCHIACCIATA = §220
ASSORTED PIZZAS

SMALL BITES OF AUTHENTIC ITALIAN STREET FOOD

HAND CUT POTATOES, ROCK SALT, ROSEMARY.~
PINZIMONIO, CRUNCHY. RAW VEGETABLES
ASSORTED SEASONAL VEGETABLES IN BEER BATTER
OLIVER ALL'ASCOLANA, STUFFED FRIED OLIVES
RICE SUPPLI", MOZZARELLA MELTING HEART
GRILLED BACON ROLLS

TENDER MEATBALLS IN HEARTY TOMATO SAUCE
GRISPY GOLDEN SEAFOOD IN SEMBLINA CRUMBS

PURCHEUA, BAKED PORK BELLY, WILD FENNEE - _S 150
STARTEHS

GREEN CHOICE OF THE DAY

DOLCE SALATO, MIXED SALAD, FRESH & DRIED FRUIT
KITGHEN GARDEN SALAD

GRILLED FARMERS SALAD

BAKED EGGPLANT PARMIGIANA

BURRATA, PARMA HAM, RUCOLA, CHERRY TOMATOES
INSALATA MEDITERRANEA WITH FETA CHEESE
SALMON SALAD WITH STRACCIATELLA CHEESE
ADRIATIC SKEWED CALAMARI WITH FRESH TOMATO SAUCE
ANGUS BEEF CARPACCI0, PARMIGIANO SHAVINGS
“AL GOCCI0"-OLD ITAEIAN STYLE BAKED EGGS
SEAFO0D GUAZZETTO, GARLIC CROUTONS

[ Toslonis

THE CHOPPING BOARDS

ASS[]RTEﬁ COLD CUTS SELECTION
ASSORTED CHEESES

All prices are subjected to 10% service charge & prevailing goverment tax
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UNIT ND. G117, THE GROOVE @ CENTRAL WORLD, RAMA -1 ROAD

PATHUMWAN, BANGKOK 10330

TEL: (+66)-02-117-3826
THE PASTAS

PISTACHIU TIRAMISU

BAKED LASAGNA “GRANDMA” STYLE 290
HOMEMADE TAGLIOLINI, PRAWNS, LEMON, AROMATIC BREADCRUMBS 330
GARGANELLI, SLOW-BRAISED LAMB RAGOUT 340
ORECCHIETTE, PORK SAUSAGE, SAFFRON SAUCE 350
RISOTTO, CASTELMAGNO CHEESE, BAROLD WINE < 360
HANDMADE RAVIULACCI,.BEEF FILLING, MARSALA SAUCE. : 390
MAIN GUURSES

SPICY ROASTED FARM CHICKEN “ALLA DIAVOLA” 340
GRILLED PORK CHOP, BEANS, PARMESAN ; ¢ 390
DAILY:MARKET FISH % 450
BEER BRAISED BEEF . : 460
MIXED GRILLED FISH AND SEAFOOD PLATTER M 470 L 780
GRILLED US RIBEYE, POTATO WEDGES 980

CHECK THE BOARD FOR THE DAILY
: ‘ CHEF SPECIALS!

DESSERTS

HOMEMADE ITALIAN GELATO [SCUOP] 80
SORBETTO, REFRESHING FRUITY SORBET 190
PANNA COTTA : 210
SICILIAN-CANNOLI 220
DABK CHOCOLATE LAVA CAKE, ESPRESSO ICE GREAM - 260

290

- PROSEGE0, WHITE MILD SPARKLING

6Q\I(MVA&

- 40 STILL / SPARKLING WATER LT 30 1LT 50
SOFT DRINKS 60
TEA-SELEGTION icen/HoT 80
LIMONATA. SPARKLING ITALIAN LEMON 140
CHINOTTO, SPARKLING ITALIAN-CITRUS : 140
ARANGIATA,.SPARKLING ITALIAN CITRUS =140
TONICA, ITALIAN TONIC WATER 140
JUICES 140

APERIT[‘II / COCKTAILS §

VERMOUTH, RED 7 WHITE 280
BELLINI prosEcco; PEACH. 290
ROSSINI prosecco, STRAWBERRY 290
MIMOSA PprosECcO, ORANGE - 290
10 SPRITZ aperoL, PROSEGCO, SODA - ’ 320
HUGO ELDERFLOWER, PROSEGCO, MINT SODA 320
PINK SPRITZ wHITE VERMOUTH, ROSE, PROSECCO, SODA 320
GARIBALDI camparr oraNsE ~ 290
AMERICAND cAMPARI, RED-VERMOUTH. SODA 320
NEGRONI cin, cAMPARI; RED VERMOUTH 320
NEGRONI SBAGLIATO cAMPARI, RED VERMOUTH; SODA » : 320~
NEGROSKI cAMPARI, RED VERMOUTH, VODKA 320
10 DRAFT BEER Y% PINT: 135 1'PINT 260
PERONI/ MENABREA - 330ML. : = 290
BALLADIN CRAFT BEER 330ML. 390
BIRRA ROMA 330ML. = 390
BIRRA ROMA ~ 750ML. 850
0 WINE 6LS = U = % - ALT
|8 E/I%?B?NNAY' 190 / 360 /690 /990
|

0 PINOT NERO . 190 /-360 /690 /990
10 CARNERNET SAUVIGNON 190 / 360 / 690/ 990
0 HOUSE WlNE BLS < = %o -IbT
WHITE STILL 150 /. 280 /560 / 1090

RED STILL 150 /280 / 560 /7 1090

180 /340 / 650 / 1290

DIGESTIVI / LIQUORI / DISTILLATI

AMARI-/ LIMONCELLO 280
DISTILLATES FROM 280
GRAPPA BIANCA / GRAPPA BA'RRI[]UE et 350 / 380
BAFFETTERIA S é. DECAFFEINATED
g AVAILABLE K

ESPRESSO, MAGCGHIATO 65
ESPRESSO DOPPIO, AMERICANO 120
MOKA. CAPPUCINO, CAFFE LATTE CIOGCOLATA bt 120
AFFOGATO 180
COFFEE COCKTAILS 290



