
Pre-dinner 

Amuse-Bouche
Arancini

Tramezzini(Italian Sandwich)
Tartare Di Tonno

PAIRED WITH: Sartori Prosecco, Italy

Dinner 

Butternut Squash Soup with Roasted Almonds 
PAIRED WITH: George Duboeuf Sauvignon Blanc, France

****
 Rigatoni Alla Norma Tomato sauce, Eggplant, Ricotta cheese

Or
 Pan seared see bass fillet with potato cake, Asparagus and lemon 

butter sauce

Or
 Chicken Breast Filled With Spinach and Cheese in Red wine Sauce

PAIRED WITH: George Duboeuf Merlot, France

After-dinner 

Dessert Station
Tea & Coffee 

PAIRED WITH: Pegasus Bay, Rielsing Late Harvest, New Zealand

THB 600- net per person:
Four Courses Italian Set Menu only

THB 1,500- net per person:
Four Courses Italian Set Menu With Four Glasses of Paired Wine 


