ROSSINI'S




AMUSE BOUCHE

Cantaloupe melon, aged parma ham 3
waduuAumMaUIESWHIBLWIS
Mushroom arancini
SUBUIRR

ANTIEASTI \V

CARPACCIO DI MANZO [
Manzo Marinato, Foglie Di Rucola, Parmigiano Reggiano, Condimento Al Tartufo
Marinated Beef Carpaccio, Arugula Leaves, Aged Parmesan Cheese, Truffle Vinaigrette
msuslvidoalas 1dswnu fuangaal, Gawiswsuua: saalkanswWinandinsn

OR
CALAMARI [} 2
Calamari Grigliati, Insalata Di Finocchio, Ricotta Mantecata, Arancia A Vivo, Pisellini, Olive Taggiasca
Grilled Calamari, Fennel Salad, Marinated Ricotta Cheese, Fresh Orange, Green Peas, Taggiasca Olives
Uamibngiaswwsauaaniwulua dasaanmuin duan 0ddautm tazusnanunnigam
OR
MELANZANA ¢}
Melanzana Al Miso Grigliata, Purea Di Prezzemolo, Insalate Fresca, Quinoa Croccante
Roasted Miso Eggplant, Parsley Puree, Garden Leaves Salad, Crispy Quinoa
u=l@auvgvsoanla: ESwwSouwisaagiwedts aanwnan ta=aam

PASTA

POMODORO
Spaghetti, Datterino Tomato Stufato, Basilico, Parmigiano, Burratina
Spaghetti, Cherry Tomatoes, Basil Leaves, Aged Parmesan Cheese, Fresh Burrata
alnmau=@ainAwass lks:w1 GawSwunu @Swwsauysinmagaan
OR
PESTO E GAMBERI [} & @

Tagliatelle All'uovo, Peso Di Basilico, Pinoli, Gamberoni, Olio Extravergine
Hand-Made Tagliatelle, Basil Pesto, Pine Nuts, Tiger Prawns, Extra Virgin Olive Oil
ugusiwawaimeoyinaia paniwalnfulks=wi lsenlwd (@Swwsauivaietda uatiiuunanidndnsasau

OR
TAGLIATELLE ALLA BOLOGNESE [)
Tagliatelle Al’'uovo, Ragu Alla Bolognese, Passata Di Pomodoro, Parmigiano Reggiano
Hand-Made Tagliatelle, Bolognese Ragout, Tomatoes Sauce, Aged Parmesan Cheese
uguswawiahnmnaa saalulawanuusinaidudu wsuMgsaau=IgatnA tazgawiswsu

MAINS

GUANCIA DI VITELLO [}
Guancia Di Vitello Brasata, Salsa Al Vino Rosso, Purea Di Patate, Carciofo Grigliato
Braised Veal Cheek, Red Wine Sauce, Mashed Potatoes, Grilled Artichoke
uAUaNIHUDULAY FSWWSIUTUHSIUR Ua=nShlEngN

OR
DENTICE [) =2
Dentice Rosso Alla Griglia, Cous Cous Agli Agrumi, Arrote Arrostite, Salsa Al Burro E Limone
Grilled Red Snapper, Citrus Cous Cous, Reimagined Carrots, Lemon Beurre Blanc
Uainzwauavgn 1aswwsauaanadnsa uAsan tazuadlauauluasuday
OR
POLLETTO
Petto Di Pollo Allevato Al Mais, Zucca Arrosto, Patate Novelle, Romanesco, Fondo Di Pollo
Corn Fed Seared Chicken Breast, Roasted Pumpkin, Baby Potatoes, Romanesco, Chicken Jus
anlnaguaednwAg1y 1aswwsauwnnavau TuWsidau Isuuwaln ua=saaydlnsalgudu

OR
CAROTA ¢ &
Carota Brasata, Fondo Di Carota E Yuzu, Mostarda In Gradi, Mandorle, Erba Cipollina
Braised Carrots, Carrot Yuzu Jus, Pommery Mustard, AlImonds, Chives
UASANEU GaauAsaNFUgY [aSWwsaugamsalwiuas sauaus tazluwd

DESSERT

TIRAMISU [
Tiramisu All Coffee Espresso, Rivisitato Da Chef Giacomo
Classic Espresso Tiramisu Reimagined by Chef Giacomo
AANEan wawsals Ns10g 3n ww Belall

OR
GELATO [} &
Selezione Di Cioccolato, Mango, Pistacchi, Nocciola
Asserted Gelato: Chocolate, Mango, Pistachio, Hazelnut
Tornsu: Sanlnuan, v=Udv, wamale, Wiwaln

BEVERAGE

Includes 2 Mocktails or two glasses of house wine
Coffee And Tea, Still And Sparkling Water

{2 Contains Pork 32> Contains Fish C)ﬁ Vegetarian (S Tree Nuts D Dairy D Contains Shellfish
All eggs on the menu are cage-free.
Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerance. Our chefs will be delighted to prepare your favorite dish.
All Prices are in Thai Baht. All prices are inclusive of 10% service charge and 7 % government tax. Special discount applies for Marriott Bonvoy and The Grande Club Members.
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ROSSINI'S



AMUSE BOUCHE
Cantaloupe melon, aged parma ham [
wasuuAumMaUIESWALauwWISLY
Mushroom arancini () ¢
NSUBUIRA

ANTIPASTI

BURRATA 3 0 &
Datterini, Burratina, Pinoli, Basilico Fresco, Prosciutto Di Parma, Spinaci
Heirloom Cherry Tomatoes, Burrata Cheese, Pine Nuts, Basil, Parma Ham, Spinach Leaves
=@alnAlsass uasau ysmenda nawigdn lkis=wn uauwisun uazlurnlouan

OR
CALAMARI () 2
Calamari Grigliati, Insalata Di Finocchio, Ricotta Mantecata, Arancia A Vivo, Pisellini, Olive Taggiasca
Grilled Calamari, Fennel Salad, Marinated Ricotta Cheese, Fresh Orange, Green Peas, Taggiasca Olives
Uakine 1dswwsauaanwuiua 3asnanekin duan mnaule tazu=nanunnidgam

OR
KING OYSTER [
Cardoncelli Alla Griglia, Ricotta Mantecata, Salsa Alla Mostarda E Timo
Roasted King Oyster Mushroom, Marinated Ricotta Cheese, Mustard And Thyme Sauce
IRAUNISUKaNE 1@SWwSaudasnamnmuiin siasaadamsauazlsy

PASTA

TAGLIATELLE ALLA BOLOGNESE [}
Tagliatelle All'uovo, Ragu Alla Bolognese, Passata Di Pomodoro, Parmigiano Reggiano
Hand-Made Tagliatelle, Bologhese Ragout, Tomato Sauce, Aged Parmesan Cheese
ugusiwawammoylnala saalulauauuusnalgudu widuaIguaaU=@aInA ua=gawiswsiu

OR
SPAGHETTI VONGOLE @ (J
Spaghetti, Vongole Veraci Saltate, Prezzemolo Fresco, Olio Extravergine
Spaghetti, Sautéed Clams, Fresh Parsley, Extra Virgin Olive Oil
ainnfrakogane @swwsauluwisaddan uastjuu=nantdndns1asiu

OR
RAVIOLI DI BURRATA [ ¢f)
Ravioli Di Burrata, Funghi Saltati, Panna Fresca, Parmigiano Reggiano
Burrata Ravioli, Creamy Mushroom Sauce, Aged Parmesan Cheese
$13aysnN3a vdanSUIRA ta:gawisiwsiu

MAINS

AGNELLO [
Costoletta Di Agnello Grigliata, Spinaci Saltati, Purea Di Sedano Rapa, Patate Arrosto, Salsa Di Agnello
Grilled Lamb Rack, Sautéed Spinach, Celeriac Puree, Roasted Potatoes, Lamb Jus
Glasuun=g1v (@SWwsaurnluUNA IWEIISIBIDISEA TUNSTDU Lauaapdln=gudu

OR
DENTICE [ >
Dentice Rosso Alla Griglia, Cous Cous Agli Agrumi, Arrote Arrostite, Salsa Al Burro E Limone
Grilled Red Snapper, Citrus Cous Cous, Roasted Carrots, Lemon Beurre Blanc
Uanzwauave [aswwsaunanasnsa tAsan 1a:yadlalauludsuany
OR
POLLETTO
Petto Di Pollo Allevato Al Mais, Zucca Arrosto, Patate Novelle, Romanesco, Fondo Di Pollo
Corn Fed Seared Chicken Breast, Roasted Pumpkin, Baby Potatoes, Romanesco, Chicken Jus
anlnagvmed WA 1aSwwsauwnnavau TuWsvaau Isuiuwaln ua:vaaydlnsaudu
OR
MELANZANA /)
Melanzana Al Miso Grigliata, Purea Di Prezzemolo, Insalate Fresca, Quinoa Croccante
Roasted Miso Eggplant, Parsley Puree, Garden Leaves Salad, Crispy Quinoa
(ASANEU GaauAsaNdUgYy [FSWwSauamsalwiuas dauaus uaslywd

DESSERT

TIRAMISU [
Tiramisu All Coffee Espresso, Rivisitato Da Chef Giacomo
Classic Espresso Tiramisu Reimagined by Chef Giacomo
AAEan wawsals ns10g 3 n ww BelAly

OR
PANNA COTTA [ &
Selezione Di Cioccolato, Mango, Pistacchi, Nocciola
Asserted Gelato: Chocolate, Mango, Pistachio, Hazelnut
Toansu: Ganlnuas, U=y, wamalo, Wwsaln

BEVERAGE

Includes a Bottle Wine (Red, White, Sparkling)
Coffee And Tea, Still And Sparkling Water

m Contains Pork 2> Contains Fish @5 Vegetarian (S Tree Nuts O Dairy @ Contains Shellfish

All eggs on the menu are cage-free.
Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerance. Our chefs will be delighted to prepare your favorite dish.
All Prices are in Thai Baht. All prices are inclusive of 10% service charge and 7 % government tax. Special discount applies for Marriott Bonvoy and The Grande Club Members.
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ROSSINI'S




AMUSE BOUCHE
Cantaloupe Melon, Aged Parma Ham m
wadulAUMIUIESWALIUWISY
Mushroom Arancini
15UBUIARN
Parmesan Cheese, Aged Balsamic D C’)ﬁ
FawSwuu nutaviin

vl

CICCHETTI

TROTA 2
Trota Marinata, Polvere Di Limone, Cetriolo Compresso, Aroma Di Mojito
Marinated Rainbow Trout, Lemon Snow, Compressed Cucumber, Mojito Aroma
Uan$ i @swwsau nutauaualud usni uasiu3le alsin

OR
GNocco FRITTO (3 [)
Impasto Fermentato Fritto, Ricotta Mantecata Al Tartufo, Prosciutto Di Coppa
Crispy Sour Dough, Truffle Marinated Ricotta Cheese, Coppa Ham
sunlvsnalansau @$Wwsaugasaaniananswina uazusunadu

ANTIPASTO

poLipo [
Polipo Arrostito, Pomodorini in Salsa Rosa, Nero Di Polipo, Olio Al Basilico
Charred Octopus, Pink Sauce Tomatoes Confit, Octopus’ Ink, Basil Oil
Janiing 1w 1d$wwsauvaauzidainAnauin kiin uazthiufulkszwn

OR
BURRATA (3 ()
Datterini, Burratina, Pinoli, Basilico Fresco, Prosciutto Di Parma, Spinaci
Heirloom Cherry Tomatoes, Burrata Cheese, Pine Nuts, Basil, Parma Ham, Spinach Leaves
=dainAyassd wasay ysasgda mowiedn lks:w1 uauwisu uasunlouan

PASTA

TAGLIATELLE ALLA BOLOGNESE G
Tagliatelle Al'uovo, Ragu Alla Bolognese, Passata Di Pomodoro, Parmigiano Reggiano
Hand-Made Tagliatelle, Bolognese Ragout, Tomatoes Sauce, Aged Parmesan Cheese
ugudwawiammeuyinata saalulawauuusnadudu wSaumgsaau:@aina uagawsiweu
OR
SPAGHETTI VONGOLE O o
Spaghetti, Vongole Veraci Saltate, Prezzemolo Fresco, Olio Extravergine
Spaghetti, Sautéed Clams, Fresh Parsley, Extra Virgin Olive Oil
alnniiakaeate @sWwsauluwisadgan uaztjuu=nanidnons1asu
OR
poMopoRro [ &)
Spaghetti, Datterino Tomatoes Stufato, Basilico, Parmigiano, Burratina
Spaghetti, Cherry Tomatoes, Basil Leaves, Aged Parmesan Cheese, Fresh Burrata
avnnmiisaan:@ainAwass ulks:w1 Fawswuu @Swwsanysinmaaan

MAINS

FILETTO DI MANZO D
Filetto Frollato Alla Ai Ferri, Purea Di Patate, Spinaci Saltati, Salsa Al Manzo
Grilled Angus Tenderloin, Mashed Potatoes, Sautéed Spinach, Beef Jus
aininuinpsaetitiauaviia @sWwsauiunsvun Wnluudn ua:vaayditadudu

POLLETTO
Petto Di Pollo Allevato Al Mais, Zucca Arrosto, Patate Novelle, Romanesco, Fondo Di Pollo
Corn Fed Seared Chicken Breast, Roasted Pumpkin, Baby Potatoes, Romanesco, Chicken Jus
anlriaevimednlwagy 1dSwwsauwnnavau Tursvdau Isuuwaln uazvaaydlnsadudu
OR
BRANZINO [

Filetto Di Branzino In Padella, Purea Di Patate, Caponata Siciliana, Balsamico Invecchiato
Pan Seared Sea Bass, Mashed Potatoes, Sicilian Caponata, Aged Balsamic
Uan:wuey 13$Wwsauiiunsuun mMUFMIUUEEIEsU ta:Uatnin
OR

MELANZANA ¢7)
Melanzana Al Miso Grigliata, Purea Di Prezzemolo, Insalate Fresca, Quinoa Croccante
Roasted Miso Eggplant, Parsley Puree, Garden Leaves Salad, Crispy Quinoa
1ASANEU BaAUASINAUYY (dSWwSaudamsalwiuas dauaus ualuwd

DESSERT

TIRAMISU D
Tiramisu All Coffee Espresso, Rivisitato Da Chef Giacomo
Classic Espresso Tiramisu Reimagined by Chef Giacomo
AMaan wawsald isig 310 ww Felall

OR
GIANDUJA [ 8
Mousse Alla Gianduja, Croccante Di Nocciole, Pistacchi Caramellati, Gelato Alla Nocciola
Gianduja Chocolate Mousse, Hazelnut Praline, Caramelized Pistachios, Hazelnut Ice Cream
yaganlnuanddugd @SWwsauwsiduawadin wamslamsiwa uazlbaAnsu@san
OR
PANNA COTTA ()
Panna Cotta Alle Fragole, Pistacchi, Rum E Vaniglia, Sorbetto Al Limone, Meringa Croccante
Panna Cotta Of Strawberries, Pistachios, Vanilla Rum, Lemon Sherbet, Crispy Merengue
WIIADAMANDIIUDSS 1dSWwsauwamalo Suddaal lauauBaSIUN UAWAUSIANSDU

BEVERAGE

Includes a Bottle of Champagne
Coffee And Tea, Still And Sparkling Water

C;} Contains Pork @Contains Fish C“)ﬁ Vegetarian (S Tree Nuts D Dairy @ Contains Shellfish

All eggs on the menu are cage-free.
Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerance. Our chefs will be delighted to prepare your favorite dish.
All Prices are in Thai Baht. All prices are inclusive of 10% service charge and 7 % government tax. Special discount applies for Marriott Bonvoy and The Grande Club Members.
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