ROSSINI'S

Appetizer

BURRATA, POMODORINI, RUCOLA SELVATICA, PISTACCHI TOSTATI ¢} [}
Burrata, cherry tomatoes, wild orugulo foasted pistachios
dan Uauswn UzIdINAEISS msnauh wamUTam
OR

POLPETTE AL SUGO | &
Braised beef meatballs in a ||gh‘r tomato and fresh herbs sauce
[UE)UE]UUF]UTUUE)ETU sl@ainAua: HUU-[WSEIE]
OR
SALMONE MARINATO CON AGRUMI E BARBABIETOLA [} 12>
Cured salmon with citrus and beetrooft, served
with mascarpone cream and pickled shallots
Uausauausuadunuduua:zingn 1dwwsauasuuamsiviutazkauuavnay
OR
RIBOLLITA CON UOVO BARZOTTO [} &K
Thick “Tuscan” vegetables soup finished with soft egg
gURniudualnanamd daswwsauldaon
Main Course

PACCHERI Al CALAMARI @ ()
Paccheri pasta tossed with a fresh calamari
and cherry fomato, finished with fresh porsley
W1as WALLDSS ﬂanmamUUamunamua UzidINAGSS TSEJEDEJNHUNS\]HQ
OR

GUANCIA DI MANZO BRASATA CON POLENTA E INSALATINA [}
Slow braised beef cheek served over creamy
soft polenta, finished with a fresh micro salad
unuysuiWdaudswWuulwapudiayu 1aswwsauaanwnan
OR
BRANZINO IN CROSTA DI ERBE CON GUAZZETTO AL POMODRO 2 (]
Herb crusted sea bass served with a light
Mediterranean guazzetto sauce on mashed potatoes
dan: W\lhUﬂaUUIWSIHSWWSDUUE)HI']:)']U[UD]TD][IUU[UmlﬂDSlSlUEJUUUUUNS\]Uﬂ
OR
MELANZANE ALLA PARMIGIANA () &)
Layers of tender eggplant, baked with rich tomato sauce,
fresh basil and melted mozzarella cheese
U:Idpgndaudavaanisaanusaau=gainAbudu lhs=wian

Dessert

MOUSSE AL CIOCCOLATO BIANCO
White chocolate mousse with berry coulis
UaUDﬂTﬂ[laﬂﬂUUDHIUDSS
OR

TORTINO AL CIOCCOLATO CON GELATO AL PISTACCHIO (1@ S
Warm chocolate fondant served with pistachio ice cream
wavnpvsidanlnuan @swwsanlbAnsuwamalo
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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 and subject to 10 % service charge and 7 % government tax.
Special discount applies for Marriott Bonvoy and The Grande Club Members.



