
Pomegranate Spritz 
Aperol, prosecco, red vermouth, 
pomegranate, soda
Fresh, bitter, and bubbly – the kind of drink 
you take home to meet mom

Limoncello Lemonade
Limoncello, Pernod, fresh lemonade
We’d say ‘when life gives you lemons’, 
but an exceptional drink deserves 
more than a basic description

Cortina Cooler
Vodka, mango, lime, soda 
Savory, herbaceous, and tart 
– it’s easy to drink two, even easier to drink five

Everything’s Peachy
White rum, peach, ginger, lime
Ginger spice and everything nice, 
this daiquiri will leave you feeling peachy

Galliano Spritz
Galliano, prosecco, lime
Believe me,  this concoction 
is anything but vanilla

Sangria D’Avola
Red wine, peach, orange, 
mixed fruits 
Just like grandma used to make, 
well, someone's grandma...

320

420

320

320

330

350

1919 Negroni
Gin, Campari, red vermouth
A classic gin has juniper, 
a berry high in antioxidants
A classic drinker has a 1919 Negroni, 
a drink high in good times

Siam Negroni
Iron Balls , pineapple Campari, 
red vermouth 
Shh! Don’t tell anyone, but Carpano 
Vermouth has a hint of sa�ron, a known 
aphrodisiac and appetite suppressant

Chiang Mai Negroni
Vodka, Campari, red vermouth, 
co�ee liqueur, co�ee beans 
The perfect combination 
of stir and stirless

420

450

360

H O U S E  C O C K TA I L S

H O U S E  N E G R O N I



La Burrata (V)
Local burrata, arugula, cherry tomato confit, tomato sauce, 
tomato sorbet, toasted focaccia, black garlic dressing

Arancini (V)
Risotto balls, mixed mushrooms, black tru�e, Parmesan sauce 

Calamari Fritti
Romesco sauce 

Tuna Tartare
Tuna, avocado, beetroot 

Bruschetta
Focaccia, mozzarella fior di latte, anchovies, tomato, pine nuts

Aperitivo Board (2-3 Persons)
Prosciutto di Parma, coppa, salami, mortadella, Taleggio, 
Gorgonzola, fresh melon, pickled gherkins, fig chutney, 
tru�e butter, longan honey, dried fruits, mixed nuts

Focaccia Con Pesce
Smoked salmon, beetroot marinated seabass, 
pickles, sour cream, beetroot dressing 

450

S TA R T E R

S O U P  &  S A L A D

260

320

380

650

380

490

Minestrone (VG)
Zucchini, tomato, potato, beans, maccheroni

Pumpkin Soup (VG)
Roasted pumpkin, croutons, pumpkin seeds, pumpkin oil

Sunny Tomato Soup
Oven roasted tomato, mozzarella fior di latte, fresh basil

Lido Salad
Jumbo crab meat, soft boiled eggs, green oak, red oak, 
cherry tomatoes, avocado, yellow mango, lemon dressing

Caprese Salad (V)
Tomato, mozzarella fior di latte, fresh basil, pine nuts, basil pesto

Obligatory Green Salad (VG)
Mixed green leaves, tomato, fresh shallots, pickled pomegranate, 
melon, Italian dressing

Arugula e Capra (V)
Arugula, grilled artichokes, baked goat cheese crostini, 
Taggiasche olives, confit cherry tomatoes, longan honey

290

390

270

360

390

390

220

VG = Vegan/ V = Vegetarian/ DF = Dairy Free/ GF = Gluten Free



M A I N

G R I L L

S I D E

Beef Carpaccio
Parmesan, poached quail eggs, pickled mushrooms, 
Hua Hin figs, honey, basil pesto

Ossobuco Milanese
Braised veal shank, pancetta, Parmesan risotto, fava beans, gremolata

Pan Roasted Baby Chicken 
Local baby chicken, roasted potatoes, caponata, thyme, chicken brown jus 

Whole Baked Fish (30 Minutes Wait Time)
Fish of the day, tomato, oven baked potatoes, creamy spinach, grilled lemon

Pan Seared Red Snapper 
Pumpkin risotto, grilled spring onions, roasted pumpkin, pine nuts, virgin dressing 

420

850

750

720

890

Creamy Tru�e Polenta
Olive Oil Mash Potatoes
Lido fries
Sautéed Creamy Local Spinach
Sautéed Green Vegetables
Sautéed Forest Mushrooms
Cauliflower rice

Pork Chop
Roasted potatoes, gremolata, mushroom sauce

Lamb Rack
Australian lamb, green beans, olive oil mashed potatoes, oregano butter crust

220gr Beef Tagliatta
270 days grain-fed Australian black angus, arugula, 
sun dried cherry tomatoes, Parmesan shavings, Italian dressing

300gr Beef Ribeye
270 days grain-fed Australian black angus, mushroom sauce, 
peppercorn sauce, one side of your choice

1kg Beef Prime Rib (2-3 persons, 30 Minutes Wait Time)
270 days grain-fed Australian black angus, mushroom sauce, 
creamy peppercorn sauce,two sides of your choice

Melanzane e Ceci (VG)
Gilled whole eggplant, tomato, chickpeas, pickled pomegranate

870

1,250

1,200

1,800

150
150
150
150
150
150
150

380 
(per 100gr)

390

VG = Vegan/ V = Vegetarian/ DF = Dairy Free/ GF = Gluten Free



PA S TA  E  R I S O T T O P I Z Z A

Orecchiette Con Cime di Rapa
Pecorino Romano, anchovy, broccoli robe

Nero Di Seppia
Squid ink spaghetti, squid, chili 

Gnocchi Pesto (VG)
Potato gnocchi, arugula, roasted almonds

Carbonara
Guanciale, Pecorino Romano, 
free-range egg, black pepper

Pici Bolognese
Beef bolognese, Pecorino Romano, 
Italian parsley

Crab & Chili
Guitar spaghetti, local jumbo crab meat, 
Parmesan, olive oil, chili

Spaghetti Pesto Genovese (V)
Goat cheese, arugula, 
roasted almonds, basil pesto

Chitarra E Vongole
Guitar spaghetti, fresh clams,
white wine, garlic, Italian parsley

Penne Caponata (VG)
Caponata, pine nuts, fresh Italian basil

Lamb Rigatoni
Rigatoni, braised lamb shoulder, 
Parmesan, confit cherry tomato, Italian parsley

Gnocchi Gorgonzola (V)
Potato gnocchi, grilled & fresh grapes, 
walnuts, Gorgonzola cream sauce 

N’duja & Prawns Risotto 
Black tiger prawns, Italian sausage

Lasagna Della Nonna 
Beef bolognese, mozzarella fior di latte, 
Parmesan , zucchini, eggplant, tomato, 
bechamel

420

380

420

Burratina (V)
Local burrata, sun dried tomato, 
fresh herbs, tomato sauce

Napoletana
Italian anchovies, mozzarella fior di latte, 
capers, Taggiasche olives, tomato sauce

Pepperoni
Spicy Italian salami, mozzarella fior di latte,
black olives, chili, tomato sauce

Mortadella e burrata 
Local burrata, Italian mortadella, 
pistachio cream, fresh basil, tomato sauce

Vegetarian (V)
Folded pizza, mozzarella fior di latte,
Parmesan, grilled vegetables, 
arugula, tomato sauce, pesto sauce

Four Cheese (V)
Mozzarella fior di latte, Gorgonzola, 
Provolone, Parmesan 

Parma 
Prosciutto di Parma, mozzarella fior di latte, 
arugula, local honey, tomato sauce

Beef Diavola
Beef striploin, mozzarella fior di latte, 
tomato sauce, chili

Schiacciatta Romana
Prosciutto di Parma, 
mozzarella fior di latte, Parmesan, 
arugula, stir-fried artichoke, tomato sauce

Marinara (VG) (DF)
Fresh Italian basil, oregano, tomato sauce

Capriciosa
Fennel sausage, mozzarella fior di latte, 
artichoke, black olives, tomato sauce

460

390

420

520

390

390

460

520

480

360

390

420

430

520

380

390

390

520

420

880

450

VG = Vegan/ V = Vegetarian/ DF = Dairy Free/ GF = Gluten Free



D E S S E R T

Tiramisu 
Thai espresso, mascarpone, cream

Cannoli
Sicilian cannoli, ricotta, lemon filling

Italian Lava Cake
Chocolate, Taggiasche olives, extra virgin olive oil, basil, 
strawberry, lemon sorbet

The Chocolate Bar (VG) (DF) (GF)
Dates, cashew nuts, oatmeal, cocoa powder, almond milk

Bomboloni 
Italian mini donuts, vanilla custard, pistachio custard

Ice Cream and Sorbet (per scoop)

290

290

320

290

290

90

T H E  C O O L  K I D

150
150
150
150

L I T T L E  B I T E S

Mini-strone (VG) (vegetables & pasta soup)
Hummus, Pizza bread, Crunchy Veggies (VG)
Crispy Calamari Fritti
Crispy Vegetable Spring Rolls (VG)

B I G G E R  B I T E S

Fish & Chips
Beef or Chicken Sliders, Fries (add bacon for free)

Seabass Fillet, Mashed Potatoes, Veggies
Fried Chicken Fingers & Fries
Margarita Pizza (V)
Spaghetti or Penne (Choice of tomato, bolognese, carbonara sauce)

Vegetables & Egg Fried Rice (V)
Moo Ping & Sticky Rice

S W E E T  B I T E S

Mini Donuts Vanilla, Pistachio
Nutella Pizza, Strawberry, Whipped Cream
Seasonal Fruit Platter
Ice Cream & Sorbet (per scoop)   

210
210
210

200
200
190
150
150

150
150
110
90

VG = Vegan/ V = Vegetarian/ DF = Dairy free/ GF = Gluten free



280
380
980
320
360
480
320

B L E N D
Johnnie Walker Black Label
Johnnie Walker Gold Label
Johnnie Walker Blue Label
Chivas Regal 12 Years
Chivas Regal Extra
Chivas Regal 18 Years 
Monkey Shoulder

Beefeater 24
Tanqueray 
Tanqueray No.10  
Bombay Sapphire
Malfy
Ki No Bi  
Roku
Hendrick's
The Botanist 
Monkey 47 
G'vine Floraison
Martin Miller's Original
Iron Balls

Jameson
Jameson Black Barrel
Jack Daniel’s
Jim Beam
Maker's Mark
Michter's Kentucky Sour Mash
Michter’s Kentucky Straight

380
500
360
400
800
420
700
500
540

250
360
300
280
360
480
480

260
270
360
300
340
480
320
380
460
500
400
360
320

M A LT
Singleton 12 Years
Balvenie DoubleWood 12 Years
Glenlivet Founder’s Reserve
Glenlivet 12 Years
Glenlivet 18 Years
Glenmorangie The Original 10 Years
Glenmorangie Extremely Rare 18 Years
Talisker 10 Years
Laphroaig 10 Years

S C O T C H  W H I S K Y

I R I S H  &  A M E R I C A N  W H I S K E Y

G I N



Havana Club 3 Years
Havana Club 7 Years
Plantation 3 Stars White 
Plantation Original Dark 
Bacardi 8 Years
Diplomático Reserva Exclusiva
Plantation Stiggins’ Fancy Pineapple
Chalong Bay Pure
Malibu 

250
280
250
280
360
320
350
250
250

R U M

Belvedere
Grey Goose
Ketel One
Haku
Stolichnaya

320
360
280
300
260

V O D K A

Don Julio Blanco
Don Julio Reposado
Jose Cuervo Silver
Olmeca Gold
Patrón Silver
Patrón Reposado
Patrón Añejo 
Mezcal Alipus San Luis Blanco

360
460
250
250
420
480
500
380

T E Q U I L A  &  M E Z C A L

Hennessy V.S.O.P.
Hennessy X.O. 
Martell V.S.O.P. 
Martell Cordon Bleu

480
980
480
960

C O G N A C

Aperol
Campari 
Carpano Bianco, Rosso, Extra Dry
Carpano Antica Formula
Ricard 
Pernod 
Lillet Blanc, Rosé 

220
220
220
280
220
220
220

A P E R I T I V E

Limoncello
Sambuca
Amaretto
Jägermeister
Kahlua 
Bailey’s Irish Cream

240
240
240
240
240
240

D I G E S T I V E

Peroni 
Stella Artois
Hoegaarden

280
280
280

B E E R

B O T T L E

Menabrea Bionda Lager 
Birra Baladin Isaac Blanche
Birra Baladin Rock'n'Roll APA
Hey! Bangkok Mahanakon Pilsner
Kopparberg Pear Cider 
Aspall Organic Apple Cider

320
320
320
250
280
320

I TA L I A N ,  C R A F T  &  C I D E R



Coke, Coke Zero, Sprite, Fanta
Schweppes Tonic, Ginger Ale
Soda Water

70
70
60

S O F T  D R I N K

Fentimans Rose Lemonade
Fentimans Ginger Beer 
Fever-tree Elderflower Tonic
Fever-tree Mediterranean Tonic 
Red Bull

150
150
150
150
100

P R E M I U M  M I X E R S

Orange-Pineapple
Cucumber Lemonade 

160
160

O U R  H O M E  B R E W E D  S O D A

Orange 
Watermelon
Pineapple
Mango 
Lime
Young coconut

120
120
120
120
120
120

F R U I T  &  B L E N D E D

Drinking Water
Acqua Panna 75cl
San Pellegrino 75cl

60
220
250

WAT E R

Americano 
Espresso 
Double Espresso
Macchiato
Latte 
Cappuccino
Mocha

90
90

120
120
120
120
120

C O F F E E

English Breakfast 
Early Grey
Ding Dong Oolong
Sencha Green
Jasmine Green
Chamomile Blossoms
Pure Peppermint
Lemongrass Ginger

120
120
120
120
120
120
120
120

T E A

Peach
Strawberry
Lychee-Rose

160
160
160

I C E D  T E A


