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Michelin Star Chef at Rossini's
Andrea Cannalire from La Sommitá Relais, 

Ostuni (Brindisi), Puglia, Italy.

canape

bruschetta liquida
liquid bruschetta

uovo, patata, porro e tartufo
sous vide hen egg, potato, leek, black tru�e

gamberi marinati, salsa tzat
marinated prawns, tzat sauce
bellavista alma cuvee brut nv

menu

manzo, foie gras, bernese, sesamo
beef carpaccio, foie gras, bernaise sauce, 

black sesame
marco de bartoli, grillo vigna verde 2014

zuppa di crostacei
southern italian seafood soup

conti zecca-rose donna marzia 2014

barbabietola, capra e 5 spezie
beetroot gnocchi, potato, 
goat ricotta foam, 5 spices

conti zecca-primitvo del salento 2012

pluma, burrata e ricci di mare
black pork ‘pluma’, burrata, sea urchin 

conti zecca, nero salento, 2010

caprese
new sweet caprese

  marco de bartoli-bukkaram sole d’agosto 2012

petit four 
co�ee and tea

4,600 baht per person
Price excluded 10% service charge and 7% government tax

20% discount for �e Grande Club and SPG Members
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OUR SPECIAL THANKS TO


