ITALIAN
BISTRO

V4




GLUTEN FREE DISH
“We are happy to

accommodate all diets.

Should you have any
other requirement”

Dente It'a1|an Bistro. Our specialty
-in pasta & pizza brlngs authentic
gourmet taste to. your JEICE
. '“Experlehee warrrk and inviting
*‘a‘tmosphere perfect for sharing
" with friends and family. Enjoy local
seafood in classic ltalian dishes.

Al dente italian bistro khaolak
our philosophy is about providing
the best pasta & pizza al dente
in khao lak. Our goal is to combine
the warmth and genuine hospitality
of a modern bistro with passion,
sourcing the best organic and
imported ingredients.

*All prices are inclusive of service charge and government tax g Chef Recommended Gluten Free




M LE BRUSCHETTE
BRUSCHETTA AL

\ NERO CON GAMBERI E

BRUSCHETTA Al BRUSCHETTA CON MQZZARELILA
FUNGHI - TONNO Toasted home baked black squid
Toasted Tuscan bread topped Toasted home baked bread ink bread topped with tomatoes, BRUSCHETTA
with sautéed mushrooms, olive topped with tomatoes, garlic, mozzarella and shrimp. Served E BURRATA
oil, parsley and Parmigiano oregano, black olives, Pantelleria with basil pe'sto sauce Toasted Tuscan bread topped
Reggiano y | { capers and tuna i g - with imported burrata cheese,

f - ‘ A slow roasted cherry tomatoes,
210.- Vb L 220.- : i ML Ul : -. basil and extra virgin olive oil,

i ] 13 b il 3 iR . chopped anchovies and

tomato coulis

L
i

BRUSCHETTA | |

AYOCADO |1 1 | : 390).-
Toasted home'baked bread - r 3

topped with acocado, black

olives, fresh dill and fetaicheese ||

it Vol Ry
BRUSCHETTA/CON |
Toalstqd!TL'Ig»can home baked
black squid inkitopped with |
smoked: é-\rlnlorf\..S'_er ed

with D'ijg ‘mustard’ [/

sauce wild rocket || 4

BRUSCHETTA AL
PROSCIUT#O E VERDURE
GRIGLIAP

Toasted Tuscan bread topped

with grilled seasonal vegetables,
Mozzarella and Parma ham. Served
with sundried tomato pesto

270.-

*All prices are inclusive of service charge and government tax g Chef Recommended Gluten Free



B ANTIPASTI

g PROSCIUTTO
E MELONE ; _
: Month Parma‘ham
o ToarAEt resh cantaloupe
melon & drizzled with balsamic
vinegar reduction

440.-

CARPACCIO DIMANZO
Carpaccio of Australian beef
tenderloin, garnished with
"Parmlglano Reggiano cheese
truffle tapenade wild rocket;
'¢ amplgnon mushrooms and

3 ;ra V|rg|n olwe il -

TARTAR DI MANZO

AL TARTUFO i
Hand cut Australian beef ruffle, |8
Parmesan, extra V|rg|n p| '
cured eggy yolk '

L 510

*All prices are inclusive of service charge and government tax g Chef Recommended

Gluten Free



ll BINSALATE

‘ SALMONE
MARINATO

Hand cut Norwegian salmon marinated
with citruses and fresh green and pink

&

pepper. Complimented with
mustard-cream cheese sauce

420.-

CAPRESE

Classic Caprese of imported
mozzarella and cherry
tomatoes. Served

with fresh basil, basil pesto
sauce, sundried tomato
pesto and balsamic
reduction. Topped with
wild rocket and balsamic
dressing

340.-

DI CESARE

(15 min)

Classic Caesar salad with
crispy bacon and Parmesan.
Served with grilled

Cajun- marinated chicken
breast and sundried
tomato sauce

320.-
INSALATA GRECA

Traditional Greek salad of
plum tomatoes, bell peppers,
onions, cucumbers, olives
and Feta cheese. Dressed
with extra virgin olive oil and
red wine vinegar

250.-

ROCKET SALAD

&

INSALATA MISTA
Mixed green salad and
vegetables. Served with
truffle-tomato vinaigrette,
black olives and Parmesan

250.-

&

ROCKET SALAD

Grilled vegetable and rocket
salad dressed with Balsamic
vinaigrette. Served with garlic
confit, Gorgonzola, Parmesan
shavings, pine nuts and
sundried tomatoes

310.-

*All prices are inclusive of service charge and government tax g Chef Recommended Gluten Free

&

BURRATINA
E PARMA
Imported Andria burrata
cheese and Parma ham
riserva. Served with slow
roasted cherry tomatoes,
mangoes, red bell peppers
and basil Pesto sauce.

460.-



B | EPASTE

(Your choice of spaghetti,
penne, fusilli, angel hair
or Linguine)

Tortellini

Aring-shaped Italian originally from the
Italian region of Emilia (in particular
Bologna and Modena). pasta stuffed
with cheese or meat that is most
traditionally served in broth (in brodo),
though other sauces—including those
made from tomato, mushroom, or
meat—are also popular.

Ravioli

Consist of a wrapping made of egg
pasta that can be filled with various
ingredients like meat, ricotta cheese
and vegetables.

ALLE VONGOLE

Fresh Venus clams from the
Andaman Sea cooked with
tomatoes, garlic, white wine
and olive oil. Finished with fresh
parsley

320.-

9 ARRABBIATA Y

Spicy sauce made with Italian
San Marzano tomatoes, fresh
basil and chili. Topped with
Parmigiano Reggiano

250.-

@ ALLA CARBONARA

Original Italian recipe with
imported bacon, eggs and
a touch of cream. Topped
with crispy bacon and
Pecorino cheese

300.-

@ ALLA AMATRICIANA

[talian bacon, San Marzano
tomatoes and onions. Topped
with Pecorino cheese

290.-

B 4 N4 e - SALMONE E OLIVE AIFRUTTIDIMARE ALLA
GNOCCHI 4t . : g
made of cooked mashed potatoes, . N - Norwegian §mokgd salmon Mlxed Ioc_al fresh seafood BOLOGNESE /
flouriaag & : - and black olives in shallot- in a classic tomato and
ggs. - 8 : .
: / ' saffron cream sauce garlic marinara sauce

320.- 400.-

b |
V SALMONE E Al FRUTTI
OLIVE DI MARE

PAPPARDELLE

Wide pasta “ribbons” made from pasta
dough with eggs.

ALLA BOLOGNESE
Italian pancetta and
selected cut of beef and
pork in homemade
Bolognese sauce.
Topped with Parmigiano
Reggiano

310.-

*All prices are inclusive of service charge and government tax g Chef Recommended Gluten Free




il N LEPASTE

L SsALsICCIA
E PEPERONI

: ported Italian sausage

P _ ﬂd bell peppers with'
T A@ﬁv oregano scented/spicy = 4

e TR tomato sauce |,l:,|

POMODORO

E CREMA DI
PARMIGIANO

With a trio of sauces:
San Marzano tomato
sauce, Parmesan cream
sauce and ltalian basil
pesto sauce

280.-

AGLIO, OLIO

E GAMBERI 4
EVO oil, garlic with red
chili and prawns

320.-

@ FUSILLI ALLA

NDUJA CALABRA 4
Imported soft spicy
Calabrian sausage.
In a rich San Marzano
tomato and oregano
sauce. Along with a bell
pepper scented spicy
sauce. Topped with
Parmigiano Reggiano

LINGUINE MELANZANE
E GAMBERI

Linguini with fresh Italian plum
tomatoes, shrimp, black olives,
white wine, eggplants, capers,
onions and oregano. Finished
with extra virgin olive oil

350.-

370.- =

FUNGHI

E PROSCIUTTO
Mixed wild mushrooms
and carved ham in

a cream sauce

370.-

*All prices are inclusive of service charge and government tax g Chef Recommended Gluten Free



il B PASTE SPECIALI

TORTELLINI FUNGHI,
TARTUFO E RICOTTA
Homemade tortellini stuffed
with champignon mushroom
served with truffle cream
sauce. Topped with
Parmesan cheese

410.-

RAGU D°OCA
Homemade pappardelle
with slow-cooked duck

ragout. Topped with
Parmesan cheese TORTELLINI FUNGHI,

TARTUFO E RICOTTA
390.-

TORTELLINI
Homemade tortellini stuffed with
Parma ham and mortadella.
Served in a light cream sauce
with carved ham

410.-

*All prices are inclusive of service charge and government tax g Chef Recommended Gluten Free

RAVIOLI DI AGNELLO
Homemade ravioli stuffed with
braised lamb with slow-cooked
Australian lamb ragout.

Black truffle cream sauce and
Parmesan cheese

890.-



il BPASTE SPECIALI

V7 TORTELLINI DIMANZO
» = Homemade tortellini stuffed
with beef and Parmasan
RAVIOLI SPINACH _ Served with a homemade
Ravioli spinach tomato ' Bolognese'sauce. Topped

with Parmasan cheese
-

sauce. Topped with
mascarpone cheese and
Parmesan cheese.

-

GNOCCHI ALLA
SORRENTINA
Homemade potato gnocchi
with San Marzano tomatoes,
fresh basil and fresh mozzarella

350.-

GNOCCHI CON
AGNELLO

Homemade potato gnocchi
with slow-cooked Australian
lamb ragout. Topped with
Parmesan cheese

370.-

*All prices are inclusive of service charge and government tax g Chef Recommended Gluten Free



i B ISECONDI

FILETTO
AL PEPE ROSA

STINCO DI AGNELLO
Slowly braised Australian
lamb shank. Served with its
own red wine reduced gravy,
buttered potatoes and
gasonal vegetables

W T40.-

@ AGNELLO FILETTO

Grilled Australian AL PEPE ROSA
lamb rack. Served Grilled Australian Angus beef
with its own red wine tenderloin (200 g). Served
gravy, garlic confit, with pink peppercorn
buttered potatoes, sauce,grilled Errinji
seasonal vegetables mushrooms, baby potatoes
and peppermint sauce and grilled vegetables

780.- 890.-

.' \
W
- - l"\ >~

FILETTO

DIMAILE

AL PEPE VERDE
Pork Fillet Mignon
wrapped with bacon.
Served with green pepper
cream sauce, sautéed
spinach, baby potatoes
and grilled vegetables,
edamame beans and pan
fried green chili

420.-

*All prices are inclusive of service charge and government tax g Chef Recommended Gluten Free




-

B ISECONDI

b 4 =
L AR

FRITTURA
DI CALAMARIE “ =
GAMBERI

Fresh calamari-and shrimp;
deep fried. Served with
tomato-oregano sauce
and mixed salad

410.-

s SALMONE

Charcoal -grilled salmon

steak, nduja sauce served

with broccolini, bell pepper

"""""" : confit, baby carrot with
A 3 house-made potato fries
and edamame beans
550 (=
o TAGLIATA DI

MANZO DENTICE ALLA FISH AND @ COSTINE DI
Grilled and thinly MEDITERRANEA CHIPS ' =~ MAIALE _
sliced Australian beef Fresh red snapper Fish and chips, Grilled pork baby T— SFE SCALOPPINE
tenderloin. Served with fillet frorn the created with back ribs glazed with - e - —id :AL LIMONE
wild rocket, grilled AT aman e a beer-battered BBQ sauce. Served A 3 Pan-fried Australian beef
mushrooms, crispy served-with a classic sea bass fillet with seasonal tenderloin escallops in
Parmesan, fresh Mediteifamean sauce and house-made vegetables and lemon-white wine sauce
cherry tomatoes and of tomatoes, capers fries.Served with roasted potatoes Served with sautéed
a tomato & onion and olives. Served cayenne tartar spinach, baby potatoes
tartar. Complimented with el conte o sauce 420.- d grilled tabl
with Tzatziki sauce T S

: otato fries
and sundried tomato P

pesto 400._
650.-

410.- 610.-

*All prices are inclusive of service charge and government tax g Chef Recommended Gluten Free




)

MANGIA FUOCO
Nduja sauce with garlic,
salami, Spicy salami,,
jalapeno peppers, bell
...p  bpeppers and Burrata

1 ‘N_f cheese

PROSCIUTTOQ
E BURRATTA|
Topped with ‘
Parma ham,
burrata cheese,
cherry tomatoes
and basil

450.-

SPECKE
MASCARPONE
Tomatoes, mozzarella,
Speck ham and

7 mascarpone
R 2 5 g SRR
: "-,\ . & i = 370_":: * X ..'."';_;:_I' : }
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~“VITELLO TONNATO
"""""" A With mozzarella cheese and .
. r ]
\r,\(,)iftftti?]abzgtj tceenqlc_ac:::?pl)r;d Al 4 FORMAGGI NAPOLETANA @ JALAPENOS
grilled bell peppers ®%ocket Margherita pizza topped with Tomato sauce, Tomato sauce,
four cheeses : mozzarella, mozzarella cheese, ' mozzarella cheese,
A orgonzola, Camembert an capers, anchovies an ¢ Italian spicy salami,
70. G la, C b d h o Ital I
) Parmigiano Regglano black olives onions & jalapenos
41(# ey - .810.
DIAVOLA ‘ || SALMONE
M,argherita pizza topped with Margherita pizza topped
Italian spicy salami and bell Wil mozzarella R
- focket salad, smoke
peppers i v
salml :_l_.,& capers
i 410
CASERECCIA
Margherita pizza topped W|th i
. Italian sausage and grllled beII
. peppers y
it -'ﬁ%‘éﬁ’k‘é‘lﬁ%ff‘qﬁm i i | CAPRICCIOSA
b s bIRA 1Ol wlth A ' Margherita pizza topped with
. : - ' carved ham, black olives, ~*
: gi{::vfiefhgﬁjegfryénd , artichokes and champignon
gin « e { mushrooms !
_‘?w“ i {’ d | ; :
8 | il ) ' 4‘000_
L FORNARINA i % | .
bt AL COWIEOG vy I 3 e
B ‘Pizza bfeéd topped jwith &
| " carved lItalian-cooked ham ||’ --“'O“V é oil i
and extra virgin olive oil || || : .- i
290.. | 320—‘- o AYERUTHT | gy (0007
Wit 2 i I MARE Pl B
ik i MARGHERITA ; Marghe‘hta pizza B v
: [ Tomato, mozzarella chelese il " topped with mixed | = *
and fresh basil ' i s el seafood i
290).- 450. | B | _ .
VEGETARIANA ’ R 7 s I e HAWAIANA
Margherita pizza topped & B . Sl 2o __ Margherita pizza
W'th eggplants, - / R e N n 7 topped with fresh
"' bell peppers, onions,, AR . : -4 R B e - e 4 G

/" pineapples and ham
mushrooms, zucchlm and £ P PP ina !

et e %, e, W & 310.
380.- | N /YN

f AL PROSCIUTTO
= - DIPARMA
/ " . . Margherita pizza topped _, _ _ g :
_' with fresh wild rocket | ! S cIass:c Greek Salad made with
it and Parma ham L | ' i tométo bell pepper olives and

| Fettajcheese
4“800_ r

]
3100_
PORCONA
==~ Margherita pizza
topped with salami,
bacon and ham

390.-

*All prices are inclusive of service charge and government tax g Chef Recommended Gluten Free




e

Al FUNGHI
With,mozzerella cheese,
assorted forest
mushrooms, fresh basil,
onions and roasted,
garlic. Topped with truffle
oil and oregano

320.-

-

oI|ves and tomato sauce

SUPREMA ||
Tomato sauce, mozzarella
cheese, mushrooms, red

onions, bell peppers, ltalian " *

spicy salami, homemade
salsiccia, ham, bacon
a?d ollves g 1

:

380*‘ L1

PROSCIU"TTO E
FUNGHI ‘
Our original tomato sauce,

' mozzarella cheese, mixed

wild mushr‘ooms,"' y
Paris ham & fresh basil

350.-

.H |,':

MELANZANE E
PANCETTA

‘Our original tomato sauce,
mozzarella cheese grilled

e egg;t:snts, pancetta, fresh basil

and mascarpone

33 () .
COSTINEBBQ

Tomato sauce, mozzarella
cheese, §rilled BBQ pork ribs
and beJI‘ pepperg

330.-

e 2

' “Without tomato sauce’

ot aF AL 'Mozzarella otate, bacon,

' Mozzarella, ricotta cheese,

(WHITE PIZZA)

AL GAMBERI = :
Mozzarella cheese sea shrimp, e |
W|Id rocket salad basn pesto e

i

| \/mascarpone cheeSe, onions
and fresh rosemary

VERDUREE ey
PARMIGIANO -/ % =~
Mozzarella, grilled vegetables,’
fresh wild rocket, semi-dried,
tomatoes and Parmesan
shavings

310 -

BIANCA
Pecorino and fresh basil

320.-

FORNARINA
CON FUNGHI
Pizza bread topped with ham,
mozzarella cheese truffle and
mushrooms

340.-

@2\ /

L
o

@& TIROLESE ¥ = —
= Gorgonzola, mascarpone, porcini - -
mushrooms and.Speck ham’ ..

0. |



i N IDOLCI

CREMA
CATALANA
AL COCCO
Classic vanilla
créme brulée in
coconut. Served
with seasonal fruits

2400_

TIRAMISU’
Classic Italian dessert
with layers of
Espresso soak
Savoiardi

biscuits and light
mascarpone mousse.

240.-

PROFITEROLES
Homemade
profiteroles filled with
Chantilly sauce and
covered with dark
chocolate mousse.

230.-

AFFOGATO

AL CAFFF’
Homemade vanilla
ice cream topped with
hot espresso coffee

220).-

FRUTTA DI
STAGIONE
Mixed seasonal
fruits

[

MOUSSE DIRICOTTA - =
Imported Ricotta mousse
served with crumbled
Amaretti biscuits and
Amarena bitter cherries

230.-

14‘00 -

I GELATI
Selection of
homemade organic
ice cream and
sorbets: chocolate,
vanilla, strawberry,
rum raisin and
mango

90 / seoop

g TORTA AL
FORMAGGIO
Classic cheesecake
with Amarene sour

cherries and
seasonal fruits

250.-

*All prices are inclusive of service charge and government tax g Chef Recommended Gluten Free
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