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GLI ANTIPASTI | THE STARTER

ANTIPASTO “LA SCALA” (G,D,P,N)  750
GOOD FOR SHARING
CHEF’S SELECTED PREMIUM COLD CUT
CHEESE | FRUIT PRESERVE
PICKLED VEGETABLE | MARINATED OLIVE

LE OSTRICHE (S)             1,200
FRESHLY SHUCKED ½ DOZEN 
GILLARDEAU OYSTER | TABASCO
LEMON | MIGNONETTE

IL FRITTO DI MARE (G,S)   520
GOLDEN FRIED SEAFOOD PLATTER
SOFT-SHELL CRAB | PRAWN | CALAMARI
WHITE COD | SWEET ANCHOVY MAYO
BURNT LEMON

Il TONNO MARINATO (D)   480
FRESH CHOPPED YELLOWFIN TUNA
BUTTERMILK DRESSING | CHIVE OIL
KALAMATA OLIVE | PICKLED CAPER
FRISÉE LETTUCE

LINGUA DI MANZO (D)   520
BEEF TONGUE | TONNATA SAUCE
PICKLED RADISH | TARRAGON

BURRATINA IN INSALATA (V,D,N)  560
APULIAN BURRATA CHEESE 
ZUCCHINI SCAPECE | PINE NUT
+ ADD THINLY SLICED PROSCIUTTO DI PARMA 
THB 250 PER 50GRAM

INSALATA DI FINOCCHI   420
E ARANCIA (VEG,N)
AVOCADO | FENNEL
ORANGE & GRAPEFRUIT SEGMENT
TOASTED HAZELNUT | CITRUS DRESSING

CREMA DI BROCCOLINI (D,V,N)  420
KALE HUMMUS | GOAT CHEESE FETA
PISTACHIO| EVO- OIL

LA PASTA | PASTA DISH

ALLE VONGOLE E BOTTARGA (G,D,S,A) 590
SPAGHETTONI DI GRAGNANO PASTA
FRESH CLAM | MULLET ROE | ZUCCHINI | CHILLI

ALL’ ARAGOSTA (G,D,S,A)           3,400
TAGLIATELLE PASTA | PHUKET LOBSTER
CREAMY CRUSTACEAN SAUCE
CHERRY TOMATO SALSA

LA SALSICCIA, FUNGHI E TARTUFO  590
(A,D,G,P)
MEZZI PACCHERI PASTA | PORK SALSICCIA
SAFFRON CREAM | BLACK TRUFFLE CARPACCIO

LA GENOVESE E GAMBERI (D,G,N,S)  520
FUSILLONI DI GRAGNANO PASTA
CLASSIC BASIL PESTO | TIGER PRAWN | PINE NUT

LASAGNA AL RAGÙ BOLOGNESE (G,D,A,P) 480
PAN-FRIED LASAGNA PASTA
PARMESAN BÉCHAMELLE | PARMESAN CHIPS

RISOTTO AI FEGATO GRASSO   590
D’ANATRA (D,A)
VIALONE NANO RICE | FOIE GRAS
TALEGGIO CHEESE | ASPARAGUS

I PIATTI PRINCIPALI | MAIN COURSE

PANCIA DI MAIALE AL FORNO (A,D,P) 720
ROSTED PORK BELLY | SPICED SWEET CORN
TOMATO SALSA | MARINATED OLIVE

MERLUZZO AL FORNO (A)            1,050
SNOWFISH COD | FINGERLING POTATO
SICILIAN PUTTANESCA SALSA

POLLO ALLA DIAVOLA (A,D)   920
ROASTED WHOLE SPRING CHICKEN
SOFT POLENTA | TRUFFLED MUSHROOM
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DALLA GRIGLIA | FROM THE GRILL

220g AUS WAGYU BEEF TENDERLOIN        1,250

250g AUS WAGYU BEEF RIB EYE                1,550

350g AUS LAMB CUTLET                     1,400

350g KUROBOTA PORK TOMAHAWK  850

400g JUMBO SEA PRAWN   850

500g DOVER SOLE FISH            1,650

CONTORNI | SIDES

GARLIC & ROSEMARY ROASTED  220
POTATO (D,V)

SWEET CORN| N’DUJA OIL (D,P)             220

CORN POLENTA|TALEGGIO   220
CHEESE (D,V)

TRUFFLED MUSHROOMS (D,A,V)  220

LA PIZZA | ROMAN STYLE PIZZA

SCHIACCIATINA (G,D,P)   620
THIN CRISPY PIZZA CRUST | MASCARPONE CHEESE
PROSCIUTTO DI PARMA | WILD ROCKET | TOMATO

LA FRUTTI DI MARE (G,S)   520
SAN MARZANO TOMATO BASE | PRAWN
WHITE COD | CLAM | SQUID
CURED TOMATO | TAGGIASCA OLIVE | BASIL

TRUFFLED CONTADINA (G,D,P)  590
WHITE BASE FIOR DI LATTE MOZZARELLA
BLACK TRUFFLE CARPACCIO | SPECK HAM
PORK SALSICCIA | TRUFFLED MIX MUSHROOM

LA QUATTRO FORMAGGI (G,D,V)  480
WHITE BASE FIOR DI LATTE MOZZARELLA
GORGONZOLA | TALEGGIO
STRACCHINO | PEAR | ACACIA HONEY

LA MORTADELLA E PISTACCHIO (G,D,P,N) 590
WHITE BASE FIOR DI LATTE MOZZARELLA
MORTADELLA HAM | PISTACHIO

LA DIAVOLA (G,D,P)    520
FIOR DI LATTE MOZZARELLA
SAN MARZANO TOMATO | SPICY SALAMI
KALAMATA OLIVE

I DOLCI | DESSERT

PANNACOTTA AL TÉ’ NERO (D,V)  220
BLACK TEA INFUSED | PASSION FRUIT
WILD HONEY & CITRUS ORANGE COULIS

“LA SCALA” TIRAMISÙ (G,D,A,V)  250
MASCARPONE CREAM
ESPRESSO AMARETTO | SYRUP | LADY FINGER

BOMBOLONI AL PISTACHIO (G,D,N,V) 220
PISTACHIO ITALIAN FILLED DONUGHT

DOLCE ALLA NOCCIOLA (G,D,V)  220
HAZELNUT CAKE | COFFEE ICE CREAM
MASCARPONE FOAM | COFFEE MERINGUE

LA FRUTTA FRESCA (Veg)   220
FRESH SLICED TROPICAL FRUIT | LEMON SHERBET

L’ AFFOGATO MOCHA (D,V)   250
DOUBLE ESPRESSO COFFE
VANILLA ICE CREAM | CHOCOLATE SHAVING
 
IL GELATO (D,V)    120/scoop
BELGIAN CHOCOLATE 72% | MADAGASCAR VANILLA
PISTACHIO | CHERRY AMARENA

SHERBET (Veg)    120/scoop
MANGO NAM-DOK- MAI | YELLOW LEMON
PASSION FRUIT | STRAWBERRY SENGA

CHEESE PLATTER (D,V)   480
CHEF’S SELECTION OF 4 DIFFERENT CHEESE
CONDIMENT


