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Authentic Taste
Italian Restaurant

ANTIPASTI TRADIZIONALI

TRADITIONAL STARTERS

HiZE

CAPRESE TOMATO SALAD
Mozzarella, olive oil, basil, and balsamic
HTL—E (b EYY7LT A)—=T AV 820, 2V 2 afE)

PAN-FRIED BEEF FILLET ROCKET SALAD
in balsamic vinegar
e L ATF—Fary Mo LY IOk

W BEEF CARPACCIO
with parmesan and truffle oil served salad
C—TVVAP ISy Fa NATFANVDOY I RIRA

GRILLED ITALIAN SAUSAGE
with garlic mashed potato
AZ)T TV —t—Y =)oy aRT MEA

CAESAR SALAD
A

SEA CRAB SALAD
with avocado in melon dressing

FEYIX TRARARY Ry VT RIZ

AUSTRALIAN MUSSELS

in spicy tomato sauce served with garlic bread
F—APFVTHEL—IVHD A A V=BV —2K
A=V T Ly Rt

BLACK MUSSELS
with white wine sauce
BAHIATAHTAURIZ

SAN DANIELE PARMA HAM WRAPPED IN MELON
7OV PEENL AT

CALAMARI
deep-fried squid rings
AT EF

PAN-FRIED FOIE GRAS
in raspberry sauce
TAT TSRS FAN) =Y =A%

SPECIAL DICIOTTO SELECTION
of parma ham, salami, caprese, calamari, beef and marinated oliver

(I DkEraRer

O o

ALL-TIME FAVOURITE ANTIPASTI
HiZE

% SPANISH HAM
served with salad, marinated olives and selection of cheese
ANRA VAN
% ITALIAN SAUSAGE SALAD
served with rocket salad and parmesan cheese
AR T ——TDH) ) 2OVAY Y TF— ey MR
# ROCKET LOBSTER SALAD

served with rock lobster and abalone mushroom
oy ka7 ARx—45%

TRADITIONALVEGETABLE SOUP (MINESTRONE SOUP)
with pesto and pasta
IRAPO—HA—T

% MEDITERRANEAN SPICY SEAFOOD SOUP
A28 —HlirifEs — 7 — R A—T

% RICH TRUFFLE SOUP
INVES )Y S84
LOBSTER BISQUE
07 AR—DY RS
MUSHROOM SOUP
VY= AT
ASPARAGUS WITH TRUFFLE OIL
TAISGH AL M) 2T DA—F
SPINACH SOUP
FSNAHA—T

L
(

LE VERDURE

PURELY VEGETABLES
BRI

PAN-FRIED MUSHROOM IN GARLIC AND PARSLEY
R a)V—=LDH—=) 7T —

OVEN-BAKED SPINACH WITH CHEESE
IEIHONAELELF—ADA—T U HtE

GRILLED SELECTION OF SEASONAL VEGETABLES
DI HDT )V

OVEN-BAKED ASPARAGUS TOPPED WITH
PARMESAN CHEESE

T AISTGH AL I OIVAY U F—ZADA—T U5

# Best Seller

Prices are subject to 10% service charge and applicable government tax.
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SPECIALE DELLA CASA

R OK

PASTA AI FRUTTI DI MARE

SEAFOOD PASTA

RSz ()

HOUSE SPECIALTIES S AV
HFRBEARI v VA= a— SPAGHETTI VONGOLE 360.-
OVEN-BAKED PASTA WITH MINCED BEEF (LASAGNA)  320.- with sautéed clams in olive ofl, garlic and white wine sauce
mushroom and cheese sauce R ALY TA
Sep= SPAGHETTI WITH MIXED SEAFOOD 420.-
_ garlic, olive oil, chili in a white wine sauce
RAVIOLISPINACH . 290. ATARIZFUI A I9IAS—T— KRR w74
with mozzarella cheese served in mushroom sauce
TP Lo XA DES A B DTS b bk BLACK SPAGHETTI WITH MIXED SEAFOOD 420.-
garlic, olive oil, chili in a white wine sauce
PENNE WITH FOUR ITALIAN CHEESES 390.- A RIZFI—R TSR
AADF—AON/R SAUTEED PRAWNS SPAGHETTI 390.-
SPAGHETTI CARBONARA 320.- n spicy tomato sauce
with bacon and egg in fresh cream sauce WEDII YT A — TR —Z
HVARF—=F RN T4
T #SPAGHETTI WITH MIXED SEAFOOD 420.-
FETTUCCINE WITH HAM AND MUSHROOM 290.- in spicy tomato sauce
in fresh cream sauce IVHRY—T—RRIVFITA RISAY—FRIY—R
NLERyYal—bOT27 =3 TY—bY =R SPAGHETTI IN BLACK SAUCE 350.-
SPAGHETTI BOLOGNESE 290.- from squid ink
with minced beef and tomato sauce ANBT 9T I)—=A T T+
ROx—E 27y T4 (FARY—R) LINGUINE CRAB MEAT 390.-
*LINGUINE 380.- with white wine sauce
. WOV TAH ATAVY—A
with truffle cream sauce
N ANGEL HAIR WITH SNOW FISH AND CRAB MEAT 590.-
in a garlic, olive oil and chili
p’?ﬂlile.\ HAIM S};{\GH(fThTﬂI_ 340.- IVTLNAT  AO—T 40y abBOFI DA IA A
with olive oil, garlic and chili
POVRIE N LD ANy T4 .F’ENNE SMOKED SALMON 380.-
in pink sauce
AE—THY—FE/ D2
~r ~3r
D0 ENSIACE
RISOTTO FRUTTI DI MARE
SAUTEED ITALIAN RICE FISH MAﬁI{I;eI‘(%)URSES
UYywhk "
RISOTTO WITH BLACK SAUCE 380.- PAN_FR.IED.SN.OW FISH. . 890.-
e . with garlic, olive oil and porcini mushroom sauce
of squid in its own ink . - . X -
. AS=T9TaDIT— ZVZIFV=TFANERNF—ZEF—A
A
s PAN-FRIED SEA BASS 580.-
RISOTTQ WITH PORCINI MUSHROOM SAUCE 580.- with gar]ic, olive oil and porcini mushroom sauce
tjgpbp;d with sea :&j‘su S ARFRAWSF H=V9 5 A =T AANHNF—=EDTHIZY 2
i IMPORTED SEA BASS FILLET 780.-
RISOTTO WITH ITALIAN SAUSAGE 440.- with limoncello sauce
in tomato sauce A — N LIAYEY F oy —
ARVT L) ==V PR —ARIRDY GRILLED RIVER PRAWN 1,400.-
PORCINI MUSHROOM RISOTTO AND SPINACH 480.- with garlic, butter sauce
FIVF—ZHLIZINAFDOYY vk TFHIE =D IN\2—)—AMZ
SEAFOOD RISOTTO 480.- MEDITERRANEAN MIXED GRILLED SEAFOOD 650.-
with spicy tomato sauce Hirhifgs —7—RDIVZZH) )L
Do WV Wy A% 2l Nd WA GRILLED FILLET OF SALMON 590.-

SCALLOP AND ROCK LOBSTER RISOTTO
in saffron and flambe with cognac
RERTFEayIaT ARZ—0V v s TS5 A=y 7 —A

520.- with extra virgin olive oil and lemon sauce
Y=V F)=THANELEY—A

QL A

# Best Seller

Prices are subject to 10% service charge and applicable government tax.
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CARNE

MEAT MAIN COURSES
ALEEE

LE NOSTRE PIZZE

PIZZA
Ewwy

¥ GRILLED AUSTRALIAN TENDERLOIN 950.- MARGHERITA 280.-
A—=ANTUT L AT —F tomato and mozzarella cheese
b, EvUrLIF—X
TOURNEDOS STEAK 950.-
with gorgonzola cheese FOUR CHEESES 420.-
FelLRedayysF—x mozzarella, parmesan, pecorino and gorgonzola
EYY7LT, AT RA)—/F—R, DA =5
TENDERLOIN STEAK 1,480.-
topped with seared foie gras in red wine truffle sauce VEGETARIANA 320.-
TYR—AALVAT—F TATTITHRAWREERTA Y N 2TV —A tomato, mozzarella, olive, bell pepper, onion, rocket
FRMEYYTLT, AU=T E=Rr, AoAY
GRILLED AUSTRALIAN WAGYU BEEF STRIPLOIN 2,000.-
A=AV T ROV — A VAT —F MONTANARA 320.-
tomato, mozzarella, ham and mushroom
FIORENTINA T-BONE STEAK 2,500.- b, EBYYTLT, NL, vTa)b—LA
T4 A TAR—2 AT —F
*DICIOTTO 420.-
PORK CHOP 590.- sun-dried tomato, mozzarella, spinach, parma ham and salami
F=rFavs RIA MY R By Y7 LI EINAK, ANLEYTI
CHICKEN BREAST WITH PARMA HAM 420.- SEAFOOD 460.-
and mozzarella cheese tomato, mozzarella and mixed seafood
HOMIR 78— NLEEYLTF—RRZ b BV T LT, A= TUFaE
CHICKEN BREAST WITH GARLIC 420.- NAPOLI 390.-
and rosemary sauce tomato, mozzarella, capers and anchovy
BOWR - A=y ra—2AY—Y—2 Febh EBYYTLS. FAS— TVFaL
GRILLED AUSTRALIAN LAMB RACK 1,100.- SMOKED SALMON 420.-
A=ALSVT T EDORNAT—F smoked salmon, mascapone and rocket
AE—IY—EY, SAWVE—REnrvh
SLOW COOKED LAMB SHANK 780.-
served with risotto malanese PRIMAVERA 440
THEOARNIT =LYV Y FRAI V=% mozzarella, fresh tomato, parma ham, basil
o EYY7LT, PYh OVUREENL, NIV
EIACEZ SALSICCIA 380.-
G mozzarella, tomato, italian sausage and pecorino cheese
ST EBYYTLT, bR ARVTY—E—Y, ROY—/F—X
I FORMAGGI
’ CHEESE e\
F—2 ZNNIA :
PARMESAN 290.-
grainy cheese with mouthwatering flavors
PIIVAY Y F—X
MOZZARELLA 290.-
mild, white buffalo’s milk cheese
EYYTLIF—A
GORGONZOLA 290.-
creamy blue cheese with rich flavor
aNarvy—s5—x
ASSORTMENT OF CHEESE 480.-
F—REO DY
ﬁ N6,
% Best Seller Prices are subject to 10% service charge and applicable government tax.
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DOLCI GELATO

DESSERT ICE CREAM (ONE SCOOP)
TY—k Jr5—rQRI—T)

% TIRAMISU LEMON
cream and mascarpone cheese, steeped in coffee LEY
and liqueur and dusted with cocoa powder
F4FIA CHOCOLATE
PANNA COTTA Faalb—t
soft vanilla cream with raspberry sauce
Ny Fayz
CREPES SUZETTE
crépe filled with peach and grand marnier served with vanilla ice cream RASPBERRY
JL—Tvatyh SZARY—
RICH CHOCOLATE MOUSSE
rich, creamy and very chocolate
Faal—krL—A
GELATO WITH COFFEE OR WHISKY
vanilla ice cream in espresso coffee or whisky
INZSTARIY =L A—b—Fald T AF—HT
CREAM CARAMEL
baked custard in caramel sauce
IL—LAT X))

VANILLA
INZ=T

oY

EVENT OR PRIVATE PARTY:

For events or private parties at Amata Spring Country Club and outside catering events,

please email us at promped(@amataspring. co.th

POMODORO GROUP VIP MEMBERSHIP CARD:

Enjoy the exclusive discount on food at restaurants in Pomodoro Group and other special offers.
Apply now at any of our restaurants or email us at info(@pomodorogroup.co.th.
Please contact 033-141000 ext.300 for further information.

Prices are subject to 10% service Charge and applicable government tax.

www.pomodorogroup.co.th

/m: l:'lr_Ll facebook.com/Pomodorogroup
£

* Best Seller Prices are subject to 10% service charge and applicable government tax.




