
Breads and Pizzas
Bruschette / Bruschetta
 

Sliced traditional ciabatta bread, rubbed with garlic and toasted in the 

wood fired oven

 

1. L’originale         120

Garlic, extra virgin oil and cracked black pepper

2. Pomodoro, basilico e aglio   180

Fresh tomato, basil and garlic

3. Mozzarella di bufala e pesto            240

Buffalo mozzarella and basil pesto

4. Funghi misti e provolone 240

Assorted mushrooms and provolone cheese

Piadina / 
Grilled Flat Bread

 

Piadina are a specialty 

of Emilia Romagna. 

They are thin, flat 

bread folded in half 

and placed on top of 

hot grill for a couple of 

minutes

 

5. Spinaci, formaggio e prosciutto crudo        260 

Spinach, fontina cheese and parma ham

 

6. Formaggio, pomodoro e origano        240 

Fontina cheese, fresh tomato and oregano

 

7. Prosciutto crudo, formaggio, pomodoro e origano   280 

Parma ham, fontina cheese, fresh tomato and oregano

 

8. Tonno, mayonnaise, pomodoro fresco e mozzarella        260

Tuna, tomato, mayonnaise and fresh mozzarella

 

9. Salmone affumicato, insalatina, mozzarella   340

Smoked salmon, mozzarella, green salad and fresh basil     

 

10. Salame, rucola e taleggio   320

Italian salami, arugula and taleggio

It is believed that the 

ancient Greeks were the 

ones who originally 

created pizza. They would

 bake flat round breads 

and top it with vegetables, 

olive oil and spices.

 The first known pizzeria, Antica Pizzeria, opened in Naples, Italy, in 1738.

 

Bianca (White Pizzas)

11. Bosco in Bianco (scamorza, pancetta rosolata, 

porcini, rosmarino e olio tartufato)                                460

Scamorza cheese, sautéed pancetta, 

porcini mushrooms, fresh rosemary and truffle oil

12. Bianca al Prosciutto (mozzarella, parmigiano, prosciutto e rucola) 440

Fresh mozzarella, parmesan, parma ham and arugula

13. Bianca ai 4 formaggi (mozzarella, taleggio, parmigiana e gorgonzola) 420

Fresh mozzarella, taleggio, gorgonzola and parmesan cheese

14. Bianca al salmone (mozzarella, salmone affumicato e prezzemolo) 440

Fresh mozzarella, smoked salmon and Italian parsley

Calzone / Folded Pizza

15. Fiorentino (pomodoro, mozzarella, 

   funghi e salsiccia)   380

Tomato, mozzarella, mushrooms and 

Italian sausage 

16. Siciliana (pomodoro fresco, mozzarella, 

      melanzane alla griglia, e basilico)  340

       Fresh tomato, mozzarella, 

       grilled eggplant and basil

17. Capricciosa (pomodoro, mozzarella, carciofi, 

         funghi, olive, prosciutto cotto e uovo)             400

           Tomato, mozzarella, artichokes, 

              mushrooms, olives, ham and egg

18. Bufalina (pomodoro fresco, 

             mozzarella di bufala e origano)                                           380

                    Fresh tomato, buffalo mozzarella and oregano

19. Parma (pomodoro, mozzarella, prosciutto crudo) 420

            Tomato, mozzarella and imported Italian parma ham

20. Grigliata vegetariana (pomodoro, mozzarella, verdure grigliate) 340

Tomato, mozzarella and grilled mixed vegetables

 An often recounted 

story holds that on 11 June 

1889, to honour the Queen 

consort of Italy, Margherita 

of Savoy, the Neapolitan 

pizzamaker Raffaele 

Esposito created the 

“Pizza Margherita”

BANGKOK’S BEST PIZZAS THE STORY

997 AD was the first time that the term “pizza” was used. 

 It appeared in a Latin text in Gaeta, a southern town in Italy.

Prices are subject to 10% service charge and 7% government tax.

THE NUMBERS
Throughout the world, 
5 billion pizzas are sold 

every year and
 Saturday night is 

considered to be the most 
popular night for 

eating pizza

AND IT’S CHEFS
The world’s fastest 

pizza maker can make 
14 pizza in 2 minutes 

and 35 second



21. Margherita (pomodoro, mozzarella e basilico)      320

               Tomato, mozzarella and basil

22. Pescatore (pomodoro, gamberi, calamari, 

    cozze, branzino, aglio e prezzemolo)  460

  Tomato, prawns, calamari, mussels and 

  sea bass with garlic and parsley

23. La magrolina (pomodorini, mozzarella, 

         spinaci e ricotta)   360

            Cherry tomatoes, mozzarella, baby spinach 

                 and ricotta cheese

24. Caprino (pomodoro, mozzarella, formaggio caprino, porri e pancetta)  420

Tomato, mozzarella, goat cheese, leeks and bacon 

25. Salsiccia e provolone (pomodoro, provolone, salsiccia, 

peperoncino e peperoni arrostiti)     420

Tomato, provolone cheese, Italian sausage, chili and 

roasted bell peppers

26. Montanara (pomodoro, mozzarella, funghi misti, taleggio e timo) 440

Tomato, mozzarella, assorted mushrooms, taleggio and thyme

27. Gustosa (mascarpone, pomodori secchi, peperoni, 

scaglie di parmigiano, pinoli e rucola)      380

Mascarpone cheese, sun dried tomato, bell peppers, parmesan, 

pinenuts and arugula

28. Napoletana (pomodoro, mozzarella, acciughe, 

capperi, olive e olio d’oliva)    340 

Tomato, mozzarella, anchovies, capers, olives and 

olive oil

29. Ai Quattro formaggi (pomodoro, mozzarella, 

       taleggio, gorgonzola e parmigiano)                     420

Tomato, mozzarella, taleggio, gorgonzola 

and parmesan cheese

30. Funghi (pomodoro, mozzarella e funghi)    340

Tomato, mozzarella and mushrooms      

31. Prosciutto cotto (pomodoro, mozzarella, prosciutto cotto )  360

Tomato, mozzarella and ham 

      

32. Quattro stagioni (pomodoro, mozzarella, funghi, carciofini, 

        prosciutto cotto e olive)            380

Tomato, mozzarella, mushrooms, ham, artichokes and olives

33. Prosciutto crudo e rucola (pomodoro, mozzarella, 

prosciutto crudo e rucola)      440

Tomato, mozzarella, parma ham and arugula 

34. Salame  piccante (pomodoro, mozzarella, 

salame piccante)           420

 Tomato, mozzarella and imported spicy salami

35. Salsiccia Italiana (pomodoro, mozzarella, 

salsiccia)    380

Tomato, mozzarella, Italian sausage

36. Tonno e cipolla (pomodoro, mozzarella, 

tonno e cipolla)     360

Tomato, mozzarella, tuna and onion

37. Gamberetti (pomodoro, mozzarella, gamberetti, rucola)   380

Tomato, mozzarella, prawns and arugula

38. Diavola (pomodoro, mozzarella, peperoncino e pepperoni)  360

Tomato, mozzarella, pepperoni, bell peppers and chili 

39. Campagnola (pomodoro, mozzarella, peperoni, funghi misti e zucca) 360

Tomato, mozzarella, bell peppers, sautéed mushrooms and 

oven roasted pumpkin

40. Aragostella (Mascarpone, mozzarella di bufala, pomodorini, 

aragostella e asparagi)      600

Mascarpone cheese, buffalo mozzarella, cherry tomatoes, lobster and 

asparagus

Modern / a blending of cultures

41. Greco Antico      520

Fresh tomato, lamb shavings, yogurt and marinated mushrooms

42. Tandoori       480

Tomato, mozzarella, chicken tikka, mushrooms, olives and fresh basil

43. Texas Barbecue 380

Pulled pork ribs, bacon, onions, Texas sauce, Monterey Jack

44. Tom Yum Ghoong 480

Tom yum and tomato paste, prawns, straw mushrooms, tomatoes, capsicums

The world’s 

largest pizza: 

Made in Norwood 

Supermarket, 

South Africa, 1990. 

Weight: 12.9 tons!

Think spinning pizza 
dough sounds simple? 

Think again. Dough-spinning 
has its own professional-level 

sporting event where pizza 
teams compete in acrobatic 

dough-spinning competitions 
at the World Pizza 

Championships.

Prices are subject to 10% service charge and 7% government tax.

THINGS YOU WOULD 
NOT BELIEVE

Most expensive pizza 
created was made 

by the restaurateur 
Domenico Crolla 

who created a $2,745.00 
priced Valentine pizza

The risk of esophageal cancer is reduced significantly 
if pizza is consumed at least once a week.AND HEALTH 

FAMILY SIZE PIZZAS (SERVES 2 – 3 PERSONS)                  780

Build your own pizza from any of our delicious toppings
Choice of toppings


