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APERITIVI

Alcoholic Aperitifs & Pre-Dinner Drinks

APERITIVO CLASSICS 360

Negroni Rosso Velluto Limonretto Americano
Campari, gin, Aperol, gin, lime juice, Amaretto, limoncello, Campari, sweet
sweet vermouth syrup, bitters lime juice, foamer vermouth, soda
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COCKTAIL FRIZZANTI 380

Hugo Aperol Spritz Malfy Tonic
Prosecco, elderflower Prosecco, Aperol, Malfy Italian Gin
syrup, mint, lime, soda orange, soda botanical tonic
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All prices are net.



APERITIVI

Alcohol-Free Aperitifs & Pre-Dinner Drinks
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Sicilian Citrus 250 Lemonlight 250 Limonretto-Zero 250 Limonade 180
Orange juice, lemon juice, Krabi honey, lemon juice, Non-alcoholic Amaretto, Lemon juice,
wild honey, soda, mint syrup apple juice, sprite limoncello syrup, lime, foamer sugar, mineral water
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MINERAL WATER & SOFT DRINKS

ITALIAN MINERAL WATER

San Benedetto 750 ml. 300
(Sparkling)
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Chang Mineral Water 700 ml. 160
(Still / Sparkling)
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Soft Drinks 325 ml. 90

Coke, Coke Zero, Sprite, Fanta Orange, Tonic Water,

Ginger Ale, Soda Water
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All prices are net.



BRUSCHETTA

A taste of Italy, two toasts at a time

Born in the Italian countryside, bruschetta was originally toasted bread rubbed
with garlic and drizzled with freshly pressed olive oil. What began as a humble way
to taste the season's first oil became one of Italy's best-loved appetisers.

At Limoncello, each bruschetta
order includes two pieces of your selected variety.

1. Classic Bruschetta 180 & 2. Ricotta & Parma Ham Bruschetta 260 @®
Fresh diced tomatoes, Italian basil, Creamy ricotta and Parma ham

garlic and olive oil. with fresh Italian basil and olive oil.
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3. Mango Salsa & Parma Ham 240 ® 4. Tomato & Mozzarella Bruschetta 250 ®(=&
Fresh mango salsa with Italian basil, garlic Fresh tomatoes and mozzarella with Italian basil

and olive oil, topped with delicate Parma ham. and pesto, finished with olive oil.
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5. Garlic Bread 120 (»
Toasted bread with garlic, butter, and fresh parsley.
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(@ Pork (¥) Gluten Free (%) Seafood (%) Nuts (@) Dairy (\& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



SALUMI

Chef's Selection of Italian Cured Meats

Italian salumi (traditional Italian cured meats) reflect centuries of craftsmanship,
regional tradition and patient ageing. Their distinctive flavours come from
carefully selected meats, precise seasoning and traditional curing methods.

At Limoncello Restaurant, we serve only premium salumi imported from Italy,
selected for their authenticity, quality and true Italian character.

6. Grande (300g) 1,590 ®
A generous selection of four chef-selected
premium Italian cured meats, ideal for sharing.
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7. Classico (150 g) 890 ®
Four chef-selected premium Italian cured meats,
offering a variety of flavours and textures.
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@ Pork () Gluten Free (%) Seafood (&) Nuts (§) Dairy (y& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



ANTIPASTI E INSALATE

9. Tenderloin Beef Carpaccio 580 &

120-day Australian grain-fed Angus beef tenderloin,
thinly sliced and served with balsamic and Parmesan
emulsion, confit vegetables and crispy garlic chips.
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(@ Pork () Gluten Free (%) Seafood
Please inform us of any food allergies or intolerances. All

8. Italian Burrata Cheese 560 @4
Creamy burrata cheese served with chilled
capellini, dressed in a refreshing tomato

emulsion and fresh Italian basil.
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10. Vitello Tonnato 560 ®®
Slow-cooked veal loin served with

a delicate tuna, caper emulsion,

fresh ltalian parsley and caper berries.
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prices are net. Photos are for illustration purposes only.



1. Caesar Salad 350 ®®

Crunchy romaine lettuce with croutons,
Parmesan cheese, bacon, anchovies,
tossed with exquisite Caesar dressing.
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Add a grilled free-range organic chicken breast 80
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12. Vegetarian Limoncello Salad 290 &&=
Crunchy romaine lettuce with croutons,
Parmesan cheese, shaved organic vegetables,
cherry tomatoes, and artichokes, served with
a Caesar dressing without anchovies.
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13. Sicilian Vegetable Salad 290 @
Sicilian aubergine and vegetable caponata,
served with seasonal vegetables, toasted almonds,
and a whole-grain mustard tomato dressing.
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(@ Pork () Gluten Free (%) Seafood (%) Nuts (@) Dairy (& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



SAPORI DELLE ANDAMANE

Fresh from our Andaman Sea

14. Andaman Risotto Nero 1950 ®®®
Creamy squid ink risotto with white wine, tiger prawns,
stuffed baby calamari, sea bass fillet, and clams.
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(@ Pork () Gluten Free (%) Seafood (%) Nuts () Dairy (\& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



SAPORI DELLE ANDAMANE

Fresh from our Andaman Sea

33. Pizza Andamana ai Frutti di Mare 1950 ®®
Pizza topped with tiger prawns, stuffed baby calamari, sea bass fillet,
and clams, with white wine,tomato sauce, and mozzarella.
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(@ Pork () Gluten Free (%) Seafood (%) Nuts () Dairy (\& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



SAPORI DELLE ANDAMANE

Fresh from our Andaman Sea

15. Andaman Seafood Spaghetti 1950 ®

Spaghetti with tiger prawns, stuffed baby calamari,
sea bass fillet and clams, tossed with white wine, lemon confit,
garlic, olive oil, fresh Italian basil, and tomatoes.
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(@ Pork () Gluten Free (%) Seafood (%) Nuts () Dairy (\& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



PASTA

17. Lasagna Bolognese 560 ®@
Traditional Italian baked pasta layered with
fresh lasagne sheets, rich ragu alla beef
Bolognese, béchamel and mozzarella.
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16. Seafood Lasagne 590 @®
Traditional Italian baked pasta layered with
fresh lasagne sheets, rich tomato sauce,
béchamel, a selection of fresh Andaman
seafood and mozzarella.
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18. Penne all’Arrabbiata 380 &
Penne tossed in a spicy tomato sauce
with garlic, dried red chilli, calamata, and olive oil.
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(@) Pork () Gluten Free (%) Seafood (%) Nuts (@) Dairy (\& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



20. Porcini Mushroom Tortelloni 720 @4
Tortelloni filled with porcini mushrooms,
served with olive oil and butter emulsion
infused with rosemary.
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19. Genovese Pesto Ravioli 480 @&
Ravioli filled with classic Genovese pesto,
served with olive oil and butter emulsion
infused with fresh Italian basil.
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21. Spaghetti with Truffle

& Parmesan Cream Sauce 750 @@=
Spaghetti tossed in a rich, creamy
Parmesan sauce, infused with the
luxurious, earthy aroma of truffle.
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(@ Pork () Gluten Free (%) Seafood (&) Nuts (§) Dairy (y& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.
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22. Fusilli with Pesto 380 @&ie
Fusilli tossed in classic basil pesto
with garlic, Parmesan cheese,

olive oil and cashew nuts.
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23. Farfalle with Clams 550 &
Farfalle with fresh clams from Krabi,
garlic, olive oil, white wine and tomatoes.
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24, Spaghetti Bolognese 550 @
Spaghetti served with slow-cooked
beef ragu in a rich Italian tomato sauce.
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25. Spaghetti Carbonara “Limoncello Style” 490 ®&
Spaghetti tossed in a creamy Limoncello-style sauce
with crispy bacon, egg yolk and Parmesan cheese.
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(@ Pork () Gluten Free (%) Seafood (%) Nuts () Dairy (\& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



RISOTTO

26. Garden Risotto 450 Wk
Risotto tossed with green pea purée, green
garden vegetables, carrots and butter.
g1asvaaldnanindAumauimwis Kde
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27. Porcini Risotto 750 W@ &is
Creamy risotto with caramelised porcini
mushrooms, shallot confit, fresh almonds
and Italian parsley.
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28. Italian Truffle Risotto 790 W@
Creamy risotto with Italian truffle and fresh herbs.
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29. Sea Bass with Truffle Risotto 780 W®&
Andaman pan-seared sea bass fillet served with
creamy truffle risotto and grilled seasonal vegetables.
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(@ Pork () Gluten Free (%) Seafood (%) Nuts (@) Dairy (\& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



30. Lamb Shank 790 ®
Slow-cooked Australian lamb shank
with cauliflower gratin, porcini purée
and a silky rosemary sauce.
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31. Milanese Chicken Breast 490 @®
Chicken breast Milanese with mixed

grilled vegetables, lemon and caper emulsion,
tomato coulis, Caesar salad.
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32. Braised Beef Cheek 980 @®
Slow-braised Australian beef cheek
served with creamy risotto and

grilled seasonal vegetables.
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(@ Pork (¥) Gluten Free (%) Seafood (%) Nuts () Dairy (\& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



PIZZA
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33, Pizza Andamana ai Frutti di Mare 1,950 @&@®
Andaman tiger prawns, stuffed baby calamari,

seabass fillet and clams, with white wine,

tomato sauce and mozzarella.
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34. Branzino 680 @®

Sliced sea bass fillet, tomato carpaccio,
rosemary and garlic-infused olive oil,
with tomato sauce and mozzarella.
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35. Pizza ai Funghi 650 ®i=
Porcini and oyster mushroomes,
with tomato sauce and mozzarella.
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(@ Pork () Gluten Free (%) Seafood (%) Nuts (@) Dairy (\& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



36. Buffalina 620 @@
Buffalo milk burrata, cherry tomatoes
and basil pesto, with tomato sauce and mozzarella.
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37. Ortolana 390 &=
Eggplant, zucchini, tomatoes, and bell pepper,
tomato sauce and mozzarella.
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38. Quattro Formaggi 480 @&
Gorgonzola, Pecorino, Cheddar
and mozzarella, with tomato sauce.
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@ Pork () Gluten Free (%) Seafood (&) Nuts (§) Dairy (& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



39. Pizza al Tartufo e Spinaci 780 ®4& | g
Truffle slices and creamy spinach, ;|
with tomato sauce and mozzarella.
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40. Prosciutto e Funghi 620 ®
Parma ham and oyster mushrooms,
with tomato sauce and mozzarella.
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41. Pizza al Pollo BBQ 390 @
Smoked chicken, fresh pineapple
and red onion, with tomato sauce,
Gouda and mozzarella.
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@ Pork () Gluten Free (%) Seafood (&) Nuts (§) Dairy (& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



42. Hawaiian 430 @
Chicken ham and fresh pineapple,
with tomato sauce and mozzarella.
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43. Diavola 490 @®)
Spicy salami and red chilli,
with tomato sauce and mozzarella.
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44. Margherita 320 @
Fresh basil and olive oll,
with tomato sauce and mozzarella.
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@ Pork () Gluten Free (%) Seafood (&) Nuts (§) Dairy (y& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



YOUR DIGITAL GUEST DIRECTORY

Scan the QR code to explore resort information, restaurant menus, spa
treatments and wellness activities, book restaurant tables, and discover
Immersive experiences and classes, including Junior Pizza Chef,
where young chefs can learn to make and bake their very own pizza.
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45. Lemon and Mango Tiramisu 290 @@ 46. Limoncello Tiramisu 290 @=
Light mascarpone cream topped Light mascarpone cream layered
with Mahajanaka mango, layered with with ladyfinger biscuits dipped in Limoncello
ladyfinger biscuits dipped in lemon syrup. liqueur, topped with candied lemon.
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47. Traditional Tiramisu 290 ®(=s
Light mascarpone cream layered with ladyfinger biscuits
dipped in espresso, topped with cacao powder.
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(@) Pork () Gluten Free (%) Seafood (%) Nuts () Dairy (\& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



48. Lemon and Mango Panna Cotta 320 @®&  49. Chocolate Lava Cake 320 s

Lemon and lime-sweetened cream panna cotta, Warm chocolate lava cake served with vanilla
served with silky mango jelly and fresh orange. ice cream, orange sauce, and crumble.
WIUTADOMSAauauULLAasu=U1) KaUKIIUAAUANADU wanadBonlnuansau l@aswwsauloaAnsudnuaan
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50. Seasonal Fruit Platter 250 @)=

Fresh tropical seasonal Thai fruits
waldmuggma

@ Pork () Gluten Free (%) Seafood (&) Nuts () Dairy (& Vegetarian
Please inform us of any food allergies or intolerances. All prices are net. Photos are for illustration purposes only.



GELATO

Chocolate @@= Vanilla @ Almond Caramel &4
gonlnuaa Juaan dauaudmsia

Rum Raisin ®0= Mocha Almond Fudge @®s
(contains alcohol) uanMdavaudwad
sugnina
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Lemon Sherbet @i Mango Sherbet ¢  Strawberry Sherbet (#
lauauLyaslun UsUovwasiun a0soaluasswasun

1scoop 140 | 2 scoops 240 | 3 scoops 350

(optional complimentary whipped cream)

@ Pork () Gluten Free (%) Seafood (&) Nuts () Dairy (y& Vegetarian
Please inform us of any food allergies or intoclerances. All prices are net. Photos are for illustration purposes only.



DIGESTIVI & CAFFE

End the evening the Italian way.

Limoncello Di Moscato Passito
Limondoro ILLY NES Carlo Pellegrino
260 Cafe Liqueur 480
390 Nonino Alla Ruta,

Ronchi di Percoto

A tt
maretto 410
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Cafe / Espresso
180

All prices are net.



A TASTE OF TUSCANY
BY THE GLASS

VINI BIANCHI

Cantina Aretino Le Logge Chardonnay Tuscany IGT 360
Dry and round, with finesse and a well-balanced body.

Villa Sandi Pinot Grigio delle Venezie DOC 420
Dry, round, fresh and mineral-driven, with floral and fruity aromas.

VINI ROSSI

Cantina Aretino Tuscanone Tuscany IGT Sangiovese / Cabernet / Merlot 380
Slightly tannic, sapid, well-structured, warm, vinous and elegant.

La Piuma Chianti DOCG Sangiovese 420

An intense vinous bouquet with subtle tannic notes.

VINI SPUMANTI

Itinera Prosecco DOC Brut, Prima Classe 480
GCentle and harmonious, with notes of peach, green apple and white flowers.
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All prices are net.



PROSECCO

Itinera Prosecco DOC Brut, Prima Classe 2,400
Gentle and harmonious, with notes of peach, green apple and white flowers.

Villa Sandi IL Fresco Prosecco DOC Rosé Millesimato Brut, Glera, Pinot Noir 2,900
Fresh and lively, with delicate bubbles and vibrant red-fruit aromas.

V8+ Prosecco Brut Rosé Lele DOC 2,600
Intense pink in colour, crystalline and brilliant, with a fine, even stream of small bubbles.

ROSE WINE

Umani Ronchi Centovie Colli Aprutini IGT Rosato, Montepulciano 2,800
Floral and citrusy, with red cherry, pink grapefruit, fresh acidity and a complex finish.

WHITE WINE

Antinori Santa Cristina Bianco 2,200
Refined and elegant, with floral and fruity notes; well-balanced on the palate, with good acidity.

Melacce Montecucco DOC, Grattamacco Organic Certified Wine 2,900
Intense notes of grass and wildflowers, followed by deeper hints of the sea and spice.

Cantina di Soave Le Poesie Soave Classico DOC 2,300
Delicate aromas of white fruit and apple, and a balanced, harmonious palate.

Gavi DOCG, Ricossa 3,200
Delicate and fresh, with fruity and white floral notes, pleasant acidity and a dry, harmonious finish.

Cantina Aretino Le Logge Chardonnay Tuscany IGT 1,800
Dry and round, with finesse, a balanced body and a pleasant, lingering finish.

Villa Sandi Pinot Grigio delle Venezie DOC 2,100
Fresh and elegant, with fruity, floral notes and a smooth, balanced finish.

La Piuma Orvieto Classico DOC Grechetto, Trebbiano 2,200
Fresh and elegant, with floral and white-fruit aromas, ripe apple, citrus, refreshing acidity and a clean finish.

Itinera Pinot Grigio delle Venezie DOC 2,600
Fresh and fruity, with peach, pear, green apple and citrus, lively acidity and a crisp finish.

Umani Ronchi Montipagano Trebbiano d’Abruzzo DOC 2,500
Fresh and elegant, with peach and citrus aromas, balanced acidity and a clean, dry finish.

All prices are net.



RED WINE

Artimino Chianti Montalbano DOCG 2,400
Fresh and fruity, with cherry, red plum, floral notes, soft tannins and a clean finish.

Rigoleto Montecucco DOC, Castello Colle Massari

Organic Certified Wine 2,900
A blend of Sangiovese and Montepulciano, with soft tannins and pleasant acidity.

Umani Ronchi Montipagano Montepulciano d’Abruzzo DOC 2,500
Fresh and fruity, with red berry aromas, soft tannins and a lingering finish.

Barbera D'Asti Sabri DOCG, Batasiolo 3,100
Rich ruby colour, with a medium-bodied palate, soft tannins and an elegant finish.

Valpolicella Classico DOC, Allegrini 3,200
Fruity aromas of cherry, with notes of herbs and pepper.

Cantina Aretino Tuscanone Tuscany IGT Sangiovese / Cabernet / Merlot 1900
Slightly tannic, sapid, well-structured and elegant, becoming more harmonious with ageing.

La Piuma Chianti DOCG Sangiovese 2,100
An intense vinous bouquet, with balanced notes and dry, savoury, slightly tannic flavours.

Bertinga Porta di Ver Tine Chianti Classico, DOCG Tuscany 4,200
Brilliant ruby red colour, with aromas of violets and red fruit, enriched by mineral notes.

Ricossa Barbera d'Asti DOCG, Piedmont 2,300
Rich ruby colour, with aromas of blackberry and cherry.

Soprassasso Ripasso Valpolicella D, Veneto 2,800
Bright, intense red colour, with a fragrant, delicate nose and hints of hazelnut.

Tommasi Graticcio Veneto IGT Appassionato, Veneto 2,600
Intense, deep ruby red colour, medium-bodied and full of flavour.

Pala Silenzi Rosso Isola dei Nuraghi IGT 2,700
Fresh and fruity, with red-fruit aromas, soft tannins, refreshing acidity and a smooth finish.

All prices are net.



Limoncello Italian Restaurant
Dusit Thani Krabi Beach Resort



