





Welcome to Limoncello

Inspired by the vibrant spirit of Italy and the zesty charm of its

most iconic fruit-the lemon-Limoncello is more than

just a name; it’s a celebration of flavour, warmth, comfort, and
Italian tradition. Just like the beloved ltalian liqueur

limoncello, which brings people together at the end of a good meal,
our restaurant invites you to savour every moment.

From antipasti and fresh salads to handcrafted pasta, wood-fired
pizzas, and hearty meat and Andaman seafood dishes,
Limoncello’'s menu offers a rich selection of Italian favourites-along
with unigue creations inspired by the bounty of

the Andaman Sea. Be sure to leave room for our indulgent
desserts, each one made with love and a touch of la dolce vita.

Whether you choose the comfort of our air-conditioned indoor
dining or the breezy charm of our al fresco terrace,

we invite you to relax, indulge, and make every meal a moment to
remember-the Limoncello way.



CLASSIC APERITIF 320

Martini Rosso, Martini Bianco, Campari, Cynar Dubonnet, Ricard, Pimm's No.1
N5AH sa8ld W15HU teela ANNIE 115 uanus SA15A AN TNwas T

APERITIF COCKTAILS 360

1. Negroni 2. Malfy Premium Italian Gin Martini 3. Americano
Campari, gin, sweet vermouth Your preference of olive or lemon peel / shaken or stirred Campari, sweet vermouth,
ANNTS BU §3NIBSYS NafgndnRauEEE LN NaNEIRDY soda
wiadanianau ARG 83N185y5 Ly

LEMON INSPIRED
DRINKS 360

7. Lemon Lush
Lemon sherbet,
elderflower syrup, mint, soda
wasiwnaNeu ianeamasnaianes

4. Limonretto

Amaretto, homemade limoncello,
lime juice, pasteurized white egg
wdmUNaUTaNaus wdlanundnausals \

thazung Wonamaaaslsd lufiuvi Tgan

'

6. Limoncello Spritz
Homemade limoncello,

lemon sherbet, soda
TENLNALANDULEALE LENAULARS LN L3aN

5. Scroppino 8. Lemonlight
Prosecco, vodka, Krabi honey, lemon juice,
lemon sherbet apple juice, sprite
lusiala 280 whaslenensd dhazuna
LANBULBASLLN thuatla alusn

All prices are net.



9. Tequila Passion

Tequila, passionfruit, sweet basil,
lime, almond syrup, soda

wigwaAan w@2sa lWwinszwa Nz11) dBandanaus 1gan

10. Aperol Spritz

Prosecco, Aperol, soda
wanDnwmasnaudu lusisala Toan

COCKTAILS 380

12. Malfy Tonic

Malfy Italian Gin: Original / Pink / Lemon / Orange
with botanical tonic
wWifandmiaudunulunfinaalniia

11. Rosso Velluto
Aperol, gin, lime juice,
syrup, bitter, pasteurized white egg
wanlnsa 81 thnzung mddnmas
ldanawataaslsd

13. Hugo

Prosecco, elderflower syrup, soda, mint
lusigala dndantaanaswalang laan luiui

14. Sicilian Citrus
Orange juice, lemon juice,
wild honey, soda, mint syrup
duan danaw et Tean szszum

NON-ALCOHOLIC DRINKS 250

f ,

15. Velvet Passion
Passionfruit, almond syrup,
lime, sweet basil, soda
w1258 Y Bandanaus uxuna Wwinszw Taen

16. Mango Passion Creamsicle
Mango, passion fruit,
vanilla ice cream, soda
23 LE1756 laAANIHaan Taan

ITALIAN MINERAL WATER

San Benedetto 750 ml. 300

(Still / Sparkling)

1119 FIULAALEWUURINT S sus anu LT

Soda Water 325 ml. 70

1561

THAI MINERAL WATER

Chang 700 ml. 160
(Still / Sparkling)
Wdusnans Euuuf N A gus anuuinng

Soft Drink 325 ml. 90

Coke, Coke light, Sprite, Fanta orange, Tonic water, Ginger Ale
1A Tanldfiumg alusy uwnusnind dalnilea S91aas oa

All prices are net.



A Taste of Tuscany - By the Glass

Experience the timeless charm of Tuscany with our handpicked selection of red and white wines available by the glass.
There's no better match for Italian cuisine than Italian wine, each glass is crafted to complement the rich flavours of our dishes.

WHITE

Cantina Aretino Le Logge Chardonnay Tuscany IGT 360
Dry, round with finesse and balance of the body.

Colle Massari Melacce Montecucco DOC Vermentino 420
Great minerality and yellow fruits aromas. Perfect for a seafood meal.

RED

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

La Piuma Chianti DOCG Sangiovese 420
An intense vinous bouquet is typical of this wine as well as a lively red color, balanced notes and dry, savory and slightly tannic flavours.

SPARKLING WINE

Itinera Prosecco DOC Brut, Proma Classe 2,400
Gentle and harmonious, peach, green apple, and white flowers.

V8+ Prosecco Brut Rose Lele DOC 2,600
A shade of intense pink, crystalline and brilliant, homogeneously sprinkled with small bubbles.

ROSE WINE

San Marzano Tramari Rose di Primitivo Salento IGP 2,800
Fresh and elegant, balanced on the palate and satisfying with good acidity and a very light persistence.

WHITE WINE

Antinori Santa Cristina Bianco 2,200
It's fragrance is full, refined and elegant with floral and fruity notes. On the palate, the wine is rounded and well balanced with good acidity.

Melacce Montecucco DOC, Grattamacco Organic Certified Wine 2,900
Intense hints of grass and wild flowers, that leave space to deep sensations that recall sea and spices.

Pinot Grigio Veneto DOC 2,600
On the palate the taste is fruity, very well balanced and offers a juicy and acidic frame, as well as a nice, slightly tight grain.

San Marzano Santoro Chardonnay, Puglia IGP 2,300
Aroma of floral and enveloping bouquet with hints of jasmine and wild rose, followed by notes of pineapple and banana.

Pinot Grigio DOC, Corte Giara Allegrini 2,700
There are aromas of pear accompanied by wildflowers and a subtle, delicate smoky nuance.

Gavi DOCG, Ricossa 3,200
A delicate, fruity, fresh fragrance with hints of white flowers and a dry taste, with pleasant acidity, harmonious and well balanced.

Cantina Aretino Le Logge Chardonnay Tuscany IGT 1,800
Dry, round with finesse and balance of the body has good length and pleasantness.

Colle Massari Melacce Montecucco DOC Vermentino 2,100
Great minerality and yellow fruits aromas. Perfect for a seafood meal.

All prices are net.



RED WINE

San Marzano Santoro Primitivo, Puglia IGP 2,200
Jammy with low acidity, black fruits and a sweet aftertaste make this dry wine.

Rigoleto Montecucco DOC, Castello Colle Massari

Organic Certified Wine 2,900
A blend of Sangiovese and Montepulciano, soft tannin and nice acidity.

Castiglioni Chianti DOCG, Frescobaldi 3,300

A blend of Sangiovese and Merlot, palate of light tannins with an impressive and luscious finish.

Barbera D'Asti Sabri DOCG, Batasiolo 3,100

Rich ruby color with traditional ruby highlights.
The palate has a medium structure, soft tannins, and an elegant finish.

Valpolicella Classico DOC, Allegrini 3,200
The fruity aroma with a predominance of cherry, notes of herbs and pepper.

Cabernet Sauvignon Neprica IGT Tormaresca, Antinori 2,500
Pleasant aromas of raspberries, wild berries, with light balsamic notes and hints of cacao.

Cantina Aretino Tuskanone Tuscany IGT Sangiovese / Cabernet / Merlot 1,900
Slightly tannic, sapid, well-structured, warm and vinous, elegant, its harmony is improved by ageing.

La Piuma Chianti DOCG Sangiovese 2,100
An intense vinous bouquet, balanced notes and dry, savory and slightly tannic flavors.

Bertinga Porta di Ver tine Chianti Classico, DOCG Tuscany 4,000
Brilliant ruby red color, the nose is expressed with aromas of violets and red fruit, enriched with mineral notes.

Ricossa Barbera D' Asti DOCG, Piedmonte 2,300
Rich ruby color with traditional ruby highlights, with a nose of blackberries and cherries.

Soprassasso Ripasso Valpolicella D, Veneto 2,800
Bright intense red color, fragrant and pleasantly delicate to the nose with hazelnut scents.

Tommasi Graticcio Veneto IGT Appassionato, Veneto 2,600
Intense, deep ruby red color, medium body with full of flavors.

Pala Silenzi Rosso Isola Dei Nuraghi IGT, Sardinia 2,300
A vinous red with soft tannins, refreshing red fruits and enjoyable acidity.

All prices are net.



Classic

Appetizer

1. Classic Bruschetta 200 &%

Marinated tomatoes with fresh basil,

garlic and extra virgin olive oil

nz@awmAnululnsznian, nseuias wazNTUNENaNUUZUNT ey

2.Burrata Cheese Caprese 580 #s:i®

Burrata cheese served on a tomato carpaccio
seasoned with an aromatic herb tartare, tapenade toast
FaysenanasnNiuNzLiamAaaLa s saawWals

e -

3. Tenderloin Beef Carpaccio 550 ¥
Angus 120-days beef tenderloin sliced,

parmesan shaves, pesto dressing and multigrain croutons
psuliamunasan Wauasiamumadaasiany 120 Ju alaguns
NS aNT anS N BIUTLLNY thadnnald wazaunilsafizaunsay

4. Vitello Tonnato 550 #:™%

Slow cooked veal loin, delicate caper and tuna emulsion
fresh Italian parsley and caperberries
Wiagndulugniuianlas sasyun Snudaumadd

g g, Ty W e : @ , :
«¥#7 Gluten Free .= Seafood ™+ Nuts ~F.- Dairy “*..* Vegetarian Pork X" Chef’s Recommendation
*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**AraRnsianinsIuiavaIsInTIulA e sinlau wsaldasedelas

All prices are net.



Flavours of
the Andaman

5. Andaman Salad 480 ¥3%

Andaman marinated calamari, tiger prawns and mussels, marinated zucchini,

caponata salad, barley, almond, lemon olive oil dressing
FaRstRAAUAINUW UHN PeateLda uwaznazkNadg WsnAgAtdninuTuNznan aandnAlluim
213015188 AaNUAAY SIANIEUFARLANULATUINUNENANUE NS



Appetizer & Sala

6. Antipasti Misto (great for sharing) 1,140 4
Parma ham, Coppa, Salami, Mortadella, Affumicata Pancetta, Spianata Piccante, bruschetta, garlic pizza bread
FANLARAANWELHLN: WITHLEN ADUUY #1810 HBSNIAAET WNWLBAMAITNATW (EWYWRNIFT) allausisawa uguins aunilenssiias

7. Antipasti Misto 570 ®
Parma ham, Coppa, Salami, Mortadella, Affumicata Pancetta, Spianata Piccante, garlic pizza bread
5INTARARNNELHAN: WISHILEN AR 31870 NASNASET WNULBARITNATUY (BWNTNI6N) sllausinsadin sunilsnssifias

8. Limoncello Caesar Salad 370 %®
Crunchy romaine lettuce with croutons, parmesan cheese, bacon, anchovies tossed with exquisite Caesar dressing
sanfzsanauala Anlsiy AgnAEALPUNTIINTaY Fansingu luAau wazUakaulysd s1062e1nadn S5 gns ey

Add a grilled free-range organic chicken breast 80
anlAaasuninRESLULSSTNEIRLNY AN 80

9. Vegetarian Limoncello Salad 300 =%

Crunchy romaine lettuce with croutons, parmesan cheese, organic vegetables shaves,

cherry tomato, artichoke served with a non-anchovy Caesar dressing

adnanaualatoaish dnlsuu sunilnsay Fawnsiusu dnaasuniiniuuis usdameiass uaza1silia Bswnsanihadndsnsgnslafivauauls’

10. Mediterranean Vegetable Salad 300 =%

Marinated zucchini, caponata salad, barley, almond, grain mustard tomato dressing
sandnwAmasisiauy gAt sanaliuinn §19u1siad danaud saasitnadanzdamANEn5e

. %) g W e . L cher .
uten Free .= Seafood *.*- Nuts -< Dairy ~*..* Vegetarian Pork U Chef’s Recommendation
*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**AranRnsaninsuiavansnyinuwAassininu wsaldasedelas**

All prices are net.



Flavours of
the Andaman

11. Loaded of Andaman Seafood Pasta 990 ¥
Andaman tiger prawn, stuffed baby calamari, seabass fillet, clams, mussels with white wine,
yellow lemon confit, garlic, olive oil, basil and tomatoes
WIFFAUNIAEERIINNZLADUANU UamHiNNa@ Al Ua1ncwean? eamndy Wasnaeuad]
Ugusasalaizng ianauaasil nszifian dsunznan Wssn wazuzdameasn
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Selection of Pasta: Penne, Farfalle, Spaghyetti, ngilli

wuwasliRan i, Wiswe, aUnAng, Wiaga

12. Arrabbiata 370 &%

A spicy Italian tomato-based sauce made with garlic, tomatoes

and dried red chili peppers cooked in olive oil

waanzifamAslng andausadn adunssfian uzfamea wazninuisluihiunznen

13. Pesto 370 @@

A classic Italian sauce made with basil, garlic, parmesan cheese, olive oil, cashew nuts RS e
FRAAMRLUARNERNTIVININTAT N NFRaN FaW1SINEIUW UITUNZNAN LaztHANSNIANNIUE

14. Truffle and Parmesan Cream Sauce 550 @@
A luxurious, savory sauce that combines the rich, earthy flavor of truffle
BN EB I NI U T RN UN A UTH WA S NN SR AL B8

15. Vegetarian Lasagna 480 @@
A classic Italian comfort dish made with layers of fresh lasagna sheets, vegetables, béchamel, tomato sauce and mozzarella cheese
2MNTARLELUFAAAFEN YN ARKUA BN EAS s TUNUEN BasBINE saaNzilama uasTanaszsaa

Gluten Free Seafood Nuts Dair Vegetarian \& Porki Chef’s Recommendation
y B veg @

*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**nanfnsianinsuiavannsynyinuwAassiainu wialdassdalas**
All prices are net.



Pasta

Selection of Pasta: Penne, Farfalle, Spaghgtti, ngilli

uwasnliRan wmwuw, Wiswis, aUniss, Wisa

16. Vongole 530

Krabi fresh clams, olive oil, garlic, white wine, tomato
agaganaInnszd ApAuiTuNznan nszdian (319277 wasNzlame

17. Seafood 550 ®%

A flavourful Italian sauce made with fresh Andaman seafood
simmered in a rich tomato base

#assagAdNualnddndeu vinaniinanannziaauniu
wenluzasuziiamegnsidudu

18. Lasagna Fruity di Mare 590

A traditional ltalian baked pasta with layers of fresh lasagna
sheets with tomato sauce, béchamel, variety of fresh Andaman
seafood, mozzarella cheese

MNSARELUGARANEEN FENUS UM BUANER BaFNZITaMA
FAFUBING BAAFANAINBUAIINNZLAIUAITU LAz BaNDBENTAAN

@ Gluten Free @ Seafood Nuts Dairy @Vegetarian ’ Pork iP Chef’s Recommendation

*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**Agaunfnsianineuiasansinvinuuianssialnu usaddasvdelag <

All prices are net.



Selection of Pasta: Penne, Farfalle, Spaghetti, Fusilli
uwaaslvidan i, Waswie, sUAnk, Wisa

19. Beef Bolognese 550 @ 21. Lasagna Bolognese 550 ®%’

A rich and hearty ltalian meat and tomato sauce A traditional Italian baked pasta layers fresh lasagna sheets

%aaLﬁai'mfg\jalma'ﬁmL'é'aulﬁmuazmaml,ﬁamﬂ with ragu alla Bolognese, béchamel, mozzarella cheese.
WA BUAIARBANFLURLLASAN 15 TufIauNUA I U aA

20. Carbonara “Limoncello Style” 530 ®® SIS BORUA NG ke EananBLsaal

A Limoncello pasta sauce made with cream, bacon, egg yolk,

parmesan cheese

BRENIEFNANAUBALATIVINAINASH WA [Hund wasBanisingu

Gluten Free @ Seafood Nuts Dairy @Vegetarian Pork i? Chef’s Recommendation

*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**AgaunRnsianineuiasa s nvinuwia s slinliu usaliasedelag <

All prices are net.




Flavours of
the Andaman

22. Andaman Seafood Pizza 990 #%
Andaman tiger prawns, stuffed baby calamari, seabass fillet, clams,

mussels with white wine, tomato sauce & mozzarella
Nagfsaedadum i Uavin vaaunass (1p17 BaNasssasT wasgasNzLiama



23. Garlic Olive Qil 220 ®@ &

NEA2UNTNT AN

24. Pizza Margarita 280 @@

Marinated cherries tomatoes, mozzarella cheese, tomato sauce
ANHFININNEAN N TAWNALEBSSNNNTANRETITaa BRaNLTamneA

25. Ortolana 380 @®@

Eggplant, zucchini, bellpepper, pesto, mozzarella cheese, tomato sauce
NpgNziaNdg gt ninsed wald Fanasssaa wasgaansdama

F FAR Ea FR T 1 r=
:&'ﬁ Gluten Free ::ﬁ;:' Seafood :f_'v_'_,:' Nuts :x.H.x:' Dairy :wﬁ Vegetarian Pork \'i’? Chef’s Recommendation
*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**AraRnsianinsIuiavaIsInTIulA e sinlau wsaldasedelas
All prices are net.




Pizza

26. Buffalina 580 @@

Burrata di bufala, cherries tomatoes, pesto,
mozzarella cheese, tomato sauce
NHHIYSIE B Yywan Nedameigass el
FEINDABITAAT UATBAFNZLTDINA

27. Quatro Fromage 400 ®@&

Gorgonzola cheese, pecorino cheese,

cheddar cheese, mozzarella cheese, tomato sauce
Azr1fanasnaugaal Falaslu Sanns
FENDABITAAT LATBAFNZLTDINA

28. Truffle and Spinach 650 ®@&

Truffle slices, creamy spinach, mozzarella cheese
AsdmMSWRE NnlanATH LazZaNaBaUTaaN

AT -

ey g T Ry .fl' ) f'P
'«’Eﬂ' Gluten Free “.7' Seafood “#* Nuts '».H.f Dairy ~*..*" Vegetarian L) Pork m Chef’s Recommendation
*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**AgaunAnsaninIuiayasuInyinuwwaInsstininug w3 afitasvdalag >

All prices are net.



29. Prosciutto e Fungi 600

Parma ham, oyster mushroom, mozzarella cheese, tomato sauce

NHFINITNILEN WARUIISN BEINABHENTAAN LAz BRaNLTamneA

30. BBQ Chicken 380
Smoked chicken, fresh pineapple gouda, red onion, tomato sauce & mozzarella Pizza
Nagtnu1saa InsnaTy Fana1 FanaNway BaNassLsaa) wazsaaNzamea

31. Hawaiian 420
Smoked bacon, ham, fresh pineapple, mozzarella cheese, tomato sauce
NHHIE1NLBLU LUAAUTHNATU LLEN FULUETASA BENDFBUIAAN AT HAFNLLABNA

Gluten Free Seafood Nuts Dair Vegetarian \& Porki Chef’s Recommendation
y B veg @

*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**nanfnsianinsuiavannisnyinuwAasaiainu wialdassdalas >
All prices are net.



Pizza

32. Diavola 490 ®®
Salami picante, red large chili, mozzarella cheese, tomato sauce
NgB1aNTHER WENLAYIVIE) BaNasaTaa LazsaaNzidama

33. Salsiccia 490

Italian sausage, English spinach,

mozzarella cheese, tomato sauce
AnAldnsandndau dnlaNgsnee FaNaBaILTaan
AT BAENLADNA

34. Boscaiola 650

Porcini, oyster mushroom, ltalian sausage,
mozzarella cheese, tomato sauce

ABAUAANDSET WiRUTN [Fn5andmdaun FaNasasaan

LA BRENSLABNA




Flavours of
the Andaman

35. Limoncello Andaman Risotto 590 ®®%
Risotto with Andaman prawns, clam and squid,

young vegetables, lemon butter and rosemary sauce
Sranlaanaugaladuniiu fa5ganlnUgenuiedunisiu
NALAFY wazlamiln IHSWNSaNEnaau sIAsaaaNaulnLmnas
wazlsauns

36. Filetto di Branzino
alla Tartufo Bianco (180g.) 850 ®®®

Pan seared seabass fillet, truffle creamy
risotto, young vegetables
Watanzwetnslunsne

WWSWALINBE BanlnmsunsWiia wazin

@ Gluten Free @ Seafood @ Nuts Dairy @Vegetarian Pork EP Chef’s Recommendation

*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**nanfnsianineuiasannismnyinuwianssiainu wiaflfassdalas**
All prices are net.



RISOLLO

37. Verde 480 W@ 40. Piedmont 750 ®®&
Pan seared green garden vegetables, Marinated ltalian truffle and fresh herbs
green peas puree #1953 80RFATUNSNAR wazayulnsan

#1125 paslFNUiNFidan 28U wATaN W
41. Andaman Seafood Risotto 590
38. Arrabbiata 480 ®®@e Tiger prawns, sweet clams and baby squid with spicy tomato sauce
Confit of Mediterranean vegetables, deep fried Italian f5sanldizasnsdamasadaiuivaizda vaamninu wazlamiin
basil and garlic with spicy tomato sauce
35 samlAnudnmmmassliau @snnsanluinszw
LAZNTLTENNDANTAY LAz BRaNLINASELER

39. Porcini and Almonds 750 ®@® %

Caramelized porcini with shallot confits, fresh almonds and ltalian parsley
#i5 sanldduvinnas3inAanineIa wiannanwavsy
AaNAUASR LazHINEERILEEU

Gluten Free Seafood @ Nuts Dairy @Vegetarian Pork EP Chef’s Recommendation

*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**Agaunfnsianineuiasa s nvinuuiamnsslianinu usaldasedelag <
All prices are net.



Flavours of
the Andaman

42. Andaman Mix Seafood Grill 750 %

Andaman tiger prawns, stuffed baby calamari, seabass fillet, grouper fillet,
clams, mussels with white wine, tomato sauce
FHneneTINNNELAUANITU Tanfsateia UamTinndaadald Wadainzweza Uaudn
NRHRNY WAZVBELNAI] UFIALlIUDIILA BTN AN AFATNLAY



Andaman Grill

43. Filetto di Branzino alla Siciliana 550 ®® 44. Gamberone alla Griglia 450 ®®@®%’
Sicilian style oven baked deboned seabass fillet, slow cooked Grilled Andaman tiger prawn, garlic,

tomato in extra virgin olive oil, caper and black olives mashed basil, lemon butter sauce
Uanzwsavalnadgildeununziiamea feanafaduansiueng nszifian wwals

fnfurinsiunznen wasuazuznansi szniiaazifen wazasuanzud

Gluten Free @ Seafood Nuts Dairy @Vegetarian Pork EP Chef’s Recommendation

*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**Agaunfnsianineuiasa s nvinuuiamnsslianinu usaldasedelag <
All prices are net.




49. Pollo Biologico alla Milanese 550
Chicken breast Milanese with mixed

grilled vegetables, lemon and caper emulsion,
tomato coulis, Lollo Rossa salad
anlAalPaNAUALFANA LaNAU

#aawe LALasua AN RauNIaaE
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50. Pollo Disossato Agli Agrumi 590
Whole deboned spring chicken with roasted lemon,

confit balsamic gravy and grazed carrot, corriander sauce
Inaulinszgnaiuanauniangaaiasia wasan saaling

51. Coscia di Pollo ai Funghi 550 ®

Roasted deboned stuffed chicken leg with mushrooms,

root crushed mash and grilled mushrooms, brown creamy sauce
UaslAlsnszandnldwin Unllauauniisnsay @SsWnsanstuuaAaIngInEn
Wingng wazgasAsNE ANy

@ Gluten Free @ Seafood @ Nuts Dairy @Vegetarian Pork %P Chef’s Recommendation

*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**Agaunfnsianineuiasansinnvinuuianssiainu usaliasvdelag <

All prices are net.



Flavours of Lemon




55. Traditional Tiramisu 280 @t Dessgr[

Light mascarpone cream layered

with lady finger biscuit dipped in espresso coffee ? gl
fsfiguuusoin asuanamtuuiayy Fesduruiais

Laﬁy‘?\l\iLﬂa%ﬁUﬂWLLWLaﬁLﬂiﬂIﬁ

56. Mango Tiramisu 280 ®@

Light mascarpone cream topped with Mahajanaka mango salad,
layered with lady finger biscuit dipped in Limoncello syrup
RaTgnzaiag m%umammmvﬁmémauﬁw:m\mmmﬂ
L%Hﬁ%ﬂﬁﬂﬁﬁﬁﬂLagﬂﬂLﬂa‘%ﬁ‘l_lﬁj”ll,%mdt,ﬂ’l’aia

57. Affogato 280 W@

Vanilla ice cream topped with espresso coffee
anlnlalamnsnanfiaan s1asanuniasilsaldsan

58. Crostata di Mele 280 ®@&

Traditional rustic apple tart
ATAEAIAT A WLE NsakaLagnInsANainalaNNn

59. Warm Chocolate Lava Cake 280 ®@&

Vanilla ice cream, orange sauce and crumble
WNANNTaNlNLaRS Al LESWNSanlarnsNITiaa saddn wazasuda

60. Italian Cheese Platter 450 @&

Gorgonzola, Parmesan, Pecorino
Fadpaau anasnaulaa Fanisiusu Falnsiu

61. Fruit Platter 250 @G

NalfisIN

Selection of Gelato @@

Served with fresh fruits, sauce
wanlAalpaanLRaUNaINId IRSNNSaNKalNFaLAz 3R 6
1 scoop140 | 2 scoops 240 | 3 scoops 350
Chocolate, Vanilla, Aimond Caramel,

Rum Raisin, Mocca Almond Fudge

Fanlnuas 1Iaa1 daNauARITILNE

FNYNLNA NAAAAANDUATAT

Lemon Sherbet, Mango Sherbet, Strawberry Sherbet
LRNAULERASIUN NeNWLABSLUN GRTALUASIIBATILN

DIGESTIVE 40 ML GRAPPA 40 ML ITALIAN COFFEE COCKTAIL
Amaretto di Saronno 340 Cumaro di Rosso Conero 400 Amaretto Affogato 340
ANUIALFATIMIIULAAN UG ) Amaretto, espresso, vanilla ice cream
) Nonino Alla Ruta, 550 an sl wawnsald larmsaaniaan
Nocino 340 Ronchi di Percoto
WIAINNUIRRTIN Espressino Notte 340
Di Moscato Passito 550 Espresso Nocino
Fernet Blanca 420 NES Carlo Pellegrino AW ALY WaIINUIRaTIN

WASLUE UAIANMANE 88 R8RS
NEHUINTUAZAZTDINA

@ Gluten Free @ Seafood @ Nuts Dairy @Vegetarian Pork i? Chef’s Recommendation

*** Please contact our restaurant & kitchen team if you have any special dietary requirements ***
**AganRnsianineuiaa s nvinuuia s stiainug usaliasedelag <
All prices are net.



Limoncello Italian Restaurant | Dusit Thani Krabi Beach Resort



