
Biscotti
5 November 2020
Dinner 7.00 pm

Crostino alla Bottarga
Tomato Sphere | Bread Soil | Bottarga

Cappon Magro
Chilean Sea Bass | Langoustine | “Verde” Sauce | Potato | Vegetables

Tortello ai Gamberi di Portofino
Crayfish Filling | Squid Ink Sauce

Costine di Maiale
Iberico Pork Rib | Forest mushrooms | Castelmagno Cheese 

Filetto al Barolo e Tartufo
Wagyu Tenderloin | Polenta | Barolo Wine Jus | Fresh Truffle  

Meringata
Berry Sabayon and Meringue Cake | Gianduja Sauce

Petit Fours

“Dalla Riviera alle Langhe”
“From the Riviera to the Langhe”

A Flavorful Journey from the coastal villages of “Liguria” to the countryside of Piedmont” Langhe”

Price is in Thai Baht, subject to 10% service charge and 7% applicable government tax
Some items stated on the menu may change on the day of the event based on product availability

Anantara Siam Bangkok Hotel
155 Rajadamri Road, Pathumwan, Bangkok 10330 Thailand
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 World Gourmet Festival Bangkok   @WorldGourmetFestivalBKK
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Biscotti 
Chef Alessio Banchero

THB 3,000 with wine pairing


