La Gritta

ITALIAN BRESTAURANT

Chef Giordano Roscini
Brings Authentic ltalian
to La Gritta

Giordano Roscini, 40, is the new Chef de Cuisine of La Gritta at Armar Phuket. Roscini is a
native of Amelia, Umbria - one of the most ancient towns in central ltaly famed for its rolling
green mountains, hearty food and robust wine.

Roscini will intreduce new menus and elevate La Gritta's traditional cuisine with modem
culinary techniques honed from his years at the one Michelin star Casa Batavia in London.
He's well-versed in picking the freshest and seasonal ingredients for special menus and sticks
to his farrm-to-table traditions gleaned from his formative years working in Urnbria’s farm
hotels.

“I'm looking to brimg high-quality ingredients to create menus from many regions. | will focus
on unigque and authentic recipes, such as intreducing the region of Sicilia because the food
there is a little different from all the other parts of ltaly,” Rescini said. "In ltaly, the best cold
cuts and cheeses are there — all with a variety. | will brimg therm from [taly to share with all rmy
guests.”

Roscini has been cooking since age ten. He found his passion for food when he started to
cook for himself. &t age 15, his culinary career took off after successfully nunning the culinary
options for the Anita Hotel and the uprmarket agrculturist restaurant at Agriturisrne Piana
Dele Selve Resort in Urmnbria.

For the past 20 years, Roscini has been working inm Thailand and moving to Phuket was
happenstance — an unplanned move that had unexpected but pleasant ramifications for his
lifelong culinary journey. Roscini feels like he's a part of Phuket. The island's paradise setting,
he said, inspires the food he cooks at La Gritta. “We have a fantastic restaurant with a beautiful
view. The food must also ke beautiful, authentic, and prepared. Guests can expect to feel like
they're in ltaly amd forget they are im Phuket. | will recreate the perfect dining atmosphere
and flavor's following ltaly's traditions.”
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LUNCH MENU

La Gritta

ITALTAN EESTAURANT
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APPETIZER

CARPRESE SALAD ¥ 490

Burrata mozzarella - tormato salad - almonds basll pesto - grssind

CARPACCIO DI SPMIGOLA CON SALSA SICILIANA AL LIMONE, OLIVE, CAVIALE 540
E MAYONMNAISE DI TONNO

Thin sllced marinated ssabass Tlllet - lemon tomato salsa - ollves - capers - caviar - tuna rmays

INSALATA DI GRANCHIO o 580

Blue swimmer crab salad - svocado - tomato - crispy bread - marinated cucumber

SALMONE SCOTTATO 490

Searsd Marweglan salrmon Tillet - temato dressing - basil almonds pesto - griled asparagus -
semi-dry tomatoes

TORRETTA DI VERDURE ¥ 330
Grilled vegetakle tower - tomato sauce - béchamel - almonds basil pesto - parmesan - mozzars

BERUSCHETTA AL ROAST BEEF CON TARTUFO ;& " 560

Grilled bread slices - reoast besf-mascarpone - parmesan cream-sautésd mushrooams -
fresh truffle

ANTIPASTO MISTO w» 890

Parmia harm - salami cacclatone - mortadella pistachio - truffle pecoring - gorgonzola - walnuts
maringted alives - grilled artichokes

INSALATA MISTA SALSICCIA E PECORINO ™ 490

Letiuce - grilked Itallan sausages - pecoring cheess - chermy iomatcss - alives

SOUP

VELLUTATA DI FUNGHI E PANE ARROSTITO % 420

FPorcinl champlgnoen soup - truffle - croutons

ZUPPA FRANTOIANA % & 390
Legurme tomato soup
IZUPPA DI PESCE ./ 540

Tornato based soup - squid - tiger prawn - shrimps - clams - mussels - crispy bread slice

A4 Sploy * Wagstarian P pork M poof |i Chaf's Becommendation

&ll prices are In Thal Baht and subjact to 108 sarvoe charge and 7% VAT




SIGNATURE PASTA & RISOTTO

PAPPARDELLE AL CINGHIALE £30
Homemade wide eggs noodies - bralsed wikd boar ragll - tomato sauce - clives - Parmesan

FETTUCCINE ALLA HORCINA 540

Hormemede fat noodles - truffle sauce - [tallan sausages - cream - PArMMesan

SPAGHETTI ALLA CHITARRA AL RAGU' DI AGNELLO 520
Square spaghettl - white lamb ragu’ - chermy tomatoss - pecoring

RAVIOLI DI GRANCHIO CON SALSA DI GAMEBERI E ZUCCHINI 490

Ravioll pasta - crab meat - prawns - Zucchinl sauce - cream - white wins

RAVIOLI DI SPINACI CON GORGONEIOLA E NOC] % 490
ravicll spinach ricotta - walnuts - gorgonaola sauce

GNOCCHI ALLA SORRENTINA % 490

Homemade potato dumplings - tormeats sauce - parmesan - fresh mozzarella

RISOTTO ALL "ARAGOSTA 1,150
Camanall rice - crustacean broth - grilled Phuket |obster

RISOTTO PORCINI E TARTUFO 620

Forcinl mushrasm rlisotto - truffle paste - crispy parmesan chlps

CLASSIC PASTA

Choose batwesn hettl, [1i7=101] atonl
POMODORO Paghettl, panna, linguine or rg 360

Tomato sSauce - parmesan

ARRABBIATA * 300

Tomato sauce - garlic - chilll - parmesan

BOLOGNESE “wm 450

Besl - tomato sauce - parmesan

CARBONARA w 470

Eggs - dried pork cheek - parmesan - pecorno cheess

LASAGNA CLASSICA ™ 490

Layerad pasta - beef sauce - parmesan

DI MARE 690

Prawns -tlger prawn -squld - clams - mussels - white wine sauce - cherny tomatoss

J# Spioy * Wagstarian P pork ™ poof il Chef's Becommendation

&ll prices are In Thal Baht and subjact to 108 sarvoe charge and 7% VAT




MAIN DISH

PORCHETTA DI POLLO CON SALASA ALLA PARMIGIANA DI MELANZANE 1k 480

Chlcken thigh roast - eggplant tomats sauce - capers - almonds - 4 cheess sauce

OS550BUCO ALLA MILANESE ™ 890

Bralsed veal shank - red wine - safrron risotis

FILETTO DI MANZO RUCOLA E PARMIGIANO ¥ o 1,450

Grain fed grilled besf tendaroln - rocket salad - crispy parrmesan chips - sautéed
FrUsShFoomS - gongonaola sauce

MERLUZZO ALLA GHIOTTA & 8§90

Cod Tish TlHllet - caperns - olhves - tomato sauce - roasted potatoss

TAGLIATA DI MANZO, INSALATA MISTA E SALSA ALYINO ROSS50 1490

Griled and sliced Ribeye - red wine sauce - salad leats

PIZZA GOURMET

PROSCIUTTO BURRATA w 620

Tomats sauce - Parma harm - Burrata - almond basll pesto - mozzarella - roc ket leaves

PATATE SALSICCIA PROVOLONE E TARTUFO ok ™ &40

Sauteed potatoes - ITallan sausages - fresh truffle - smoksd provolone cheese

4 FORMAGGI, PEREE NOCI ¥ 590

Mozzarella - gorgonzola - parmesan - provolcns cheeses - Tresh pears - walnuts

IUCCHINE GAMBERI E RICOTTA 620

Zucchinl - shrimps - fresh tormato salsa - mozzarella - rootta cream

CLASSIC PIZZA

MARGHERITA % 380
Parmesan - tomats sauce - mozzaralla

SALAMI » 430
Salaml - tomeato sauce - mozzarella

DI MARE 520

Mied seatood - tomato sauce - mozzarella

N sploy * Vagetarian - pork ™ Bosf il Chef's Recommandation

&ll prices are In Thal Baht and subject to 104 sarvice charge and 7% VAT




Gluten Free Menu

ITALIAN RESTAUEREANT




APPETIZER

CARPRESE SALAD ¥ 490

Burrata mozzarella - tomato salad - almonds basl pesto

CARPACCIO DI SPIGOLA CON SALSA SICILIANA AL LIMONE, OLIVE, CAVIALE 540
E MAYOMMAISE DI TONNO

Thin sllced marinated seabass Tlllet - lemon tomato salsa - ollves - capers - caviar - tuna rmayo

SALMONE 5COTTATO ¥ 490

Searsd Morweglan salmon Tlilet -temato dressing - basil almaends pesto - grilled asparagus -
seml-dry tematoes

ANTIPASTO MISTO w 820

Parrma harm - salaml cacclator - mortadsla plstach ke -trufle pecorno - gorgonacla - walnuts
marinated clves - grilled artichokes

Lettuce - grilked Itallan sausages - pecoring chesss - charmy iomatoss - alives

SIGNATURE PASTA & RISOTTO

Choose ta: spaghettl - ne fgluten free
AL CINGHIALE ™ pas penne g ) B30

bralsed wild oar ragll - tomats sauce - ollves - Parmesan

AL RAGU' DI AGNELLO 520

white lamD ragu’ - cherry tomatoes - pacoring

RISOTTO ALL "ARAGOSTA 1,150
Camarall rice - crustacaan broth - grilled PRuket lobster

RISOTTO PORCINI ETARTUFO % 620

Porcinl mushroom risctto - truffle paste - crispy parmesan chlps

POMODORO o 360

Tometo sauce - parmesan

ARRAEBBIATA * 300

Tomato sauce - garic - chlll - parmesan

BOLOGNESE " 450

Beel - tomatd Sauce - parmesan

DI MARE 690

Frawns - tiger prawn - equid - clams - musssls - white wine sauce - chermy tomatoes
A4 Sploy ’.’ Wagstarian P pork M poof i Chef's Becommendation

&ll prices are In Thal Baht and subjact to 108 sarvoe charge and 7% VAT




SOuUP

ZUPPA DI PESCE 540
Tornato based soup - squild - tiger prawn - shrimps - clams - musssls - cispy bread slice

MAIN DISH

O550BUCO ALLA MILANESE 890
Bralsed veal shank - red wing - saffron risotto

FILETTO DI MANZIO RUCOLA E PARMIGIANO 1,450

Graln fed grilled =t tenderialn - rec ket salad - crispy parmesan chips - saubésd
MUshrogoms - gorgonzoela sauce

MERLUZLIO ALLA GHIOTTA 890
Cod Tish Tillet - capers - ollves - tomato sauce - roasted potatoes

PIZZA GLUTEN FREE

PROSCIUTTO BURRATA 520

Toermats sauce - Parmma harm - Burrata - almond Dasll pesto - mozzarella - recket leaves

ZUCCHINE GAMBERI E RICOTTA 520

Zucchinl - shrimps - fresh tormato salsa - mozzarella - ricotta cream

MARGHERITA 380

Farmesan - tfomato sauce - mozzarella

DI MARE 520

Mboed seafood - Tomato sauce - mozzarella

DESSERT

PANNACOTTA Al FRUTTI DI BOSCO 280

Vanllla pannacotta - berry sauce

CAPRESE DI CIOCCOLATO 300

Almaonds - chocolate cake - passion frult lce cream

Sploy Wagstarian Pork Beaf Chaf's Becommendation

&ll prices are In Thal Baht and subjact to 108 sarvoe charge and 7% VAT




MENU
DEGUSTAZIONE

1,850++ THB per person

STARTERS

Foie-Gras Suv Pelenta Grigliata

Roasted fole-gras, grilled polenta, cararmelized onlons, Madelra wine
reduction, flg jarn, buttered asparagus

Palipe Stufate

Slow cooked octopus, white wine tornato sauce-chill oil,
Kalarmata olives, parsley, creamy potatoes

Agnolotti Ricotta
Homemade ravioll, ricotta cheese, spinach, tormato sauce

Serbette Al Mandarine
Tangerine sorbet

MAIN DISHES

Brasate Di Manzo
Slow cooked beef cheek, red wing, Kallan herbs, mashed potatoes

oR

Spigela Al Carciafi
Pan fried local seabass fillet, white wine saucs, roasted potatoes, grilled
artichokes

DESSERT

Canmali
Crispy tube fllled with ricotta cheese, chocolate chips

&)l prices ara in Thal Baht and subject 10 10% service charge and 7% waT




