
 
 
 
  

Welcome! 
 

The atmosphere of real Italy rules the mood of our restaurant. Not only we’re offering you 
the best and typical Italian recipes such as antipasti, bruschette, homemade pasta and 
Neapolitan pizza with natural yeast, slow fermentation and cooked in a wood-fired oven … 
We go even further, we take you to the heart of a small Italian alley. Each of our ingredients 
are directly imported from Italy by aircraft twice a week. Vegetables, flour, cream, cheese, 
delicatessen… even grandmother's secret Sicilian recipes! 
 
Our vision? ‘I believe I can fly’! We put our hearts and souls into every dish we cook to help 
you feel the vibes of Italy and to transport you to the picturesque scenes of ancient time. 
So, come fly with us and leave for this great trip! 
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HOMEMADE ITALIAN FOOD 

 

BOARD APPETIZER 
 

  1- CHEESE BOARD  
Pecorino Romano, pecorino walnuts, 

gorgonzola, provolone, spicy jam, honey, grissini, 
ciabatta bread, dry fruits and nuts.  

 
2- DELICATESSEN BOARD 

Parma ham, coppa, wild boar speck, pancetta, 
spicy salami, mortadella, Italian cooked ham, grissini 

and ciabatta bread. 
 
 

3- LITTLE ROMA BOARD 
Coppa, speck, Italian cooked ham pecorino, 

nuts cheese, parmesan, gorgonzola, 
artichokes, grissini, ciabatta, bread, grilled 

pepperoni and eggplants. 
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 Italian 

Speciality 

 
1- Parmigiana 
Fried egg plant, tomato sauce, 
Parmesan. 
 
 
And more are coming soon …. 
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1- Mashed potatoes with truffle, 
     milk, parmesan cheese, pepper 
 
2- Grilled vegetables and basil pesto, 
    (olive oil, basil, pine nuts, garlic) 
 
4- Homemade French fries 
 
5- Cauliflower pasta gratin 
 
6- Rice 
 
7- Mashed potatoes 
 
8- White pasta with virgin oil 
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HOMEMADE ITALIAN FOOD 

MEAT
 

1- Milanese della Nonna 200g 
Pan fried veal, eggs, bread 
crumbs, salt, pepper, herbs, 
parmesan, parsley and garlic. 
Served with tagliatelle (garlic, 
olive oil, chili and tomato sauce. 
 
2- Beef tenderloin 200g 
Pan fried in Italian butter and Sale 
di Bali salt. Served with cauliflower 
gratin, baby asparagus and 
parmesan cream. 
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799 B 
 
 
 
 
 
 
 
 
 

1- Salmon filet 
    Roasted with lemon and capers 
sauce. Served with baby asparagus. 
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1- Caprese 
     Three kinds of tomatoes, burrata. 
 
2- Caesar salad 

Salad, bread croutons, Parmesan, grilled chicken 
breast, bacon, dressing. 

 
3- Pomelo salad 

Pomelo, shrimps, shallots, coconut powder, palm 
sugar.  
 

4- Adriatico salad  
Smoked salmon, smoked tuna with three peppers, 
avocado, hard-boiled egg, red onion, , pomegranate, 
asparagus, salmon caviar, cherry tomato. 
 

5-Phuket fish salad 
Snapper, lemongrass, red onion, lemon, ginger, 
tomato, chili paste, nuts and mint. 

 
 

 
 
 
  

 
 
 
 
 
4- Prosciutto & melon 
Sliced Parma ham, white melon, nuts 
and dry fruits. 
 
6- Carpaccio 

Beef, Parmesan, arugula salad, 
cappers, olive oil. 

 
7- Gorgonzola salad  

Salad, cucumbers, tomatoes, radish, 
gorgonzola cheese samousa, speck, 
green apple, walnuts, dressing. 
 

8- Prosciutto salad  
Salad, Italian cooked ham, tomato 
confit, zucchini, black olive, cappers, 
ricotta salted, radish and carrots. 
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CHOOSE YOUR DISH
FISH 
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1- Italian 
Beef, cheddar, parmesan cream, fried onion 
rings, tomato, lettuce, ketchup. 

 
2- Gorgonzola 
Beef, cheddar, red onion, gorgonzola, 
lettuce, tomato, ketchup, bacon. 

 
 
 

 

 
399 B 

 
 
 

399 B 
 
 
 
 
 

All our burgers are served with 

homemade French fries. 



 
 
 
 
 
  

Brocoli, fresh and sundried tomatoes, shallots, fried onions, broccoli, chilies. 
ilies. 

 

 
 

 
 

HOMEMADE ITALIAN FOOD 

1- Little Roma paccheri  rosso 
Tomato sauce, burrata, basil. 
 

2- Little Roma paccheri verde 
Pesto sauce, burrata, basil. 

 
3- Penne Arrabiata 

Tomato sauce, chilies, garlic, 
parsley. 
 

4- Penne Vegetables 
Broccoli, fresh and sundried 
tomatoes, shallots, fried onions, 
chilies. 

5- Penne Formaggi 
Cream, gorgonzola, parmesan. 
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6- Lasagne alla bolognese 
Bechamel sauce, ragu, bolognese, parmesan. 
 

7- Lasagne al salmone 
Salmon, spinach,cream . 

 
8 -  Linguine alla bolognese  

Ragu bolognese (tomato sauce, beef minced 
meat), onion, carrot, celery, red wine. 

 
7- Linguine alla carbonara 

Egg, parmesan, pancetta. 
 

PASTA FUSION ITALO THAI : 
 
7- Tagliatelle green curry with broccoli, eggplant, 
carrots, basil. Chicken. 
 
8- Tagliatelle Tom Yum with shrimps, 
lemongrass, lime, kaffir lime, leaves, chilies. 
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PIZZA 
1- Margherita 

Tomato mozzarella, parmesan, basil. 
 
2- Italia 

Tomato, mozzarella, speck, 
stracciatella, arugula salad, parmesan. 

 
3- Neapolitan  

Tomato, black olives, anchovies in oil, 
capers, basil. 
 

4- Parma 
Tomato, rocket, Parma raw ham, 
parmesan, extra virgin olive oil. 
 

5- Roma 
Tomato, confit tomato, straccietella, 
burrata, basil. 

 
6- Prosciutto 

Tomato, mozzarella, prosciutto. 
 
 

1- Four cheese 
Gorgonzola, 
mozzarella, melted 
pecorino, parmesan. 
 

2- Spinacina 
Mozzarella, spinach 
with toasted 
breadcrumbs butter, 
lemon peel. 

 
3- Truffle  

Melted pecorino, 
mint, funghi porcini, 
truffle, truffle oil. 
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1- Vegetarian  
Pumpkin cream, grill 
vegetable, buffala 
stracciatella, burrata 

 
2- Mortazza 

Pistachio pesto, 
mortadella, 
straccietella, fior di 
latte, pistachio grains 

 
3- Zuchinne  

Zucchine cream, 
zucchini fried, spicy 
provolone, boar speck 
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Rosso 

Bianco
 

Signature
7- Pepperoni  

Tomato, mozzarella,  
peppers, zucchini, picante 
salami, artichokes. 
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HOMEMADE ITALIAN FOOD 

 
 

1- Chicken  
Iceberg salad, tomatoes, bacon, egg, 
cheddar, mayonnaise, chicken breast 

 
2- Little Roma  

Mortadella, provolone, iceberg salad, 
Philadelphia, pistachio crumble 
 

3- Nordic  
Smoked salmon, avocado, Philadelphia, 
tomato, salad. 
 

4- Italian  
Provolone, speck, tomato confit, salad, 
cappers 
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229 B 
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1- Little Pizza  
Tomato sauce, mozzarella, 
ham 
 

2- Little Burger  
Served with homemade French 
fries 

 
3- Little Pasta  

Bolognese and parmesan. 
 
 
 

 

 

KIDS MENU

 
249 B 

 
 
 

249 B 
 
 
 

249 B 
 
 
 
 
 
 
 

23 

 
1- Vegetable spring roll 

Carrots, cabbage, onions, vermicelli, soy 
sauce. 

 
2- Shrimps cake 

Shrimps, panko, coriander roots (4 pieces). 
 

3- Casseroled prawns 
Prawns, vermicelli, ginger. 
 

4- Pad thai 
Make your choice between shrimps and 
chicken.  
 

5- Fish with lime sauce 
Snapper, lime, Chinese cabbage, garlic. 
 

6- Pomelo salad 
Pomelo, shrimps, shallot, coconut powder, 
palm sugar. 
 

7- Prawns Massaman curry 
Coconut milk, potatoes, cinnamon, pine nuts, 
shrimps, onion. 
 

8- Tagliatelle tom yum 
Linguine, shrimps, lemongrass, lime, kaffir 
lime leaves, chilies paste. 
 

9- Tagliatelle green curry 
Tagliatelle, green curry paste, broccoli, 
eggplant, carrot, basil. 
 

10- Fried rice 
With chicken 
With seafood (shrimps & squids) 
 

11- Fish with sweet and sour sauce 
Snapper, cucumber, pineapple, tomato, 
onion. 
 

12- Yellow curry crab 
Yellow curry paste, crab meat, rice noodle. 
 

13- Tom Yam talay 
Thai soup with seafood. 
 
 
 

HOT SOUP 
 
1- Mediterranean soup  

Tomatoes, peperoni, goat cheese. 
 
2- Crunchy soup 

Curly flowers, garlic croutons, anchovy sauce. 
 
3- Tom Yam talay  
    With seafood 
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SANDWICH 

THAI FOOD 



 
 
 
 

 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 

 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
  

 
 

 
HOMEMADE ITALIAN FOOD 

1- Tiramisu 
Savoiardi biscuit, coffee, egg, mascarpone 
cream and cocoa powder. 

 
2- Panna cotta (Thai style) 

Lemongrass infused, coconut, raspberries 
coulis. 
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190 B 
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 99 B 

 
 
 
 
 
 

299 B 
 
 

249 B 
 
 

249 B 
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299 B 
 
 

 
 
 
 
 
 
 

3- Banana split 
Vanilla, Nutella, strawberry yogurt, chocolate coulis and Chantilly. 

 
4- Little Roma 

Nutella, vanilla, tiramisu, chocolate coulis and chocolate 
 
5- Tutti frutti 

Mango, coconut, strawberry yogurt, mango coulis and Chantilly. 
 
6- Caraib 

Rhum raisin coconut Nutella chocolate coulis and Chantilly. 
 

7- Clovis 
Pistacchio, vanilla, strawberry yogurt, chocolate coulis and Chantilly. 
 
 
 
 

  

89 B 
 

Coca-Cola, Light, Zero  
Sprite, orange or green Fanta  
Schweppes Tonic, Ginger Ale, Lemon  
Ice tea peach, lemon  
Orangina  

Mineral water  
Soda water  
Acqua Panna - Still water 
San Pellegrino - Sparkling water 
Whole fresh coconut  

80 B 

80 B 

80 B 

120 B 

120 B 

40 B 

60 B 

199 B 

199 B 

120 B 

1-  One scoop in cup 
2- One scoop in cone 

 
Ice cream flavor: 

Vanilla – Nutella – Strawberry yogurt – Pistacchio di Bronte – Limone Sicilia 
Tiramisu – Rhum raisn – Coconut – Mango – Espresso – Blue moon   

 



  
 
 
  

 
 

 
 

HOMEMADE ITALIAN FOOD 

Ristretto Espresso Double espresso Cappucino Cappucino  
Little Roma Signature 

Coffee latte Americano Coffee Chantilly Hot chocolate Hot chocolate 
Chantilly 

Macchiato 

Irish coffee 
 

Coffee Coffee 

Coffee 

Coffee 

Coffee 

Coffee 
Coffee 

Milk 

Coffee 

Coffee 

Milk 

Coffee 

Coffee 

Coconut Milk 

Coffee

 
Milk 

Coffee

 

Hot water

 

Coffee

 

Chantilly

 

Chantilly

 

Chocolate

 Chocolate

 

Milk 

Coffee 

Whisky 

Ice coffee 

Ice latte coffee Affogato 

Coffee

 

Ice 

Sugar 

Coffee

 

Vanilla ice cream 

Coffee

 

Ice 

Milk 
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KUSMI TEA – 140 B 
 
Blue detox (Green tea pineapple, mate and herbs) 
Strawberry green tea 
Alain Ducasse (white tea) 
Anastasia (Black tea bergamot orange and lemon) 
Green St. Peterbourg (Green tea caramel with bergamot and red berry) 
BB detox (Green tea grapefruit with mate and plants) 
Prince Vladimir (Black tea with citrus fruits, vanilla and spices.) 
Detox (green tea mate and lemongrass) 
St.Peterbourg (citrus fruits, red fruits and caramel) 

 
 
 

ICE TEA – 120 B 
Peach or lemon 

 
TWININGS TEA – 80 B 
 

Ice cappucino 

Milk 

Ice 

Coffee

 
Coffee

  

160 B 

 B 



 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 

 
 

 
 
 
 

 
 
  
  

 
 

 
 

HOMEMADE ITALIAN FOOD 

Homemade drinks 

 
Make a choice ! 

Protein Whey Shake – 190 B 

STRAWBERRY CHOCOLATE VANILLA 

Granita – 120 B 

MANGO STRAWBERRY BANANA PEACH 

Milk Shake – 190 B 

 

PEACH STRAWBERRY MANGO BANANA 

Smoothie – 190 B 

KIWI BANANA PINEAPPLE MANGO 

Juice extrator 

healthy & detox 

with fresh fruits Sweet kiwi 
Watermelon, Mango, Kiwi 

Menthol wellness 
Grenade, pineapple, carrot, mint. 

Holidays detox 
Grenade, pineapple, carrot, mint. 

Rainbow Veggie 
Carrot, Cucumber, Basil 

Immune Boosting 
Carrot, Green Lemon, Orange, Green Apple 

Detox Celery 
Carrot, Cucumber, Celery 

Golden Detox 
Ginger, Pineapple, Passion Fruit 

Natural Daily 
Green Apple, Carrot, Passion Fruit, Parsley 

 

190 B 

Island Fruit 
Pineapple, Passion Fruit, Mango, Mint 

Sweet Avocado 
Avocado, Banana, Honey 

Red Passion 
Beetroot, Pomegranate, Carrot, Orange 

Green Garden 
Green Apple, Pineapple, Kiwi 

Fresh Pink 
Watermelon, Mint 

Bloody Orange 
Orange, Pineapple, Passion Fruit 

  

Only one fruit 
160 B 

Green apple 

Orange 

Pineapple 

Watermelon 

Mango 

 
 



 
 
 
 
 
 

 
  

Peppermint / Sambuca / Malibu / Amaretto / 
Limoncello / J&B Scotch Whiskey / Sangsom 
(Thai Rum) / Gordon’s Gin / Smirnoff Vodka / 
Bacardi Rum / Chalong Bay Rum / Nusa Cana 
white Rum / Poire Williams / Captain Morgan 
/ Burnett’s Gin / Evan Williams / Calvados / 
Absolut Vodka / Blackberry cream / Menthe 
pastille Giffard  

5cl – 270 B 
Extra soda – 30 b 

 
 

 
HOMEMADE ITALIAN FOOD 

DRAFT BEER 

Peroni 
33 cl   190 B 

50 cl   270 B 

Singha 33 cl -  120 ฿ 
Chang beer 33 cl -  120 ฿ 
Heineken 33 cl -  150 ฿ 
San Miguel Light 33 cl - 150 ฿ 
Hoegarden  33 cl -  220 ฿ 
Hoegarden Rose 25 cl - 220 ฿ 
Kwak 33 cl - 260 ฿ 

 

 

SPIRIT 

Baileys / Cointreau / Kahlua / Grappa Bianca / 
Red Label / Fernet Branca / Scotch Chivas / 
Suntory old whiskey / Henfarclas Heritage Scotch 
whiskey / Sierra tequila / The Glenlivet Scotch / 
Diplomatico Rum XO / Vodka Belvedere / Don 
papa rum / G Vine Gin / Tanqueray Gin / Jack 
Daniel’s / Jameson / Jagermeister / Branca-
Menta / Campari / Pimm’s / Midori Melon liqueur 

5cl – 350 B 
Extra soda – 30 b 

I Ichiko/ Markers Mark Bourbon / Gin 
Hendrink’s / Armagnac VSOP / Cognac 

Hennesy VSOP / Vodka Greygoose / Tequila 
silver Patron / Glenfiddish 12 years / Crystal 

Head Vodka / Zacapa Head Vodka / The 
Belvenie DOublewood / Glenfiddich 15 years / 

Belgua vodka / Black label whisky / Jack 
Danielssingle barrel 

 5cl – 450 B 
Extra soda – 30 b 

The Yamazaki Single Malt Whiskey/ 
Armagnac XO / Hibiki Suntory 

Japanese Whiskey 
 5cl – 690 B 

Extra soda – 30 b 

APERITIF 
 
Aperol / Martini Red or White : 5cl  - 270 B 
Ricard : 3cl – 190 B 
Spritz (aperol, prosecco, sparkling water): 350 B 



 
 
 
 
  

 
 

 
 

HOMEMADE ITALIAN FOOD 

Spritz - Aperol, Prosecco and sparkling water 

Espresso Martini - Vodka, Kahlua, espresso  

Pina Colada - White Rum, Malibu, pineapple juice and 

coconut milk  

Daiquiry - White Rum, Triple sec, lime juice and sugar syrup  

With your choice of strawberry, peach or mango  

Cosmopolitan - Vodka, Triple Sec, cranberry and lime juice 

Mojito - Rum, lime, mint Leaves, sugar syrup, angostura, 

sparkling water 

With your choice of strawberry, peach or mango  

Margarita - Tequila, Triple sec, sugar syrup and lime  

Mai Tai - White Rum, Dark Rum, Triple sec, orange - pineapple – 

lime juice, grenadine  

Old Fashion - Bourbon Whisky, sugar, Aromatic bitters  

Negroni - Gin, Campari, Martini Rosso  

Exotic Dream - Vodka, lychee liqueur, lemongrass syrup  

Little Paris Whisky Sour - Black Label, peach syrup, white egg, 

lemon  

Long Island Ice Tea - gin, rhum, vodka, tequila, Triple sec, lime 

Singapore Sling - Gin, cherry Liqueur Herring, Dom Benedictine, 

pineapple juice, lime 

Bloody Mary -Vodka, tomato juice, lemon juice, Worcestershire 

sauce, Tabasco, celery salt, pepper  

Caipirinha – Cachaca, lime, sugar  

Caipiroska - Vodka, lime, sugar  

Raspberry Politan –Rapsberry Vodka, Raspberry liquor, 

Fraspberry juice, lime  

Manhattan - Whisky, Vermouth , Angoustura bitter 

COCKTAILS – 350 B 

Virgin Menthol Mojito - Mint leaves, fresh lime, sugar, soda  

Virgin Strawberry Mojito -Mint leaves, fresh lime, 
strawberry, sugar, soda  

Virgin Mango Mojito - Mints leave, fresh lime, mango, sugar, 
soda  

Virgin Passion Fruit Mojito - Mint leaves, fresh lime, passion 
fruit, sugar, soda  

Virgin Pinacolada - Pineapple, coconut cream, fresh lime, 
syrup   

Virgin Mai Tai - Pineapple, orange, lime juice, Grenadine  

 

MOCKTAILS – 220 
B 



 
 
 
 
 
 

 

 
 
 

WINES & BUBBLES 

ITALY - 2014 
Mastro Janni, Rosso di Montalcino 
Bottle 1890 B l Take away 1590 B 

 
ITALY  

Roma, Fontana di Papa 
 Bottle 1890 B l Take away 1590 B 

 
ITALY 

Primitivo di Manduria, Zolla 
Bottle 1890 B l Take away 1590 B 

 
ITALY 

Tizzonero, La Carraia  
Bottle 1890 B l Take away 1590 B 

 
 

South-Africa 
Ayama the leopard spot 

Bottle 1990 B l Take away 1690 B 
 

ITALY  
Saia, Feudo Maccari  

Bottle 2990 B l Take away 2690 B 
 

 
France - 2015 

Château Maucoil, Châteauneuf-du-Pape  
Bottle 3990 B l Take away 3690 B 

 
 

FRANCE - 2014 
Gevrey chambertin, Patriarche  

Bottle 5900 B l Take away 5600 B 
 

 
FRANCE - 2012 

Nuits Saint Georges,  
Premier Cru Les Pruliers,  

Domaine Taupenot-Merme  
Bottle 8900 B l Take away 8600 B 

 
 
 
 
 
 

RED WINE 
 
 

 
White wine 

ITALY - 2018 
Torresella, Pinot Grigio 

  

Red wine 
ITALY - 2016 

I Muri, Puglia, Negroamaro 
 

Rosé wine 
ITALY - 2018 

Torresella, Pinot Grigio 
 
 

 

270 B 

 
AUSTRALIA - 2017 

Diggins estate, Shiraz  
Bottle 1190 B l Take away 890 B 

 
ITALY -  

Gazzerotta, Nero d Avola, Pellegrino 
Bottle 1290 B I Take away 990 B 

 
ITALY 

Nero D’Avola, Duca Sargento 
Bottle 1290 B l Take away 990 B 

 
ITALY - 2018 

Piemonte Barbera, Sansilvestro 
Bottle 1290 B l Take away 990 B 

 
ITALY - 2016 

Cent’Are, Nero d’Avola,  
Cantine Pellegrino 

Bottle 1290 B l Take away 990 B 
 

FRANCE - 2016 
Parallèle 45, Côte du Rhone 

Syrah Grenache, Organic wine 
 Bottle 1290 B l Take away 990 B 

 
ITALY - 2016 

I Muri, Puglia, Negroamaro 
Bottle 1490 B l Take away 1190 B 

 
ITALY - 2016 

Chianti, Colli Sensi, famiglia castellani 
Bottle 1490 B l Take away 1190 B 

 
SPAIN  

Initium Navarra  
Bottle 1490 B l Take away 1190 B 

 
ITALY   

Genesi, montelpucciano d’Abruzzo 
 Bottle 1490 B l Take away 1190 B 

 
ITALY - 2016 

Crognolo, Toscana  
Bottle 1490 B l Take away 1190 B 

 
ITALY - 2015 

Cantaloro, Avignonesi, Toscana 
Bottle 1490 B l Take away 1190 B 

 
 
 
 

WHITE 
WINE 
 
 

 
 

ITALY - 2018 
Torresella, Pinot Grigio  

Bottle 1290 I Take away 990 
 

ITALY 
Genesi, Grechetto Voignier 

Bottle 1490 B l Take away 1190 B 
 

ITALY 
Olli Grillo, feudo maccari 

Bottle 1890 B l Take away 1590 B 
 
 
 

 

 
ITALY - 2018 

Gavi, Sansilvestro, Jassili  
Bottle 1890 B l Take away 1590 B 

 
ITALY 

Sergio Voci Pinot Grigio 
Bottle 1990 B l Take away 1690 B 

 
ITALY 

Genesi, Grechetto Voignier 
Bottle 1490 B l Take away 1190 B 

 
Bourgogne Chardonnay Olivier 

leflaivre Bottle 2490 B l Take away 
2190 B 

 
FRANCE - 2015 

Chablis, Daniel Dampt et Fils 
 Bottle 2490 l Take away 2190 

 
 

 
 
 

 
 ROSÉ WINE 

 
 

ITALY -2018 
Torresella, Pinot Grigrio 

Bottle 1290 B l Take away 990 B 
 

ITALY 
Lacrimarosa, Irpinia rosato  

Bottle 1490 B l Take away 1190 B 
 
 

PROSCECCO & CHAMPAGNE 
 
 

FRANCE 
Baron Albert BRUT 

Bottle 2290 B 

ITALIA 
NUA Proscecco 

Glass 250 B 
Bottle 1290 B 

 

By glass 
290 B 

 
White wine 

ITALY  
Genesi, Grechetto Viognier 

  

Red wine 
ITALY  

Genesi, Montelpucciano d’Abruzzo 
 

Rosé wine 
ITALY  

Lacrimarosa, Irpinia rosato 
 
 

 


