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WELCOMe
TO

keeping in the family

welcome to casa lenzi, the first tuscan house in bangkok.

A place where everything is based on the love of cooking and 

the selection of the best ingredients that mother earth offers us.

chef lenzi’s dream has always been to have a large open kitchen

where it was possible to follow the preparation of the dishes

from start to finish, a kitchen where there are no secrets

and everything is visible from every part of the restaurant

and where the protagonist it’s fire and ancient ways of cooking.

after 10 years from the opening of lenzi tuscan kitchen, 

we have finally built our home, where we can store all the ingredients

that we import directly and which are available exclusively in our restaurants.

the kitchen is the heart of our home and the main ingredient is always love.

feeling at home, feeling at casa lenzi. 



La SalumeriA E
I Formaggi

DEL lenzi
Lenzi’s Hams & Cheeses 

Tagliere del Lenzi
ARTISANAL Hams   

Small 580B Medium 910B  Large 1900B

Biroldo IGP presidio Slow Food 
blood pudding ham 
350B

Soppressata 
DIFFERENT PARTs OF the PORK 
COOKED & PRESSED TOGETHER 
350B

Lonza dolce
  

DRIED-CURED MUSCLE FROM NECK TO RIB 
430B

Culaccio della Garfagnana  
the kING OF hams, MADE FROM LEG MUSCLE 
720B

Mortadella al Tartufo 
HEAT-CURED PORK SAUSAGE 
WITH cubes of pork fat & TRUFFLE
640B

Prices are subject to applicable government tax and 10% service charge

FORMAGGI di casa lenzi

Pecorino Rosso
fresh sheep milk cheese from lenzi’s farm 
400B

Pecorino stagionato in grotta
matured sheep milk cheese 
from lenzi’s farm
420B

Il formaggio Vaccino
fresh cow milk cheese from lenzi’s farm  
380B

PATANEGRA ALTANERA
bellota ham 100% Iberico

800B 

lardO 
fatback with herbs & rock salt 
400B

oRO ROSSO
 

380B

PARMIGIANO REGGIANO DOP 
GOLD MEDAL parmIgiano reggiano 

450B

blue cheese from cow milk 
refined with raboso wine 

Small 580B Medium 980B 
fine artisanal cheeses selection

pancetta toscana 
rolled pork belly 
320B

hand-cut acorn fed

& red fruits - known as the red gold 

24-months aged DOP 

oRO ITALIANO
 

380B

semi soft cow’s milk cheese

made with prized saffron d’aquila
& umbrian black truffle - known as

SOttocenere al tartufo

 

350B

morning and evening cow’s milk cheese

with flakes of truffle

the italian gold



Appetizers

GLI ANTIPASTI

TONNO 
raw mediterranean tuna,
tuscan herbs, AVOCADO,

& yoghurt 
820B

TROTA 

640B

capesante, gamberi e scampi

1600B

Prices are subject to applicable government tax and 10% service charge

CASA lenzi battuta di manzo
beef tartare with    

720B

cantabrian anchovies, mustard,    
pickled cucumbers, egg yolk    

shallots, strawberries

ocean trout tartare, capers,
red onions, mango mayo 
& balsamic soy gel

ORATA 

700B

mediterranean sea bream carpaccio,
capers, cherry tomatoes, olives 
& liquid salad

casa lenzi’s signature hokkaido
scallops carpaccio, sicilian red prawns, 
langoustines

carpaccio 
homemade MARINATED BEEF CARPACCIO, 

650B

lemon, 24-months aged parmigiano,   
capers mayo & pine nuts  

VITELLO TONNATO  
roasted veal loin with tuna sauce,  
espuma & pickled vegetables
620B

Capesante, foie gras e tartufo 
Pan-seared giant Hokkaido scallops, 
foie gras & black truffle 
in port sauce

1400B

melanzana al forno

520B

oven-baked PRESSED eggplant,

Light tomato sauce, Basil

& aged parmIgiano fondue

Fegato d’oca
pan-seared foie gras,   

pear & passion fruit   

1180b
served with warmed brioche bread   

patÈ di fegatini alla toscana

580B

chicken liver pâté, toasted
brioche bread, passito wine gel

capesante e topinambur

800B

pan-seared hokkaido scallops,

tapioca, jerusalem artichoke purée,
lemon sauce

& paprika    



INSALATE E
        ZUPPE 

Prices are subject to applicable government tax and 10% service charge

Insalate

MINESTRA DI PESCE 

fish soup slow-cooked in soapstone

650b

ribollita
traditional tuscan cannellini

360B

ZUPPE

BURRATINA 

680B

& borlotti beans soup with kale & bread
Salad & Soup

rucola e salsiccia

with CHERRY TOMATOES & 
36-months aged parmigiano reggiano

grilled sausages, ORGANIC ROCKET SALAD

720B

soft SOUTHERN ITALIAN BUFFALO CHEESE,
Organic CHERRY TOMATOES & BASIL PURÉe 
 

crema di topinambur e gamberi

420B

CREAMY jerusalem artichoke soup

with sautéed tiger prawns 

with fregola inspired by basque recipe

Insalata mista 

350B

organic mixed salad with
fresh cherry tomatoes, fennels & carrots
 



Ravioli ripieni di foie gras 
in salsa di tartufo 
homemade ravioli stuffed with
French foie gras, Ricotta, 
truffle emulsion & Strawberry Sauce
880B

Spaghetti alla Lenzi 
lenzi’s Spaghetti, garlic, 
chiLli, pork belly, tiger prawns, 
Topped with a slice of 
blood pudding ham
680B

tagliolini all’astice
tagliolini with half canadian lobster
& cherry tomatoes in tomato sauce
1600B

Spaghetti vongole Veraci 
e bottarga 
Spaghetti in white wine sauce, 
Italian Clams & Shaved dried Bottarga 
880B

Prices are subject to applicable government tax and 10% service charge

calamarata alla rana pescatrice
big ring shaped pasta with monkfish, 

zucchini, cherry tomatoes
& fresh chilli
720B

I rigatoni di San Miniato

 

Rigatoni with Tuscan sausage 
porcini mushrooms & truffle PAste 
from San Miniato in Tuscany
750B

Risotto taleggio e tartufo
Slow-cooked Carnaroli rice with 

taleggio, truffle Emulsion 

880B

gnocchi gorgonzola e rapa rossa
homemade potato gnocchi with

550B

Spaghetti Allo Scoglio casa Lenzi
Spaghetti in white wine sauce, Italian Squid, 
Tiger Prawns, baby octopus, Italian Clams
& Cherry Tomatoes 
720B

& Fresh Black Truffle 

Pici al ragÙ di maiale 

880B

Homemade pici, pluma pork ragÙ  
in gravy sauce & parmigiano foam

Fusilloni POMODoRO E BURRATA 
FUSILLI in tomato sauce,
BURRATA & BASIL
580B

pappardelle al ragÙ di cinghiale
traditional homemade pappardelle with

tuscan wild boar tomato ragÙ sauce 
650B

beetroot & gorgonzola cheese

risotto scampi e gamberi

1600B

slow-cooked carnaroli rice in
broth of crustaceans with 

lasagnetta casa lenzi
homemade lasagna, layered roasted beef

& bechamel sauce, parmigiano reggiano,

720B
topped with porcini mushrooms 

Ravioli d’agnello
homemade ravioli filled with

braised lamb, tossed with  

680B
lamb jus & butter 

raw langoustines & Sicilian red prawns

I PRIMI
Pasta & Risotto

“Life is a combination of magic & pasta”
- Federico Fellini.



Filetto alla Rossini
Pan-seared 270-days Australian 
Angus Beef tenderloin topped with 
French foie gras & black Truffle 
(Suggested Temperature: Medium Rare)
1800B

FILETTO AL PEPE VERDE 
Pan-seared 270-DAYs AUSTRALIAN 
ANGUS BEEF TENDERLOIN SLOW-COOKED 
IN GREEN PEPPERCORN SAUCE & mustard 

1400B

scaloppine di maiale iberico
thin sliced iberian pork cooked in
white wine & lemon sauce,

880B

sogliola alla mugnaia  
pan-fried whole wild Brittany dover sole 

based on market price

Prices are subject to applicable government tax and 10% service charge

in butter, capers & lemon sauce 

PORRo ALLA WELLINGTON
ROASTED LEEK WELLINGTON  

780B

truffle & taleggio cheese, RED WINE SAUCE,

(Suggested Temperature: Medium Rare)

creamy potato, sundried tomatoes,

aged parmigiano reggiano fondue

trota SALMONATA
paN-SEARED ocean trout fillet,
broccoli purÉe, green peas, 

980B
& champagne sauce

Served with mille-feuille potatoes  

olive powder

I SECONDI
Main Course



Prices are subject to applicable government tax and 10% service charge

costolette di agnello 
grilled tasmanian grass-fed lamb chop 
carrot PURÉe, roasted leek 

  

1280B

La griglia a legna

La Fiorentina
Grilled Queensland 270-days grain-fed 
black Angus beef T-bone steak  

served with roasted potatoes

3400B/kg

TOMAHAWK
grilled queensland 270-days grain-fed

3400B/KG

(Suggested Temperature: Medium Rare)

(Suggested Temperature: Medium Rare) 
(Suggested: For 2 - 4 persons)

(Suggested: For 2 - 4 persons)

black angus tomahawk served with
roasted vegetables, truffle mayo
& mustard

(Suggested Temperature: Medium Rare - Medium) 

pluma di maiale iberico 
grilled iberian pluma pork, 

tuscan herbs, deep-fried 
Mille-feuille potatoes & red wine sauce  

1100B
(Suggested Temperature: Medium Rare - Medium) 

tagliata con rucola  
270-days grain-fed australian angus 

beef tenderloin, rocket salad, 

cherry tomatoes, aged balsamic

1400B
(Suggested Temperature: Medium Rare - Medium) 
& parmigiano reggiano

COda di rospo
grilled monkfish tail,   

broccoli purÉe, organic  

baby vegetables

1200B

& RED WINE JUS 

LA GRIGLIA
A LEGNA

Wood-Fired Oven & Charcoal Grill 


