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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 casa È dove

si trova IL cuore
Home is where the heart is.



Salumi E 
Formaggi
DEL lenzi

Lenzi’s Hams & Cheeses 

PATANEGRA ALTANERA

Bellota Ham 100% Iberico Hand-Cut Accorn Fed
800B 

At the Table

Tagliere del Lenzi
Artisanal Hams & Cheeses   
Small 580B Medium 1080B  Large 2200B

Biroldo IGP presidio Slow Food 
Blood Pudding Ham 
420B

Soppressata
Different Parts Of The Pork Cooked & Pressed Together 
420B

Lonza dolce
Dried-Cured Muscle From Neck To Rib 
460B

Culaccio della Garfagnana  
The King Of Hams, Made From Leg Muscle 
720B

Mortadella al Tartufo 
Cured Pork Sausage With Cubes Of Pork Fat & Truffle
680B

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 
440B

Pecorino stagionato in grotta
Matured Sheep Milk Cheese From Lenzi’s Farm 
460B

Il formaggio Vaccino
Fresh Cow Milk Cheese From Lenzi’s Farm  
420B

lardO 
Fatback With Herbs & Rock Salt 
400B

PARMIGIANO REGGIANO DOP 
Gold Medal Parmigiano Reggiano “Cavola 993”  24-months Aged DOP
450B

Small 580B Medium 980B 
Fine Artisanal Cheeses Selection

pancetta toscana 
Rolled Pork Belly 
320B

hams from lenzi’s farm

our cheese selection

from lenzi’s farm

THE BEST parmigiano reggiano in the world



TONNO 
Raw Mediterranean Tuna Carpaccio, Tuscan Herbs & Yoghurt
780B

TROTA 

620B

capesante, gamberi e scampi

1600B

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

Raw Ocean Trout Tartare, Capers, Red Onions, Mango Mayo & Balsamic Soy Gel

Casa Lenzi’s Signature Raw Hokkaido Scallops Carpaccio, Sicilian Red Prawns, Langoustines

VITELLO TONNATO  
Roasted Veal Loin With Tuna Sauce Espuma & Pickled Vegetables  
620B

Capesante, foie gras e tartufo 
Pan-Seared Hokkaido Scallops, Foie Gras & Black Truffle In Port Sauce 
1400B

Fegato d’oca
Pan-Seared Foie Gras, Pear & Passion Fruit Served With Warmed Broiche Bread   
1180b

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

SEPPIE AL NERO e polenta

450B
Slow-Cooked Cuttlefish In Black Ink, Tomato Sauce, Creamy Polenta 

Signature

classic

carpaccio di manzo 
Fresh Beef Carpaccio, Extra Virgin Olive Oil, Lemon, Shaved Parmigiano Reggiano & Liquid Salad
680B

BURRATINA 

680B
Soft Southern Italian Buffalo Cheese, Organic Cherry Tomatoes & Basil Purée

CALAMARI FRITTI 
Deep Fried Squid With Black Ink Mayo
560B

melanzana al forno

520B
Oven-Baked Pressed Eggplant, Light Tomato Sauce, Basil & Aged Parmigiano Reggiano Fondue

Appetizers

GLI ANTIPASTI

At the Table
CASA lenzi battuta di manzo

100G Raw Beef Tartare With Cantabrian Anchovies, 
Mustard & Marinated Red Onion   
720B



INSALATE E
        ZUPPE

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

Insalate

MINESTRA DI granchio 
Crab Soup Slow-Cooked In Soapstone With Fregola & Charcoal Grilled Crab Meat
560b

ribollita
Traditional Tuscan Cannellini & Borlotti Beans Soup With Kale & Bread
360B

ZUPPE

Salad & Soup

rucola e salsiccia
Grilled Sausages From Lenzi’s Farm Organic Rocket Salad With Cherry Tomatoes 
& 24-months Aged Parmigiano Reggiano
790B

crema di topinambur e gamberi

420B
Creamy Jerusalem Artichoke Soup With Sautéed Tiger Prawns

Insalata mista 

350B

Organic Mixed Salad With Fresh Cherry Tomatoes, Fennels & Carrots

At the Table
cocktail DI GAMBERI

Tiger Prawns Cooked In Soapstone, Baby Cos Salad & Cocktail Sauce
720B

Insalata di rucola con pomodorini 

390B

Organic Rocket Salad With Cherry Tomatoes, 24-months Aged Parmigiano Reggiano
& Italian Artichokes In Oil



I PRIMI
Pasta & Risotto

tagliolini all’astice
Tagliolini With Half Canadian Lobster & Cherry Tomatoes In Tomato Sauce
1600B

Spaghetti vongole e bottarga 
Spaghetti In White Wine Sauce, Galician Clams & Shaved Dried Bottarga 
980B

gnocchi al granchio
Homemade Potato Gnocchi With Crab In Cherry Tomato & Basil Sauce
720B

Spaghetti Allo Scoglio casa Lenzi
Spaghetti With Squid, Tiger Prawns, Baby Octopus, Galician Clams & Cherry Tomatoes
750B

FROM THE SEA

pappardelle al ragÙ di cinghiale
Traditional Homemade Pappardelle With Tuscan Wild Boar Tomato Ragù Sauce
650B

tagliatelle al ragÙ antico 
Tagliatelle Tossed With Knife-Grounded Beef Bolognese Sauce   
680B

spaghetti pomodoro 
Spaghetti With Organic Tomato Sauce & Basil
480B

gnocchi al gorgonzola
Homemade Potato Gnocchi With Gorgonzola Cheese Sauce
580B

Rigatoni amatriciana 
Rigatoni Organic Tomato Sauce, Guanciale From Lenzi’s Farm & Pecorino Romano
560B

CLASSIC

pici carbonara 
Pici With Organic Eggs, Guanciale From Lenzi’s Farm & Parmigiano Reggiano
580B

SPAGHETTI CARABINERO, RICCI DI MARE E POMODORINI
Spaghetti With Carabinero Red Prawn & Sea Urchin In Cherry Tomato Sauce
1800B

SPAGHETTI AGLI SCAMPI
Spaghetti Tossed With Spanish Scampi In White Wine Sauce
2000B

Ravioli ripieni di foie gras in salsa di tartufo 
Ravioli Stuffed With French Foie Gras, Ricotta, Truffle Emulsion & Strawberry Sauce
880B

Spaghetti alla Lenzi 
Lenzi’s Spaghetti, AOP Pork Belly, Tiger Prawns, Topped With A Slice Of Blood Pudding Ham 
680B

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

I rigatoni di San Miniato
Rigatoni With Tuscan Sausage, Porcini Mushrooms & Truffle Paste   
750B

Pici al ragÙ di maiale iberico 

880B
Homemade Pici, Iberian Pluma Pork Ragù In Gravy Sauce & Parmigiano Reggiano Foam  

rigatoni POMODoRO E BURRATA 
Rigatoni In Tomato Sauce, Burrata & Basil
650B

SIGNATURE

Ravioli all’anatra
Homemade Ravioli Filled With Braised Duck, Parmigiano Reggiano Fondue & Butter
680B

Risotto taleggio e tartufo
Slow-Cooked Carnaroli Rice With Taleggio, Truffle Emulsion & Fresh Black Truffle 
880B

risotto al carabinero

1600B
Slow-Cooked Carnaroli Rice In Crustaceans Broth With Raw Carabinero Carpaccio 

RISOTTO
risotto zafferano

600B
Slow-Cooked Carnaroli Rice With Saffron, Butter & Parmigiano Reggiano  

At the Table
pasta alla forma

Tagliatelle Cooked In Our Parmigiano Reggiano With Cream
& Italian Fresh Black Truffle
1200B



Filetto alla Rossini
180G Pan-Seared 270-days Australian Angus Beef Tenderloin Topped With French Foie Gras
& Italian Fresh Black Truffle 
(Recommended Temperature: Medium Rare)

1800B

FILETTO AL PEPE VERDE 
180G Pan-Seared 270-days Australian Angus Beef Tenderloin Slow-Cooked In Green Peppercorn Sauce 
& Roasted Potatoes 

1500B

scaloppine di maiale iberico
Thin Sliced Iberian Pork Cooked In White Wine & Lemon Sauce Served With Mashed Potato
880B

sogliola alla mugnaia  
Pan-Fried Whole Spanish Dover Sole In Butter Capers & Lemon Sauce 
4000b

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

PORRo ALLA WELLINGTON
Roasted Leek Wellington Truffle & Taleggio Cheese, Red Wine Sauce, Aged Parmigiano Reggiano Fondue  
780B

(Recommended Temperature: Medium Rare)

trota SALMONATA
Pan-Seared Ocean Trout Fillet, Broccoli Purée, Green Peas & Champagne Sauce
980B

petto d’anatra alle ciliegie
Dry-Aged Maison Burgaud Duck Breast, Cherry Jus, Beetroot Gel & Sautéed Organic Kale
1480B

BRANZINO
Pan-Seared Spanish Sea Bass Fillet, Slow-Cooked Fennel Stew, Dill Mayonnaise & Yuzu Gel    
1700B

scaloppine di pollo e funghi  
Pan-Seared Thin Sliced Chicken Breast Cooked In White Wine Sauce & Champignon Mushrooms
580B

le ROVELLINE DI NONNA ELDA
Traditional Tuscan Style Iberian Pork Breaded And Deep-Fried, Sautéed In Tomato Sauce & Capers
Served With Mashed Potato
900B

CLASSIC

SIGNATURE

FROM THE SEA

I SECONDI
Main Course

Cut at the Table
bistecca fritta

Breaded & Fried Queensland 270-days Grain-Fed Black Angus Beef T-Bone Steak
Served With Roasted Potatoes & Truffle Mayo

3650B/KG

(Recommended Temperature: Medium Rare)

(Suggested: For 2 - 4 persons)



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

Grilled Tasmanian Grass-Fed Lamb Chops, Carrot Purée, Spinach & Red Wine Sauce

1100B

La Fiorentina
Grilled Queensland 270-days Grain-Fed Black Angus Beef T-bone Steak & Roasted Potatoes 

3600B/kg

TOMAHAWK
Grilled Queensland 270-days Grain-Fed Black Angus Tomahawk Beef, Roasted Vegetables & Spinach 

3600B/KG

(Recommended Temperature: Medium Rare)

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

(Suggested: For 2 - 4 persons)

(Recommended Temperature: Medium Rare - Medium) 

pluma di maiale iberico 
150G Grilled Iberian Pluma Pork, Mashed Potato & Pork Gravy

1100B
(Recommended Temperature: Medium Rare - Medium) 

TAGLIATA DI MANZO  
180G Grilled 270-days Grain-Fed Australian Angus Beef Tenderloin, Rocket Salad,
Parmigiano Reggiano & Cherry Tomatoes 

1600B
(Recommended Temperature: Medium Rare - Medium) 

wagyu rib-eye
500G Grilled Queensland 270-days Grain-Fed Wagyu Rib-Eye Beef, Roasted Potatoes & Red Wine Sauce

4200B

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

costoletta di maiale iberico 
240G Grilled Iberian Pork-Chop, Roasted Vegetables & Pork Gravy

900B
(Recommended Temperature: Medium - Medium Well) 

COSTOLETTE DI AGNELLO

THE LAMB

THE PORK

THE BEEF

800G Grilled Tasmanian Whole Grass-Fed Lamb Racks, Spinach, Roasted Potatoes & Red Wine Sauce

4200B

(Recommended Temperature: Medium Rare - Medium) 

carrÉ DI AGNELLO

(Suggested: For 2 - 4 persons)
LA GRIGLIA

A LEGNA
Wood-Fired Oven & Charcoal Grill 

FROM THE SEA

SOGLIOLA ALLA GRIGLIA
Grilled Whole Spanish Dover Sole, Lemon, Extra Virgin Olive Oil, Garlic Served With Spinach  
3800B

carabinero aLLA GRIGLIA

Grilled Spanish Carabinero  
1200B/100G

langoustinE ALLA GRIGLIA
Grilled Spanish Langoustine
800B/100G


