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GOURMET HOTEL & VILLAS

INNER
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Indulge in an unforgettable romantic dining experience at Isole, where elegance
meets the charm of the Andaman Sea. With its intimate ambiance and enchanting
setting, Isole offers the perfect Romantic Degustation Set dinner for couples—
creating a truly special evening to share and remember.

T: +66 (0) 76 337300 | E: isole@capesienna.com ‘ www.capesienna.com



SIENNA

PHUKET

GOURMET HOTEL & VILLAS

ROMANTIC
DINNER

Digespeglate S5 Moo

6-Course Degustation Set Menu
For THB 1,990.-Net/Person (Minimum 2 Persons)

Amuse bouche of the day
Starters
Crudo di pesce spada e caponata croccante
Sword fish carpaccio and a warm medley of crispy summer vegetables,
capers and caper leaves.

Yum Yanad Budu
Phuket pineapple spicy salad with slipper lobster, budu sauce
and lemongrass sorbet.

Main courses
Branzino in acqua pazza con carciofi in due modi
Mediterranean seabass fillet in herbs and white wine sauce
with artichokes two ways.

Subtlety
Lime sherbet
Smooth homemade green lime sherbet topped with lime zest

Chicken Boudin Blanc
Roast chicken with boudin stuffing, served with balsamic champignon
mushroom, mushroom gel, parmesan chips and chicken jus.

Dessert
Celato di Pistacchio di Bronte con gelo di anguria
Pistacchio di Bronte ice cream with pistachio nuts and watermelon gelée.

Open Daily 18:00 - 23:00 Hrs.
Closed Mondays

T: +66 (0) 76 337300 | E: isole@capesienna.com www.capesienna.com
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