WELCOME TO

AMORE IS NOT JUST A RESTAURANT — IT'S OUR HOME.

AMORE IS A PLACE WHERE AUTHENTIC ITALIAN FOOD CULTURE, TRADITIONAL RECIPES, AND GENUINE
HOSPITALITY COME TOGETHER TO CREATE A WARM, WELCOMING, AND FAMILIAR ATMOSPHERE.
EVERYTHING IS HOMEMADE WITH CARE, FROM FRESH PASTA AND SOURDOUGH BREAD TO NATURALLY
FERMENTED PIZZA DOUGH, SAUCES, AND DESSERTS. WE USE SELECTED ITALIAN INGREDIENTS, EXTRA-VIRGIN
OLIVE OIL, AND TRADITIONAL LOW-SUGAR RECIPES, THOUGHTFULLY COMBINED WITH ORGANIC LOCAL THAI
PRODUCTS TO CREATE A LIGHTER, MORE NATURAL EXPRESSION OF ITALIAN FOOD CULTURE.

OUR STORY
a>
WHAT STARTED AS CHIANG MAI'S FIRST DEDICATED %59
TIRAMISU SHOP — AMORE TIRAMISU & CAFE — AFTER CHEF R ROMAN-STYLE FRESH
ROBERTA “K. MALI” JOINED THE TIRAMISU WORLD CUP IN ITALIAN CHEF SOURDOUGH PIZZA HANDIADE
TREVISO IN 2023, HAS NOW EVOLVED INTO A PLACE fermentation
WHERE WE SHARE ITALIAN TRADITIONS, HANDMADE "
RECIPES, AND GENUINE HOSPITALITY EVERY DAY, BY THE @
POOL. TODAY, WE ARE PROUD REPRESENTATIVES OF THE
R CERTIFIED POOLSIDE ITALIAN
TIRAMISU ACADEMY THAILAND. ITALIAN DINING COOKING
ACADEMY EXPERIENCE WORKSHOPS
OUR MOST LOVED
GRANDMA ROMAN MUSSELS LASAGNA
STYLE TIRAMISU SOURDOUGH PIZZA SAUTE BOLOGNESE
APEROL
SPRITZ

WORKSHOPS & EXPERIENCES
WE BELIEVE FOOD IS A UNIVERSAL LANGUAGE THAT BRINGS PEOPLE TOGETHER.
THAT'S WHY WE ALSO SHARE OUR RECIPES THROUGH WORKSHOPS, WHERE YOU
CAN LEARN TO MAKE TIRAMISU, FRESH PASTA, BREAD, AND PIZZA WITH US.
CHOOSE AMORE FOR YOUR PARTY OR SPECIAL EVENT: EAT, SMILE, RELAX!

VEGETARIAN, VEGAN, AND GLUTEN-FREE OPTIONS ARE AVAILABLE. ORIGINAL

LIMONATA



ALL MENU PRICES INCLUDE 7% VAT

C O L D D a S H E S ALL SALADS AND COLD CUTS
ARE SERVED WITH SOURDOUGH BREAD

CAPRESE SALAD

MOZZARELLA CHEESE AND TOMATO

BEETROOT CARPACCIO SALAD

220 B210
BRESAOLA (BEEF) WITH BURRATA CHEESE 120GR
ROCKET SALAD AND WITH ROCKET SALAD AND
PARMESAN CHEESE CHERRY TOMATOES
360 B330

COLD CUTS AND CHEESE - SMALL BOARD 8480
(GOOD FOR 1-2 PERSON) - PORK

COLD CUTS AND CHEESE - LARGE BOARD 81200
(GOOD FOR 4-5 PEOPLE) - PORK

SMALL CHEESE BOARD B370

SMALL COLD CUTS BOARD 8390

BRUSCHETTA TOMATO (1 PIECE) B60
BRUSCHETTA TRUFFLE SAUCE (1 PIECE) B8O
BRUSCHETTA BUTTER AND ANCHOVIES (1 PIECE) B80
BRUSCHETTA 'NDUJA (1 PIECE) B80

ITALIAN PORK SPICY AND SOFT SALAMI Q@ |

EXTRA BREAD SMALL B30
EXTRA BREAD LARGE B50



FRIED SPECIALITIES

POTATO CROQUETTE (3 PIECES) FRIED POTATOES SERVED
FILLED WITH MOZZARELLA SERVED WITH OUR SIGNATURE
WITH OUR SIGNATURE SAUCES SAUCES
B150 B90

EXTRA SIGNATURE

SAUCES 820
TRUFFLE ‘NDUJA 'NDUJA
M A Y O M A Y O PORK SPIIgYA;‘TJ;A;é/;’:' SALAMI
FRIED PIZZA FRIED PIZZA
ROSEMARY TOMATO SAUCE
1 PIECE B80 AND PARMESAN

1 PIECE B100

*
t(v)”
° WITH NUTRITIONAL YEAST

AVAILABLE



i

HOMEMADE
RIGATONI OR SPAGHETTI EGG PASTA FETTUCCINE GLUTEN FREE$S4P°AGHETTI

‘NDUJA AND GORGONZOLA CHEESE

RIGATONI, SPAGHETTI B350
EGG PASTA FETTUCCINE [B410

‘NDUJA
IS AN ITALIAN
PORK SPICY AND SOFT SALAMI

W

PESTO SAUCE
ITALIAN BASIL, PARMESAN CHEESE
PINE NUTS AND CASHEW NUTS

RIGATONI, SPAGHETTI B320
EGG PASTA FETTUCCINE 380

TOMATO SAUCE, ONIONS AND ITALIAN BASIL

RIGATONI, SPAGHETTI B260
EGG PASTA FETTUCCINE B310

BOLOGNESE SAUCE (PORK AND BEEF), ONIONS
AND ITALIAN BASIL

RIGATONI, SPAGHETTI B350
EGG PASTA FETTUCCINE B410

WE USE PASTA LIGUORI FROM GRAGNANO IGP — BRONZE-EXTRUDED, SLOWLY DRIED, AND MADE WITH 100%
PREMIUM ITALIAN DURUM WHEAT AND PURE MONTE LATTARI SPRING WATER.

THANKS TO ITS HIGH PROTEIN CONTENT (14.5%), OUR PASTA STAYS PERFECTLY AL DENTE AND NEVER
GUMMY. BECAUSE OF THIS EXCEPTIONAL QUALITY, COOKING TIMES ARE LONGER THAN STANDARD PASTA:
ALL DISHES ARE PREPARED FRESH TO ORDER.

PLEASE ALLOW APPROXIMATELY 20 MINUTES FOR PREPARATION.

ASK FOR THE SPECIAL DISH OF THE DAY



HOT DISHES

*, LASAGNA BOLOGNESE EGGPLANT PARMIGIANA
* o FRESH EGG PASTA, MOZZARELLA, DEEP FRIED EGGPLANT, PARMESAN
e MINCED BEEF AND PORK MEAT, CHEESE, TOMATO SAUCE
AVAILABLE| BECHAMEL SAUCE, TOMATO SAUCE, 280
8320
MEATBALLS
MEATBALLS WITH WHITE WINE SAUCE MEATBALLS TOMATO SAUCE
AND POTATO PIE AND POTATO PIE
MINCED BEEF AND PORK MEAT, EGGS, BREAD CRUMBS MINCED BEEF AND PORK MEAT, EGGS, BREAD CRUMBS
4 PIECES B290 4 PIECES B300
MUSSELS

MUSSELS SAUTE
(350 G, SINGLE PORTION)
8290 MUSSELS SAUTE
(1 KG, SERVED IN THE PAN)
B750

EXTRA BREAD SMALL B30

EXTRA BREAD LARGE B50
ASK FOR THE SPECIAL DISH OF THE DAY



W H a T E P E Z z A AUTHENTIC ROMAN-STYLE TRAY-BAKED PIZZA,
CRAFTED WITH NATURAL SOURDOUGH
&Q 24-HOUR SLOW FERMENTATION — 250GR - 8"x 8"

ROSEMARY ROCKET SALAD, PARMA HAM
B120 AND PARMESAN CHEESE
8390
MORTADELLA, BURRATA PESTO, RICOTTA, MOZZARELLA
WITH MOZZARELLA AND PISTACHIOS AND SUNDRIED TOMATOES
8420 B340
FOUR CHEESES TRUFFLE SAUCE, MOZZARELLA
MOZZARELLA, GORGONZOLA, AND PARMESAN CHEESE
FONTINA AND PARMESAN CHEESE
8390
B360

ADD-ONS FOR ALL PIZZAS:

PARMA HAM  B150 MOZZARELLA  B80

‘NDUJA  B100 BURRATA 120GR 1310 ONIONS B40

MORTADELLA  B90 BUFFALO MOZZARELLA 125GR 1190 BLACK OLIVES B850

SPICY SALAMI 890 GRATED PARMESAN  B70 TRUFFLE SAUCE 8120

ITALIAN SAUSAGE 90 GORGONZOLA  B90 CHAMPIGNON MUSHROOMS 60

ANCHOVIES B70 RICOTTA B80



R E D P H Z Z A AUTHENTIC ROMAN-STYLE TRAY-BAKED PIZZA,
CRAFTED WITH NATURAL SOURDOUGH
24-HOUR SLOW FERMENTATION — 250GR - 8" 8"

MARGHERITA BUFFALO MOZZARELLA AND
MOZZARELLA CHEESE, TOMATO SAUCE AND BASIL CHERRY TOMATOES
8290 WITH TOMATO SAUCE AND BASIL
8390
PEPPERONI ITALIAN SAUSAGE AND
MOZZARELLA CHEESE, TOMATO SAUCE AND SPICY PORK SALAMI GORGONZOLA CHEESE
B320 1\ QQQ WITH MOZZARELLA AND TOMATO SAUCE
R B340
RED SAUCE WITH MUSHROOM ‘NDUJA
5280 ITALIAN PORK SPICY AND SOFT SALAMI WITH
MOZZARELLA CHEESE AND TOMATO SAUCE
B330 QO

WE USE STRIANESE SAN MARZANO DOP TOMATOES FROM THE AGRO SARNESE-NOCERINO
REGION OF ITALY — CONSIDERED THE BEST TOMATOES IN THE WORLD FOR PIZZA. NATURALLY
SWEET, LOW IN WATER, AND RICH IN FLAVOR, THEY CONTAIN ONLY WHOLE PEELED TOMATOES
AND THEIR OWN PUREE, WITH NO ARTIFICIAL ADDITIVES, ALLOWING THE TRUE TASTE OF
ITALIAN TOMATOES TO SHINE.



S
TIRAMISU WITH GENUINE INGREDIENTS,
NO PRESERVATIVES, NO COLORS,
W PASTEURIZED EGGS.

rending,
G -

_[?w GPW ARTISANAL TIRAMISU

: N GELATO STICK
-[U’QJ'[LS«M/ MASCARPONE ITALIAN CREAM,
ITALIAN LADYFINGER,
LOCAL MOKA COFFEE, ORGANIC
DARK CHOCOLATE AND LOCAL

MASCARPONE ITALIAN CHEESE, ORGANIC COCOA POWDER,
ORGANIC PASTEURIZED EGG YOLK, COCONUT OIL.

WHITE SUGAR, ITALIAN LADYFINGER, LOCAL MOKA

COFFEE, AND LOCAL ORGANIC COCOA POWDER, 10 B

210 B
VEGETARIAN

VEGAN DESSERT

BISCOFF MISU GELATO STICK
PLANT-BASED WHIPPING CREAM, BISCOFF VEGAN
COOKIES, LOCAL ESPRESSO COFFEE, LOCAL
ORGANIC DARK CHOCOLATE, COCONUT OIL.

10 B

CANNOLO
PLANT-BASED WHIPPING CREAM, RICE
PAPER, SUGAR , LOCAL ESPRESSO
COFFEE, MARGARINE

VEGAN MISU 90 B

PLANT-BASED WHIPPING CREAM,
VEGAN COOKIES, ESPRESSO COFFEE,
COCO POWDER, EDIBLE FLOWER

1108



S
TIRAMISU | SRR AN e R Bl 8,

PASTEURIZED EGGS.
& ALL TIRAMISU ARE

SMALL B140
MEDIUM B530
-~
TIRAMISU WITH COFFEE () LARGE B 1.380
CLASSIC TIRAMISU DUBAI CHOCO NUTELLA
MASCARPONE MISU
ITALIAN CHEESE, N MASCARPONE BANANA SALTY CARAMEL
ORGANIC PASTEURIZED EGG BLACK FOREST MISU ITALIAN CHEESE, & CACAO NIBS
YOLK, WHITE SUGAR, ITALIAN MASCARPONE ORGANIC PASTEURIZED EGG
LADYFINGER, LOCAL MOKA YOLK, WHITE SUGAR, ITALIAN MASCARPONE ITALIAN CHEESE,
ITALIAN CHEESE, ORGANIC PASTEURIZED EGG YOLK
COFFEE, AND LOCAL ORGANIC LADYFINGER, LOCAL MOKA .
ORGANIC PASTEURIZED EGG WHITE SUGAR. ITALIAN
COCOA POWDER, EDIBLE FLOWER COFFEE, PISTACHIOS, '
YOLK, WHITE SUGAR, ITALIAN LADYFINGER, LOCAL BANANA
DARK CHOCOLATE, NUTELLA . .
LADYFINGER, LOCAL MOKA HOMEMADE SALTY CARAMEL
COFFEE, MARASCHINO CHERRIES, CREAM (WHITE SUGAR. BUTTER
DARK CHOCOLATE AND FRESH CREAM),

LOCAL MOKA COFFEE AND LOCAL
ORGANIC CACAO NIBS

TIRAMISU WITHOUT COFFEE @

GREEN TEA MISU PASSION FRUIT MISU MANGO MISU
MASCARPONE ITALIAN CHEESE, MASCARPONE ITALIAN CHEESE, MASCARPONE ITALIAN CHEESE,
ORGANIC PASTEURIZED EGG YOLK, ORGANIC PASTEURIZED EGG YOLK, ORGANIC PASTEURIZED EGG YOLK,
WHITE SUGAR, ITALIAN LADYFINGER, WHITE SUGAR, ITALIAN LADYFINGER, WHITE SUGAR, ITALIAN LADYFINGER,
LOCAL ORGANIC GREEN TEA, EDIBLE LOCAL ORGANIC PASSION FRUIT, LOCAL ORGANIC MANGO, EDIBLE

FLOWER EDIBLE FLOWER FLOWER

OTHER ARTISAN DESSERTS

SIGNATURE PIZZA FRITTA
LEMON SORBET WITH NUTELLA

508 90 B



BEVERAGES

.

NATURAL MINERAL WATER B15
SODA WATER B25
COCA COLA B30
COCA COLA ZERO B30
KOMBUCHA B70
LYCHEE

MANGO

PEACH

GUAVA

ROSELLE

MANGO JUICE 845

DOI KHAM BRAND

MIX BERRIES JUICE 845
DOI KHAM BRAND

COCKTAILS

APEROL SPRITZ

PROSECCO SPARKLING WINE,
APEROL, SODA, ORANGE

BELLINI PEACH

PROSECCO SPARKLING WINE,
PEACH SYRUP

LIMONCELLO MARGARITA

TEQUILA, TRIPLE SEC, LIME JUICE,
LIMONCELLO

ALCOHOL FREE

ORIGINAL LIMONATA

FRESH ORGANIC LEMON SQUEEZE,
SALT, LOW SUGAR,WATER

MALI CHERRY BLOSSOM

JASMINE GREEN TEA,
ITALIAN AMARENA SYRUP

PEACH SPARKLE

COLD-PRESSED FRESH GRAPE,
PEACH SYRUP, SODA

BEERS

LEO BEER (CAN, 320ML)
SINGHA BEER (CAN, 320ML)

300

300

B340

8120

120

120

B70
B70



COFFEE

CLASSICS HoT coLD
ESPRESSO B 60

AMERICANO B 75 B 80
CAPPUCCINO B 80 B85
CAFE LATTE B 80 B 85

VEGAN AND GLUTEN FREE CHOICE WITH OAT MILK +40 B

ssssssssssss

SIGNATURE DRINKS HOT coLD

ESPRESSO MISU B 85

ESPRESSO COFFEE, MASCARPONE CREAM,
LADYFINGER

TIRAMISU LATTE B 90 B 95

ESPRESSO, STEAMED MILK, MASCARPONE CREAM,
LADYFINGER

GREEN TIRAMISU LATTE B 100
LOCAL GREEN TEA POWDER, STEAMED MILK, SUGAR
SYRUP, MASCARPONE CREAM, LADYFINGER.

TIRAMISU CHOCO B 100
ORGANIC AND LOCAL COCOA POWDER,
MASCARPONE CREAM, LADYFINGER.



NON COFFEE

o

CHOCOLATE
SINGLE ORIGIN THAILAND

GREEN TEA LATTE
SINGLE ORIGIN THAILAND

THAI MILK TEA
YOD CHA, CHIANG MAI

THAI BREAKFAST TEA
FOREST FRIENDLY

JASMINE GREEN TEA
FOREST FRIENDLY

OOLONG TEA

MONSOON BLEND
PEACH, ROSE,

JASMINE FLOWER AND GINGER

FOREST FRIENDLY

SIAM HERBAL

LEMONGRASS, CAMOMILLE,

BAEL AND ROSE

VEGAN AND GLUTEN FREE CHOICE WITH OAT MILK

HOT

B 80

B 80

B 70

B 70

B 70

B 70

coLD

B85

B 85

B 85

B 75

B 75

B 75

B75

+40 B



HOUSE WINES

RED

NERO D'AVOLA, 13% VOL. TENUTA SALLIER DE LA TOUR 2018, SICILIA B 290 B1.100
WHITE

PINOT GRIGIO, 12% VOL. VASU VASU, OMBRA DIVINA 2023, ABRUZZO B 290 B 900

SPARKLING

PROSECCO, 10.5% VOL. DIVINA PO BOLLE, VENETO B 200 B 850

CHIANTI RISERVA DOCG, 14% VOL, FATTORIA IL MURO 2021, TOSCANA B 1500
CHIANTI VERNAIOLO, 13% VOL. ROCCA DELLA MACIE 2023, TOSCANA B 1090
SANGIOVESE IGT, 13% VOL. ILAURI “SALTO” TERRE DI CHIETI 2022, ABRUZZO B 900
NERO D'AVOLA DOC. 13.5% VOL. CALLA 2023, SICILIA B 1100
LAMBRUSCO SPARKLING, 7.5% VOL. CHIARLI, EMILIA ROMAGNA B 790

PRIMITIVO APPASSIMENTO, 14.5% VOL. MONTEMA]JOR 2021, PUGLIA B 1520

MONTEPULCIANO D'ABRUZZO, 13% VOL. VASU VASU, OMBRA DIVINA 2022, ABRUZZO B 1100

MONTEPULCIANO D'ABRUZZO, 14.5% VOL. MONNALISA 2024, ABRUZZO B 1600
MOSCATO SPARKLING, 7% VOL. ASTORIA FASHION VICTIM, PIEMONTE B 1200

WHITE WINES

PINOT GRIGIO DELLE VENEZIE DOC, 12.5% VOL. ILAURI “TAVO"” 2024, VENETO B 900
MOSCATO SPARKLING, 7% VOL. ASTORIA FASHION VICTIM, PIEMONTE B 1200
SPUMANTE SPARKLING, 11% VOL. BOLLE ANDREOLA, VENETO B 900

OUR WINE SELECTION IS ALWAYS EVOLVING, WITH NEW BOTTLES ARRIVING
REGULARLY. PLEASE ASK OUR STAFF ABOUT WHAT'S CURRENTLY IN OUR CELLAR



SOURDOUGH BREAD



PIZZA LARGE TRAY

LARGE TRAY PIZZA - PRE-ORDER (24H IN ADVANCE)

SIZE: 40 X 60 CM (EQUALS ABOUT 5 SINGLE PIZZAS)
UP TO 4 FLAVORS OF YOUR CHOICE

PRICE EXAMPLE:

MARGHERITA SINGLE = 290 THB
MARGHERITA LARGE TRAY =B 1,390 (INSTEAD OF B 1,450)

ALWAYS BETTER VALUE THAN BUYING SINGLES

PERFECT FOR SHARING!



TIRAMISU CAKES

ENJOY OUR TIRAMISU' CAKES :

Small: Round, 240g, perfect for 2 people, 450 B
Medium: Round or heart-shaped, 500qg, perfect for 4 people, 920 B
Large: Round, 1200g, perfect for 10 people, 1.830 B

Custom cakes available upon request

Made to order with 48-hour notice.

waawauluautAn TIRAMISU' yovisa

yuraldn: nsvaau tikln 240 ASU KWI:d1KSU 2 AU s1AT 450 B
Yu1anNaIv: NSLNaUKksaNsYKI(D UlKkUuA 500 ASU tKU1=d1KSU 4 AU S1A1 920 B
yunalkey: nsvaau uhkuna 1,200 ASU tkuizdiksu 10 Au s1A1 1.830 B

awisadviAnuuumkuatevldaiudavnis

Rawdvaivkii 48 srTuv

AVAILABLE FLAVORS
sau1GnolkLEan

CLASSIC

CLASSIC VEGAN

BLACK FOREST

BANANA, SALTY CARAMEL & CACAO NIBS
GREEN TEA

MANGO MISU

PASSION FRUIT

DUBAI CHOCO NUTELLA
APPLE CINNAMON

BISCOFF

LEMON

STRAWBERRIES (SEASONAL)
KITKAT

OREO

OTHER FLAVORS AVAILABLE UPON REQUEST - sas@su 9 awisadvrildarudovnis
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TIRAMISU WORKSHOP

ITALIAN CHEF ROBERTA (K.MALLI'), TIRAMISU MASTER AND FOUNDER OF THE

TIRAMISU ACADEMY THAILAND , WILL LEAD YOU THROUGH A STEP-BY-STEP

EXPERIENCE TO CREATE AN AUTHENTIC TREVISO-STYLE ITALIAN TIRAMISU
PARTICIPANTS MUST BE AT LEAST 6 YEARS OLD

lyWy129011dgu ROBERTA (Aauw:a)
TIRAMISU MASTER uaz@gndadv TIRAMISU ACADEMY THAILAND
:wiAmISsu§uUURaduaau tWaadivassAfisilgaladinsiTouAs1ndana

Duration: 1.5 hours

x
°
Booking: Please reserve at least 2 days in advance —— t@

Open to all experience levels
Languages: Italian, English, Thai

FREE

AVAILABLE

WHAT'S INCLUDED:

e 30-minute theory session
e 1-hour hands-on practice
Allingredients and tools provided
Certificate of completion

szg:12a1: 1.5 31luv

A1SDDV: ASEUIDAVAIVKUNDEIVUDY 2 SU
stu: Lkuzdinsunas:zauds:=aunisal
AY1: D3, dvAaqu, (ne

dvisou

e AISUSSE1ENAUA 30 U

e AMsURUGDSY 1 37Tuv

. inqc'luua:qUﬂsajﬁ\)huoﬁﬁuﬂu
o (usSusavAISITNSIU

¢ Chef's hat to take home

e Apron provided during the workshop

¢ You will take home the medium-
sized tiramisu made by you

adlusinn:

« KUdAWWALAZUGWUTE

« dnulounids:kiwidsndau

« amu:ldiAsidguunanaiviauriieD
naudu

WORKSHOP 1800 THB PER PERSON
MAXIMUM 8 PARTICIPANTS



BREAD WORKSHOP

THE ITALIAN CHEF ROBERTA (K. MALI), WILL GUIDE YOU THROUGH THE
PROCESS OF MAKING YOUR OWN SOURDOUGH BRED, STEP BY STEP.
THE PERFECT RECIPE FOR YOU AND YOUR FAMILY.
PARTICIPANTS MUST BE AT LEAST 6 YEARS OLD

1sWy123013 Tsuusar (Aeuu:=a) s:wiAmSsudduaaunismuuuilveidslaldoe
dartovagivazidgaiazduaau
gasfAauysaiutuud kSuALaASaUASIUAVA R
Wid1soudoviargogivlioy 6 U

Duration: 2 hours
Booking: Please reserve at least 2 days in advance

Open to all experience levels

Languages: Italian, English, Thai

WHAT'S INCLUDED:

30 minutes of theory session
1-hour hands-on practice

30 minutes of baking

All ingredients and tools provided
Certificate of completion
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Chef's hat to take home

Apron provided during the workshop

You will take home the loaf of bread you
baked and a piece of our precious
sourdough starter to keep alive and use to
make your own bread
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WORKSHOP 2500 THB PER PERSON
MAXIMUM 8 PARTICIPANTS



PIZZA WORKSHOP

THE ITALIAN CHEF ROBERTA (K. MALI) WILL GUIDE YOU THROUGH THE
PROCESS OF MAKING AUTHENTIC ITALIAN
SOURDOUGH PIZZA ROMAN STYLE, STEP BY STEP.
PARTICIPANTS MUST BE AT LEAST 6 YEARS OLD
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Duration: 2 hours

Booking: Please reserve at least 2 days in advance
Open to all experience levels

Languages: Italian, English, Thai

+(9)"

AVAILABLE

WHAT'S INCLUDED:

e 30-minute theory session

e 1-hour hands-on practice

e 30 minutes of baking

e Allingredients and tools provided
o Certificate of completion
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Chef's hat to take home

Apron provided during the workshop

You will take home the Margherita Pizza you

made and a piece of our precious sourdough

starter to keep alive and use for making your
own pizza.
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WORKSHOP 2500 THB PER PERSON
MAXIMUM 8 PARTICIPANTS



FRESH EGG PASTA
WORKSHOP

THE ITALIAN CHEF ROBERTA (K.MALI'), WILL GUIDE YOU THROUGH THE
PROCESS OF MAKING ITALIAN FRESH EGG PASTA STEP BY STEP.
PARTICIPANTS MUST BE AT LEAST 6 YEARS OLD
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Duration: 1.5 hours

Booking: Please reserve at least 2 days in advance

Open to all experience levels
Languages: Italian, English, Thai

WHAT'S INCLUDED:

e 30-minute theory session
e 1-hour hands-on practice
All ingredients and tools provided
e Certificate of completion
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Chef's hat to take home

Apron provided during the workshop
Take home 2 portions of fresh pasta
to cook later, or

Enjoy your pasta with us, choosing
one sauce among Tomato sauce,
Pesto, ’nduja & gorgonzola, or
Bolognese. We will cook it for you.
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PASTA WORKSHOP 1500 THB PER PERSON
PASTA TASTING WITH SAUCE: +300 THB
MAXIMUM 8 PARTICIPANTS



TEL: 062-002-5331
AMORECHIANGMAI@GMAIL.COM

FACEBOOK, INSTAGRAM & TIKTOK
@AMORECHIANGMAI

<

WE ARE ON GRABFOOD

OPENING TIME
SUN-THU 11AM - 7PM
FRI-SAT 11AM - 9PM

WEDNESDAY CLOSED

245, MOOS5, NONGKWAI, HANGDONG
CHIANG MAI, THAILAND



	WELCOME TO
	Amore is not just a restaurant — it’s our home. Amore is a place where authentic Italian food culture, traditional recipes, and genuine hospitality come together to create a warm, welcoming, and familiar atmosphere. Everything is homemade with care, from fresh pasta and sourdough bread to naturally fermented pizza dough, sauces, and desserts. We use selected Italian ingredients, extra-virgin olive oil, and traditional low-sugar recipes, thoughtfully combined with organic local Thai products to create a lighter, more natural expression of Italian food culture.
	Made with love, served by the pool
	OUR STORY
	What started as Chiang Mai’s first dedicated tiramisù shop — Amore Tiramisù & Cafe — after Chef Roberta “K. Malì” joined the Tiramisù World Cup in Treviso in 2023, has now evolved into a place where we share Italian traditions, handmade recipes, and genuine hospitality every day, by the pool. Today, we are proud representatives of the Tiramisù Academy Thailand.
	OUR MOST LOVED
	GRANDMA STYLE TIRAMISÙ
	ROMAN SOURDOUGH PIZZA
	LASAGNA BOLOGNESE
	MUSSELS SAUTÉ
	APEROL SPRITZ
	WORKSHOPS & EXPERIENCES We believe food is a universal language that brings people together. That’s why we also share our recipes through workshops, where you can learn to make tiramisù, fresh pasta, bread, and pizza with us.  Choose Amore for your party or special event: eat, smile, relax! Vegetarian, vegan, and gluten-free options are available.
	ORIGINAL LIMONATA


	All menu prices include 7% VAT



	fried specialities
	extra signature sauces ฿20

	pasta
	+ ฿40
	‘nduja and Gorgonzola cheese
	tomato sauce, onions and italian basil
	Ask for the special dish of the day


	hot dishes
	meatballs
	Mussels
	Ask for the special dish of the day

	add-onS for ALL pizzaS:

	red pizza
	BEVERAGES
	wines
	sourdough BREAD
	฿140

	Pizza Large Tray
	all Tiramisù are
	Passion Fruit Misù
	Mango Misù
	ชีสมาสคาโปเน่จากอิตาลี, ไข่แดงพาสเจอร์ไรส์ออร์แกนิก, น้ำตาลขาว, เลดี้ฟิงเกอร์จากอิตาลี, มะม่วงออร์แกนิกท้องถิ่น, ดอกไม้ที่กินได้

	Green Tea Misù

	TIRAMISÙ WORKSHOP
	BREAD WORKSHOP
	PIZZA WORKSHOP

