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e it pasta, spaghetti, macaroni or pizza,

Italian cuisine has provided many

European dishes with a prototype.
Therefore, it is no surprise that ltalian food is
popular everywhere around the world. Thailand
is no exception with [talian restaurants mush-
rooming in the country’s major business districts.

One of hundreds and thousands of

restaurants that offer similar fare, No. 43
remains faithful to authentic ltalian cuisine.
Yet, Mr. Claudio Viale, the Genovese Chef with
more than a decade of experience cooking at
Italy's leading hotels, adds a minor twist to his

dishes to make sure they are palatable to the
Thai patrons. As a result, all the dishes from his
kitchen are guaranteed for their taste and novelty.

Fettuccini Porcini, the first recommended
dish, uses ltalian expensive mushrooms as a
major ingredient and is cooked to the Chef's
specification with tasty cream sauce. Tiger
prawns are served in a sumptuous pool of white
wine and garnished with spinach-wrapped
cheese. Not to be missed is No. 43's essential
pizza with prawn and spinach topping.

On Valentine's Day, February 14, 2008, No.
43 presents a very special menu to please all
lovers, Antipasto on the menu is beef salami with
lamb cheese. This is then followed by cuore di
risotto con asparagi e code di camberi, fried rice
in prawn sauce and asparagus ltalian-styled. And
fitting the occasion, the nsotto is placed in a heart
of rose petals and prawns. Next come salmone
prelibato al peperone verde, the Norwegian
salmon deep-fried in wine and capsicum sauce. It
Is served in a dish that is especially decorated for
lovers. Then, finish this lovely meal for two with
cuore degli innamora ti, the delectable heart-
shaped chocolate, a perfect dessert for the season.

Experience the romantic mood of Valentine’s
Day at No. 43, Soi Lang Suan, Ploenchit Road,
Bangkok. It is opened daily from 06.00 p.m. -
01.00 a.m. Call 0-2658-7444 for reservation.
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