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FAVOLA FACTSHEET  
LE MERIDIEN SUVARNABHUMI, BANGKOK GOLF RESORT & SPA
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A sensational Italian restaurant features a wood-fired pizza oven, compelling wine cellar, private dining room and alfresco terrace. Favola serves traditional yet creative cuisine created by award-wining Italian Chef Marco Cammarata. 
Concept 
Enter Favola, meaning “fable” or “story” in Italian, and you will see a Book of Fables. Pen yours or read others’. Made to share, Favola has a distinct, cosy and rustic feeling of home in Italy. Cheerful and friendly, the delicious aromas emanating from its wood fire oven invites people to come join the fun. The menu reveals simple yet classic Italian fare. A large selection of appetizers, salads, soups, wood fire pizzas, fresh pasta and meats from the rotisserie are just some of the delicious options available. 
Location


First floor 

Seating


31 seats indoor, 16 seats in private room and 49 seats (terrace) 

– 96 total seats

Operation Days

Tuesday - Sunday

Operation Hours
 
18:00 – 23:00 
Atmosphere

Modern classic in rustic feeling
Dress Code

Smart casual

Design


Contemporary design with a touch of Tuscany providing an 

Italian trattoria experience

Address:


789 Moo 14, Bangna-Trad Road (KM 10.5), Bangpleeyai,




Bangplee, Samutprakarn 10540 Thailand

Telephone:

+66 2 118 7777
Fax:


+66 2 118 7788

Website:


www.favolabangkok.com 
E-mail: 


Favola.LMSB@lemeridien.com 

Chef


Marco Cammarata, Executive Sous Chef
E-mail: marco.cammarata@lemeridien.com
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MEDIA CONTACT: 			            VAsakorn  santinag


Public Relations Specialist 


vasakorn.santinag@lemeridien.com


T	+66 2 118 7777












