
If you have any food allergies or food intolerances, please inform our service staff.  
All prices are in Singapore dollars, subject to 10% service charge and prevailing government taxes of 7%.

Vegetarian V            Pork E            Alcohol A            Gluten-free GF            BAP Certified Sustainable S

ANTIPASTI  
E INSALATE

VITELLO TONNATO      GF

Veal Eye Round, Tuna Mayonnaise, Extra Virgin Olive Oil

34.00

MELANZANA, PROVOLA E POMODORO
Eggplant, Smoked Mozzarella, Tomato Coulis

24.00

ANATRA, MELA E ROSMARINO      GF

Duck Breast, Apple Compote, Rosemary Gastrique

26.00

TONNO, PATATE, FAGIOLINI E UOVA      GF

Tuna Tartare, Potato, French Bean, Quail Egg

30.00

ASTICE, BURRATA E PANZANELLA
Boston Lobster, “Panzanella” Salad, Burrata Cheese

CHEF’S SIGNATURE

45.00
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Vegetarian V            Pork E            Alcohol A            Gluten-free GF            BAP Certified Sustainable S

PASTA, RISO 
E ZUPPE

RISOTTO, LATTUGA DI MARE,      GF    S 
CAPESANTE E CAVIALE
Carnaroli Risotto, Sea Lettuce, Hokkaido Scallop,  
Baeri Caviar

SPAGHETTI, VONGOLE E SCAROLA
Artisanal Spaghetti, Clam, Escarole

ZUCCA, ARANCIA E MANDORLE      GF    V

Butternut Pumpkin Vellutata, Almond,  
Orange Essential Oil

48.00

32.00

18.00

TAGLIOLINI ALL’ASTICE      A

Egg Tagliolini, Boston Lobster, Cherry Tomato Sauce

PACCHERI, MAIALE E CIPOLLA      E    A

Paccheri, Pork Collar Ragout, Crispy Onion

FUSILLI, ANATRA, PROVOLA  
E MELANZANA
Fusilli, Duck Leg, Provola Cheese, Eggplant

63.00

33.00

31.00
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CARNE 
E PESCE

ASTICE ALLA GRIGLIA E CATALANA      GF 

Boston Lobster, Sardinian Catalana Salad

AGNELLO, TOPINAMBUR E CAFFÈ      GF 
Lamb Loin, Jerusalem Artichoke, Coffee Powder

POLLO, PATATE E BIRRA      A

Chicken Leg Roulade, Potato Purée,  
Lager Beer Reduction

68.00

45.00

39.00

ROMBO IN CARPIONE
Turbot, Pickled Vegetables, Pomegranate Reduction

MANZO, POMODORO,      GF  
CAPPERI E OLIVE
Angus Beef Striploin, Pizzaiola Sauce, Green Peppers

MERLUZZO, PATATA VIOLA      GF    S   
E ACCIUGHE
Atlantic Cod, Purple Potato, Anchovy-Lemon Sauce

68.00

58.00

45.00
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DOLCI E
FORMAGGI

16.00

16.00

16.00

4.00 
per scoop

IMPORTED ITALIAN CHEESE PLATTER
Please consult one of our staff to select two  
delectable Italian cheeses.

12.00

You may add to this selection for $6++ per variety of cheese.

SAVOIARDI, MASCARPONE E CAFFÈ      A

Mascarpone Mousse, Lady Finger Biscuit, 
Coffee-Bailey’s Syrup

ITALIAN ICE CREAM 
Tahitian Vanilla, Amedei Dark Chocolate, Sicilian 
Pistachio, Lemon Sherbet, or Strawberry Sherbet

RICOTTA, CANDITI E PISTACCHIO
Ricotta Cheese, Candied Fruit, Pistachio Nut Ice Cream

MELA, VANIGLIA E CANNELLA
Caramelised Apple, Almond Crumble,  
Vanilla Ice Cream, Cinnamon Powder




