
 
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.  

Prices are in Singapore dollar and subject to 10% service charge and 7% government tax. 

 
 

 

 

 

Milk-fed veal loin       36 

tonnata sauce, pickled vegetables

 

Traditional buffalo mozzarella       38 

tomatoes, rocket salad, black olives  

 

Lightly smoked lobster salad       42 

dndive, citrus, miso consommé 

 

Oven-baked layered eggplant cake, S.Marzano tomatoes     38 

Parmesan, basil 

 

 

 

Wild mushroom velouté, Parmesan crumble      28 

roasted mushroom 

 

Homemade tagliolini, black pepper       38 

Pecorino cheese emulsion, fava bean, pancetta, black truffle  

 

Special riserva Acquerello rice, seared king crab      38 

bell pepper coulis, chervil  

 

Homemade spaghetti, cherry tomatoes arrabbiata, Burrata     38

  



 
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.  

Prices are in Singapore dollar and subject to 10% service charge and 7% government tax. 

 
 

 

 

 

Roasted yellow spring chicken       48 

mashed potatoes, mushroom ragout, truffle jus 

 

12 hour slow-braised Wagyu beef cheek  58 

Verona’s celery, burnt onion, Barolo jus                                  

 

Poached cod fish, sea urchin       48 

ratte potatoes, lemon espuma       

 

Seared barramundi fillet, green peas coulis       48 

tomato tartare, saffron Venus clams 

 

 

Espresso, lady fingers       28 

mascarpone mousse 

 

Warm chocolate tart        28 

vanilla ice cream

 
 

Vanilla pannacotta, wild berries       28 

pistachio coral, berries sorbet  
 


