BURRATA 7 (%)

Burrata cheese from Puglia, rocket leaves, cherry tomato, pesto

or

INSALATA DI CESARE

Romaine lettuce, caesar dressing, capers, bacon crmble, parmesan, chicken

or

CARPACCIO DI MANZO @
Black Angus beef, rocket leaves, aged parmesan, black truffle

or

MINESTRONE ALLA GENOVESE 7 ()

Misxed seasonal vegetables, tomato broth, pesto

SAUTEED SPINACH

ASPARAGUS AND PARMIGIANO
SAUTEED MUSHROOM

BAKED GARLIC ROSEMARY POTATO
MASHED POTATO

TRUFFLE FRIES

Datee Oitn

SGD 48 PER PERSON
THREE-COURSE

CASARECCE ALLA NORCINA 42

Short twisted pasta, sausage, porcini cream, black truffle

or

TAGLIOLINI AL POMODORO &Y

Fresh San Marzano tomato sauce, basil

or

RAVIOLI SPINACI E RICOTTA W2 &7

Baby spinach, ricotta stuffed ravioli, sage butter sauce

or

POLLO ALLA PARMIGIANA

Breaded chicken breast, basil tomato sauce, melted mozzarella

or

SALMONE AL FORNO (%) /7

Oven-baked salmon, dry vermouth wine shallot sauce, green asparagus

or

STRIPLOIN 2505

Potato, sautéed vegetables, red wine jus

NOCCIOLINO &

Hagzelnut tiramisu

or

GELATO 7

Ttalian ice cream served with crumbles and berries

Elevate your dining experience with sommelier

pairing of Red, White, Rosé or Sparkling wine.

Signature Vegetarian K
@ Dish \ Selection Gluten Free

Sustainabl
0 Nus "R Shellfish () Qasainebly

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish. Gluten free option is available upon request for pasta selections.

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



