Datee Oitn

SGD 600 PER PERSON (Indoor)
SGD 1,000 PER PERSON (Pool Deck)

INCLUSIVE OF FREE-FLOW OF CHAMPAGNE, HOUSE WINES, BEERS, CHILLED JUICES AND SOFT DRINKS

ASSORTIMENTO DI FORMAGGI ()

Assorted Italian cheese

BURRATA CAPRESE t\@

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

CARPACCIO DI MANZO (%)
Black Angus beef, arugula, parmesan, black truffle

FRITTO MISTO N/,

Calamari, prawn, sea bass, marinara sauce

POLPETTE W2 ()

Classic Italian chicken meatballs, slow-cooked tomato sauce

MINESTRONE ALLA GENOVESE &7 ()

Mixed seasonal vegetables, tomato broth, pesto

ARAGOSTA “%' &

Boston lobster bisque, taggiasca olive, oregano

RISOTTO AL NERO DI SEPPIA <[ TIRAMISU 2 &7

Squid ink, cuttlefish, bottarga Espresso-soaked savoiardi biscuit, mascarpone mousse, cocoa
CASARECCE ALLA NORCINA 2 PANNA COTTA

Short twisted pasta, sausage, porcini cream, black truffle Classic Italian cream, fresh berries

RAVIOLI SPINACI E RICOTTA W2 & GELATO Y/ |
Baby spinach, ricotta stuffed ravioli, sage butter sauce Italian ice cream, served with crumbles and fresh berries
GNOCCHI AL RAGU

Slow-cooked beef ragu

POLLO ALLA PARMIGIANA

Breaded chicken breast, basil tomato sauce, melted mozzarella

BRANZINO AL CARTOCCIO W2 (%) & SAUTEED MUSHROOM

Chilean sea bass in parchment, caponata, homegrown herbs MASHED POTATO

TAGLIATA DI MANZO TRUFFLE FRIES

Black Angus striploin , green asparagus , arugula , parmesan

Signature Vegetarian @
@ Dish t\@ Selection ) Gluten Free

¢ Sustainabl
0 N B Shellfish N/ R et

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.



