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FESTIVE MENUS

FESTIVE SET LUNCH

16 November-30 December - S$48++ per person
VIEW MENU

FESTIVE SHARING DINNER

16 November-30 December - S$78++ per person - Minimum 6 guests
VIEW MENU

ITALIAN CHRISTMAS SPECIALS

A la carte - 24 December, Lunch & Dinner - 25 December, Dinner
VIEW MENU

CHRISTMAS DAY LUNCH

25 December - S$148++ per person - Minimum 4 guests
Two-hour free-flow included
VIEW MENU

ITALIAN NEW YEAR SPECIALS

Ala carte - 31 December-1 January - Lunch & Dinner
VIEW MENU



FESTIVE SET LUNCH

16 November-30 December - S$48++ per person
Christmas menus take the table on 24 & 25 December.

ANTIPASTI

Choice of:

Burrata Pugliese (D, V)
Burrata Pugliese, figs, salad, mixed tomatoes and olives

Porchetta (A, G, P)
Roasted pork belly, Dijon mustard

Fritto Misto (D, E, G, SF) teuuuuiiiiiieeeeneeeeereeeeseeseeeessssssessssssssssssssscssssssssssssssnes +8
Mixed fried seafood

PRIMI & SECONDI

Choice of:

Risotto Astice @ Limone (A, G, D, SF) tuitiiiieeeieeereceeeececeecscseseccsscascsesscscssasese +12
Boston lobster and lemon risotto

Maltagliati al Ragu Bianco (A, G, D, P)
Hand-cut pasta, white pork sausage ragu

Tagliata di Manzo (D, G, A)  .eeeeereiunnnnenneeneeceesssssssssscssssscsssssssssssssssssssnes +15
Grilled Angus striploin, rocket salad, Parmesan and beef jus

Filetto di Orata alla Siciliana (SF)
Sicilian-style sea bream fillet

DOLCI

Choice of:

Panettone con Crema al Mascarpone (A, D, E, G, N)
Slice of panettone, mascarpone cream and berry sauce

Tiramisu Classico (A, D, E, G, N)
Classic tiramisu

A: Alcohol D: Dairy E: Eggs G: Gluten N: Nuts P: Pork V: Vegetarian VG: Vegan SF: Seafood
Prices are subject to 10% service charge and prevailing government taxes.



FESTIVE SHARING DINNER

16 November-30 December - S$78++ per person - Minimum 6 guests
Christmas menus take the table on 24 & 25 December.

ANTIPASTO FESTIVO

Sharing:
Porchetta (A, G, P)
Roasted pork belly, Dijon mustard

Fritto Misto (D, E, G, SF)
Mixed fried seafood

Vitello Tonnato (E)
Slow-cooked veal, tuna sauce

PRIMI & SECONDI

Sharing:

Orecchiette al Ragu (A, D, G, P)
Orecchiette pasta, ragu sauce

Linguine Vongole & Bottarga (A, D, G, SF)
Linguine with fresh clams and bottarga

Ossobuco alla Milanese (A, D, G)
Slow-cooked ossobuco, saffron risotto

Guazzetto di Pesce (A, G, SF)
Seafood stew, toasted bread

DOLCI

Choice of:

Panettone con Crema al Mascarpone (A, D, E, G, N, V)
Slice of panettone, mascarpone cream and berry sauce

Cannoli Siciliani (D, E, G, N, V)
Sicilian cannoli

A: Alcohol D: Dairy E: Eggs G: Gluten N: Nuts P: Pork V: Vegetarian VG: Vegan SF: Seafood
Prices are subject to 10% service charge and prevailing government taxes.



ITALIAN CHRISTMAS SPECIALS

A la carte - 24 December, Lunch & Dinner - 25 December, Dinner

ANTIPASTI

Baccala Mantecato (D, SF) .....ccciiiieiuiniiiiniiiieiniiiieiiiiiieiiieiececieiecacnnes 2
Creamy salt cod, crostini, olives, parsley and lemon

Vitello TONNato (D, G)  ceeeeereeeecereececeeceseecssessssesessssessssessssesesssssasssens 35
Roasted veal, tuna and caper sauce, crispy focaccia

Carciofi, Burrata & Pomodorini (D) seececssecccssecccssesccssscssssssssssssssssssssssass 29
Roasted artichokes, Apulian burrata, cherry tomatoes, olives and basil oil

Fritto di Calamari & Gamberi (D, E, G, SF) ccecetieeeececececececcecccccccccccccccnns 35
Crispy seafood, lemon, parsley and homemade aioli

Porchetta al Forno (G, A, D) ceccccececccceccccececcoceccccecccsoccccoceccscccscsoccnsns 29
Crispy Italian-style porchetta, roasted potatoes, salsa verde and jus

PASTA

Spaghetti alle Vongole (D, A, SF)  tiiiiiiiiiiiinnniiiiieiececeeennnnssssscccsssccnnes 34
Clams, garlic, parsley, white wine and lemon

Tagliatelle al Ragu Bianco (A, D, E, G, P) ceeeuiiieeerennniieeeceeennicccccnennnnnnnns 36
Fresh tagliatelle, slow-cooked pork and veal ragu, rosemary and Parmigiano

Ravioli di Pesce, Burro al Limone & Pomodorini (D, G, SF) scecececececececacacacncss 38

House-made fish ravioli, lemon butter, cherry tomatoes and herbs

A: Alcohol D: Dairy E: Eggs G: Gluten N: Nuts P: Pork V: Vegetarian VG: Vegan SF: Seafood
Prices are subject to 10% service charge and prevailing government taxes.



ITALIAN CHRISTMAS SPECIALS

A la carte - 24 December, Lunch & Dinner - 25 December, Dinner

SECONDI

Baccala alla Livornese (SF)  ...iciiieeiieiiieneeeeiineeecesnneecccesnnsccccsnnsscccnnns 42
Cod, tomato, olives, capers and herbs

Roulade di Tacchino ai Funghi (D, G) +cccccccceccennnccstttcccsssscsnnnssnsscccccnns 39
Turkey roulade stuffed with mushrooms, Parmesan fondue and grilled asparagus

Branzino al Forno (SF’ D’ G) ........................................................... 44
Mediterranean sea bass, roasted potatoes, olives, cherry tomatoes and lemon

DA CONDIVIDERE

Sharing:

Costata di Manzo alla Brace - 1 kg (A, G, D) ,.....cccvuveienininrnrneeeenenrnsnencens 158
Angus beef, rosemary, roasted potatoes and salsa verde

Orata alla Griglia (SF)

.................................................................... 108
Grilled sea bream
Astice alla Catalana (SF) e eeereereeaeeaeeeenaraenaen 140
Whole rock lobster, Catalana style
DOLCI
Panettone Tostato, Crema al Mascarpone & Agrumi (A, D, E, G,V) ... ... ... 18
Toasted panettone, mascarpone cream and citrus
Cannoli Siciliani (D’ E' G’ N’ V) ......................................................... 16
Tiramist Classico (A, D, E, G, N)  ttetteteeceecaecascsscsscsscasscsccsccscasccscascsscans 19

A: Alcohol D: Dairy E: Eggs G: Gluten N: Nuts P: Pork V: Vegetarian VG: Vegan SF: Seafood
Prices are subject to 10% service charge and prevailing government taxes.



CHRISTMAS DAY LUNCH

Festive Sharing Menu - 25 December, Lunch

S$148++ per person - Minimum 4 guests

Includes two-hour free-flow of white wine, red wine and Prosecco.

ANTIPASTI

Sharing:

Assortimento di Salumi e Formaggi Italiani

(D,P,G,V)
Selection of fine Italian cured meats and
cheeses

Zizzona di Battipaglia (D)
1 kg buffalo mozzarella from Battipaglia,
tomato salad

Insalata di Mare (D, SF)
Classic Italian seafood salad

Rucola, Parmigiano & Pomodoro (D)
Rocket, Parmesan, tomato and balsamic
dressing

Branzino Fritto (G, D, SF)
Crispy fried sea bass

Suppli di Riso alla Bolognese (G, D, E, P)
Rice croquettes, Bolognese sauce and
mozzarella

DAL FORNO

Sharing:
Assortimento di Pane Italiano (G, D)
Selection of freshly baked Italian breads

Pizza Bufala & Salame (D, G, P)
Buffalo mozzarella and salame

Pizza ai Quattro Formaggi (D, G, N, V)
Four-cheese pizza

Pizza Margherita (D, G, V)
Tomato, mozzarella and basil

PASTA

Sharing:

Paccheri ai Frutti di Mare (D, G, SF, A)
Paccheri pasta with fresh seafood

Lasagna della Nonna (D, G)
Homemade traditional lasagna,
grandmother’s style

A: Alcohol D: Dairy E: Eggs G: Gluten N: Nuts P: Pork V: Vegetarian VG: Vegan SF: Seafood
Prices are subject to 10% service charge and prevailing government taxes.



CHRISTMAS DAY LUNCH

Festive Sharing Menu - 25 December, Lunch
S$148++ per person - Minimum 4 guests

Includes two-hour free-flow of white wine, red wine and Prosecco.

CONTORNI

Sharing:

Verdure Grigliate (V)
Seasonal grilled vegetables

Patate al Forno (V)
Italian-style roasted potatoes

Broccolini Saltati (V)
Sautéed broccolini

Purea di Cavolfiore (D, V)
Silky cauliflower purée

SECONDI

Sharing:

Arrosto di Manzo (A, G, D)
Roasted Angus striploin

Astice alla Griglia (SF, D)
Grilled lobster

DOLCI ITALIANI

Sharing:

Piccola Pasticceria (G, D, N, V)
Assorted Italian mini pastries

Panettone (A, D, E, G, V)
Classic Italian panettone with mascarpone
cream

Frutta Mista
Fresh seasonal fruit platter

A: Alcohol D: Dairy E: Eggs G: Gluten N: Nuts P: Pork V: Vegetarian VG: Vegan SF: Seafood
Prices are subject to 10% service charge and prevailing government taxes.



ITALIAN NEW YEAR SPECIALS

A la carte - 31 December-1 January - Lunch & Dinner

ANTIPASTI

Vitello Tonnato (E, G)
Roasted veal, tuna and caper sauce, crispy focaccia

Burrata Pugliese, Pomodorini & Basil Pesto (D, N, V) .iccevveiiieccernneccccccnnss

Apulian burrata, cherry tomatoes, basil pesto and olives

Carpaccio di Manzo, Parmigiano & Rucola (D) «eeeeeeccceeannnnnnnnnncccccnns
Beef carpaccio, Parmigiano, rocket, lemon and olive oil

Porchetta Romana (Al G' P) oooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Crispy roasted pork belly, rosemary, salsa verde and pickled vegetables

PASTA

Risotto allo Zafferano, Ossobuco & Gremolata (A, D, G) tveeececrcsecscsccscsccnes

Saffron risotto, slow-braised veal shank and traditional gremolata

Spaghetti alle Vongole (A, D, G, SF)  ceuiiiiiiieenniiiiieteeenniieecceneesececccceanes

Clams, garlic, parsley, white wine and lemon

Paccheri Astice, Pomodorini & Limone (A, D, G, SF) ccecccccctcccccccncncaccccncens

Paccheri, lobster, cherry tomatoes, lobster bisque and lemon

A: Alcohol D: Dairy E: Eggs G: Gluten N: Nuts P: Pork V: Vegetarian VG: Vegan SF: Seafood

Prices are subject to 10% service charge and prevailing government taxes.
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29

42

34

48



ITALIAN NEW YEAR SPECIALS

A la carte - 31 December-1 January - Lunch & Dinner

SECONDI

Ossobuco alla Milanese (A, D, G) .....ccceeiieiiaiinrinrcnecceceassnsonscnscsssonsans 48
Slow-braised veal shank, saffron potato purée and gremolata

Brasato di Manzo al Barolo (A, D, G) cceeeeeccencecrenceceenceceescecccsccssescccsnnes 48
Slow-braised beef, Barolo jus, creamy potato purée and roasted vegetables

Branzino al Forno (SF) ................................................................. 44
Mediterranean sea bass, roasted potatoes, olives, cherry tomatoes and lemon

Filetto di Agnello alla Griglia (A, D, G) +eccceecctecccntteccienntecccinnctccccnnncecs 52
Grilled lamb tenderloin, rosemary jus, roasted potatoes and salsa verde

DA CONDIVIDERE
Sharing:

Costata di Manzo alla Brace - 1 kg (A, G, D) .......ccccevuurernnrennnennnnennneennnnns 158
Angus beef, rosemary, roasted potatoes and salsa verde

Orata alla Griglia (SF) | ... .. . iiiieieiiieeneeeacecesescesessnsnsessncessssnsesssansens 108
Grilled sea bream

Astice alla Catalana (SF) e eeeereerernernaeeaarnaannnn 140
Whole rock lobster, Catalana style

DOLCI

Panettone & Zabaione (A, D, E, G, N, V) .. ..cciiiiiiiiiiiiiiiiiiiiiiiiiiiiinene, 18
Warm panettone, zabaglione cream and orange

Torta al Cioccolato & Mascarpone (D' E, G’ V) ....................................... 17
Cannoli Siciliani (D, E, G, N, V) tecteteettecsccsccsccsccsscsscsscsscsssssssscsscasssscans 16

A: Alcohol D: Dairy E: Eggs G: Gluten N: Nuts P: Pork V: Vegetarian VG: Vegan SF: Seafood
Prices are subject to 10% service charge and prevailing government taxes.
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	FESTIVE SET LUNCH
	16 November–30 December · S$48++ per person
	Christmas menus take the table on 24 & 25 December.
	ANTIPASTI
	Burrata Pugliese (D, V)
	Burrata Pugliese, figs, salad, mixed tomatoes and olives

	Porchetta (A, G, P)
	Roasted pork belly, Dijon mustard

	Fritto Misto (D, E, G, SF)
	Mixed fried seafood
	+8


	PRIMI & SECONDI
	Risotto Astice e Limone (A, G, D, SF)
	Boston lobster and lemon risotto

	Maltagliati al Ragù Bianco (A, G, D, P)
	Hand-cut pasta, white pork sausage ragù

	Tagliata di Manzo (D, G, A)
	Grilled Angus striploin, rocket salad, Parmesan and beef jus

	Filetto di Orata alla Siciliana (SF)
	Sicilian-style sea bream fillet
	+12
	+15


	DOLCI
	Panettone con Crema al Mascarpone (A, D, E, G, N)
	Slice of panettone, mascarpone cream and berry sauce

	Tiramisù Classico (A, D, E, G, N)
	Classic tiramisù



	FESTIVE SHARING DINNER
	16 November–30 December · S$78++ per person · Minimum 6 guests
	Christmas menus take the table on 24 & 25 December.
	ANTIPASTO FESTIVO
	Porchetta (A, G, P)
	Roasted pork belly, Dijon mustard
	Fritto Misto (D, E, G, SF)
	Mixed fried seafood

	Vitello Tonnato (E)
	Slow-cooked veal, tuna sauce


	PRIMI & SECONDI
	Orecchiette al Ragù (A, D, G, P)
	Orecchiette pasta, ragù sauce

	Linguine Vongole & Bottarga (A, D, G, SF)
	Linguine with fresh clams and bottarga

	Ossobuco alla Milanese (A, D, G)
	Slow-cooked ossobuco, saffron risotto

	Guazzetto di Pesce (A, G, SF)
	Seafood stew, toasted bread


	DOLCI
	Panettone con Crema al Mascarpone (A, D, E, G, N, V)
	Slice of panettone, mascarpone cream and berry sauce

	Cannoli Siciliani (D, E, G, N, V)
	Sicilian cannoli

	ITALIAN CHRISTMAS SPECIALS
	ITALIAN CHRISTMAS SPECIALS


	CHRISTMAS DAY LUNCH
	Festive Sharing Menu · 25 December, Lunch
	S$148++ per person · Minimum 4 guests
	Includes two-hour free-flow of white wine, red wine and Prosecco.
	ANTIPASTI
	Assortimento di Salumi e Formaggi Italiani
	(D, P, G, V)
	Selection of fine Italian cured meats and cheeses
	Zizzona di Battipaglia (D)
	1 kg buffalo mozzarella from Battipaglia, tomato salad

	Insalata di Mare (D, SF)
	Classic Italian seafood salad

	Rucola, Parmigiano & Pomodoro (D)
	Rocket, Parmesan, tomato and balsamic dressing

	Branzino Fritto (G, D, SF)
	Crispy fried sea bass

	Supplì di Riso alla Bolognese (G, D, E, P)
	Rice croquettes, Bolognese sauce and mozzarella



	DAL FORNO
	Assortimento di Pane Italiano (G, D)
	Selection of freshly baked Italian breads
	Pizza Bufala & Salame (D, G, P)
	Buffalo mozzarella and salame

	Pizza ai Quattro Formaggi (D, G, N, V)
	Four-cheese pizza

	Pizza Margherita (D, G, V)
	Tomato, mozzarella and basil


	PASTA
	Paccheri ai Frutti di Mare (D, G, SF, A)
	Paccheri pasta with fresh seafood

	Lasagna della Nonna (D, G)
	Homemade traditional lasagna, grandmother’s style



	CHRISTMAS DAY LUNCH
	Festive Sharing Menu · 25 December, Lunch
	S$148++ per person · Minimum 4 guests
	Includes two-hour free-flow of white wine, red wine and Prosecco.
	CONTORNI
	Verdure Grigliate (V)
	Seasonal grilled vegetables

	Patate al Forno (V)
	Italian-style roasted potatoes

	Broccolini Saltati (V)
	Sautéed broccolini

	Purea di Cavolfiore (D, V)
	Silky cauliflower purée


	SECONDI
	Arrosto di Manzo (A, G, D)
	Roasted Angus striploin

	Astice alla Griglia (SF, D)
	Grilled lobster


	DOLCI ITALIANI
	Piccola Pasticceria (G, D, N, V)
	Assorted Italian mini pastries

	Panettone (A, D, E, G, V)
	Classic Italian panettone with mascarpone cream

	Frutta Mista
	Fresh seasonal fruit platter



	ITALIAN NEW YEAR SPECIALS
	ANTIPASTI
	Vitello Tonnato (E, G)
	Roasted veal, tuna and caper sauce, crispy focaccia
	Burrata Pugliese, Pomodorini & Basil Pesto (D, N, V)
	Apulian burrata, cherry tomatoes, basil pesto and olives

	Carpaccio di Manzo, Parmigiano & Rucola (D)
	Beef carpaccio, Parmigiano, rocket, lemon and olive oil

	Porchetta Romana (A, G, P)
	Crispy roasted pork belly, rosemary, salsa verde and pickled vegetables


	PASTA
	Risotto allo Zafferano, Ossobuco & Gremolata (A, D, G)
	Saffron risotto, slow-braised veal shank and traditional gremolata

	Spaghetti alle Vongole (A, D, G, SF)
	Clams, garlic, parsley, white wine and lemon

	Paccheri Astice, Pomodorini & Limone (A, D, G, SF)
	Paccheri, lobster, cherry tomatoes, lobster bisque and lemon



	ITALIAN NEW YEAR SPECIALS
	SECONDI
	Ossobuco alla Milanese (A, D, G)
	Slow-braised veal shank, saffron potato purée and gremolata

	Brasato di Manzo al Barolo (A, D, G)
	Slow-braised beef, Barolo jus, creamy potato purée and roasted vegetables

	Branzino al Forno (SF)
	Mediterranean sea bass, roasted potatoes, olives, cherry tomatoes and lemon

	Filetto di Agnello alla Griglia (A, D, G)
	Grilled lamb tenderloin, rosemary jus, roasted potatoes and salsa verde


	DA CONDIVIDERE
	Costata di Manzo alla Brace – 1 kg (A, G, D)
	Angus beef, rosemary, roasted potatoes and salsa verde

	Orata alla Griglia (SF)
	Grilled sea bream

	Astice alla Catalana (SF)
	Whole rock lobster, Catalana style


	DOLCI
	Panettone & Zabaione (A, D, E, G, N, V)
	Warm panettone, zabaglione cream and orange

	Torta al Cioccolato & Mascarpone (D, E, G, V)
	Cannoli Siciliani (D, E, G, N, V)
	158
	108
	140




