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Featuring our signature favourites and newly introduced creations

3-Course Set Menu
$28++ per person
Enjoy your choice of appetiser, main and dessert from our set menu.

Appetiser
Tomato Burrata Caprese
Creamy Tomato Soup Fresh Tomatoes, Burrata,

Oregano, Fresh Basil, Balsamic
Reduction, Extra Virgin Olive Oil

Add $4++
Main Course
* Pomodoro e Basilico » Margherita Bosco e Tartufo
Spaghettonel Tomato Sauce, Tomato Sauce, Fior di Latte, Carnaroli Rice, Truffle-
Olives, Fresh Basil, Grana Padano, Fresh Basil, scented Mushrooms,
Stracciatella Cheese Extra Virgin Olive Oil Grana Padano, Parsley
Mucca Carbonara
Tomato Sauce, Fior di Latte, Spaghetti with Guanciale,
Beef Salami Egg Yolk, Pecorino
Romano, Black Pepper
Add $5++
Dessert
Gelato
Choice of Chocolate, Strawberry or Vanilla
Rocher * Alloramisu Limone
Chocolate Sponge, Crunchy Savoiardi, Espresso Coffee, Citrus Lemon Confit,
Praline Wafer Flakes, Mascarpone Mousse, Creamy Lemon Curd, Almond
Chocolate Cream, Cocoa Powder Crumble, Crispy Meringue
Hazelnut Chocolate Mousse Add $10++ Add $10++

Add $10++

@ Signature @Alcohol @ Dairy @ Eggs @ Gluten Free @ Nuts ® Pork @ Seafood @Vegetarian

All prices are subject to 10% service charge and prevailing government tax.



