
STARTERS

Burrata +6 Oxheart Tomatoes, Wild Oregano, Bruschetta Crumbs

Sicilian Eggplant Caciocavallo, Tarallo, Datterini Tomatoes

Beef Tenderloin Tartare Confit Egg Yolk, Pecorino, Black Tru�e 

Hokkaido Scallops Carpaccio +8 Smoked Ikura, Baby Endive 

Jumbo Crab Salad +6 Mango, Panzanella Soup

Hamachi Crudo Mediterranean Citrus, Fennel 

Soup Of The Day

 
32

26

28

32

28

24

22 Charcoal Grill Asparagus 

Datterini Tomatoes Salad Rucola, Aged Balsamico 

Potato Purée Caciocavallo, Tru�e 

Romaine Lettuce Anchovies, Parsley Dressing, Garlic Crumble

 

18

15

18

15

MAIN COURSE
Lamb Loin Tagliata Eggplant Caponata, Tomato Relish 

Black Cod Rubra, Roasted Vegetables, Mussels Guazzetto 

Wild Turbot +15 Turnip, Sautéed Kale, Scampi Cacciucco

Free Range Chicken Breast Spiced Carrots, Balinese Pepper Jus 

Beef Tenderloin +20 Heirloom Potatoes, Bone Marrow Jus

48

52

68

38

78

price is subject to 10% service charge and prevailing government tax. Free-flow NORDAQ filtered water at SGD5.

SIDES

PASTA

Mezzi Fusilli +8 Sea Urchin Emulsion, Crispy Guanciale, Orange Salmoriglio

Tagliatelle +15 Confit Lobster, Datterini Tomatoes, Amalfi Lemon 

Cavatelli Sa�ron, Robiola, Ossobuco Ragout, Gremolada 

Bottoni Mortadella, Parmigiano, Pistacchio, Aged Balsamico 

Spaghetti Sweet Peppers, Stracciatella, Taggiasca Dust 

Pappardelle +12 Alpine Butter, Black Winter Tru�e

38

58

36

34

36

42

DESSERT

Dessert Of The Day

House-made Vanilla Ice Cream Wild Berries, Trigona Gold Honey

Cheese Selection +4 Marmalade, Dried Fruits, Crostini

15

12

26

2 Courses Starter — Pasta or Main      58 3 Courses Starter — Pasta or Main — Dessert      68
Co�ee / Tea included


