
All prices are subject to a 10% Service Charge and prevalent Government taxes

Foccacia
Flat oven-baked Italian bread with herbs, rosemary and extra virgin olive oil

12

Croccante
Light and crispy Italian flat bread

12

Ciabatta
Italian “slipper” bread, light and airy

12

brioche
Buttery and rich

12

Dinner Roll
Soft and fluffy buns

12

Piadina
Italian flatbread similar to a tortilla or wrap

8

For takeaways of  bread, please feel free to ask for more information

PANE

HOUSEMADE ARTISANAL ITALIAN BREADS



All prices are subject to a 10% Service Charge and prevalent Government taxes

Pâté de Campagne
Country style pate, French duck foie gras, Pork belly, Red wine, Kampung egg

38

“Torchon” Fegato di Anatra
French duck foie gras, Dalmore 12 years, Black cherry confiture, Housemade brioche

68

Tartare di Gamberi
Tiger prawn, Thyme, Basil, Remoulade sauce, Tomato, Housemade piadina

42

Insalata Caesar
Romaine, Bacon chips, Kampung egg, Croutons, Black olives, Housemade Caesar dressing

30

Insalata di Rucola con Prosciutto di Parma
Arugula leaves, Parma ham (Aged 20 months), Carrot, Vinaigrette

36

Caprese alla Katsunori Shimbo
Ricotta cheese, Basil, Pesto, Rucola, Black olives, Housemade sundried tomato

32

ANTIPASTI FREDDI

COLD APPETISERS



ANTIPASTI CALDI

All prices are subject to a 10% Service Charge and prevalent Government taxes

Tagliere di Formaggi
Cheese board: Asiago, Pecorino, Grana Padano, Gorgonzola Dolce

Accompanied with homemade mixed pickles, roasted sweet walnuts, dark cherry confiture, housemade ciabatta
68

Tagliere di Salumi
Charcuterie Board: Mortadella Bologna, Salami Milano, Serano Jamon, Prosciutto di Parma, Housemade pancetta

Accompanied with homemade mixed pickles, roasted sweet walnuts, dark cherry confiture, housemade ciabatta
68

Tagliere di Salumi e Formaggi
Chef ’s selection of  4 choices of  Italian cold cuts & Artisanal cheeses with accompaniments

118

SALUMI E FORMAGGI

Zuppa Del Giorno
Soup of  the day

23

Zuppa ai Funghi
Shimeji, Oyster, Enoki, Shiitake muchrooms, Trumpet, Walnuts, Truffle oil

25

Zuppa di Mare
Tiger prawn, White fish, Sofrito, Thyme, Tomato, Grana padano, Toast

28

HOT APPETISERS

SHARING BOARD FOR 2-4 PERSONS



ANTIPASTI CALDI

RISOTTI

All prices are subject to a 10% Service Charge and prevalent Government taxes

Arrostocini
New Zealand lamb leg skewer, Mixed salad, Harissa, 2 skewers

24

LUMACHE
Vineyard snails, Mushrooms, Garlic parsley butter, Housemade ciabatta

36

Fritto Misto di Mare
Tiger prawn, Calamari, White fish

32

Salciccia
Housemade pork sausage, Mixed herbs, Natural lamb casing, Caponata

28

Vongole con Vino Bianco
Fresh local clams, White wine, Shallots, Parsley, Housemade ciabatta

28

Arancini Fruitti di Mare
Arborio rice, Tiger prawn, White fish, Tomato, White wine, Grana Padano, Pesto, Pomodoro

22

Risotto ai Ostrica alla Genoa
Arborio rice, Japanese oyster, Spinach, Basil, Pine nuts, Grana Padano

42

OUR RISOTTO IS 100% IMPORTED ITALIAN ARBORIO RICE
PLEASE ASK YOUR SERVER FOR MORE INFO

HOT APPETISERS



PASTA

Spaghettini alla Vongole
Spaghettini, Fresh local clams, Parsley, Chilli flakes, Extra virgin olive oil

32
 

Spaghettini Alla Carbonara con Pancetta
Spaghettini, Kampung eggs, Homecured Pancetta, Pecorino, Grana Padano

46
 

Fettuccine con ragu di Maiale
Fettuccine, Pork shank ragu, Tomato, Grana Padano

38
 

Spaghettini al Nero di Seppia
Spaghettini, Squid ink, Housemade pomodoro, Calamari, Anchovies, Pecorino

42
 

Rigatoni al Gorgonzola
Rigatoni, Gorgonzola dolce, Double cream, Baby spinach, White wine

38
 

Lasagnetta ai Frutti di Mare
Tiger prawn, Japanese oyster, Canadian scallop, Baby spinach, Seafood cream sauce

48
 
  

Casarecce con Fungi
Casarecce, Mix mushroom, Trumpet, White wine, Porcini oil

38
 
 

Pappardelle al Pescatore
Curly pappardelle, Tiger prawn, Calamari, Mussel, Anchovies, Octopus, Tomato, White wine

48
 
 

Spaghettini Napoletana al Giapponese
Spaghettini, Italian sausage, Tomato, Mix vegetables, Mushrooms, Housemade pomodoro, Japanese style

48

ALL OUR PASTAS ARE FRESHLY MADE IN-HOUSE WITH A COMBINATION OF ITALIAN
SEMOLINA FLOUR AND FREE RANGE “KAMPUNG” EGGS

All prices are subject to a 10% Service Charge and prevalent Government taxes



SECONDI

All prices are subject to a 10% Service Charge and prevalent Government taxes

Pollo alla Milanese
Chicken breast, Bread crumbs, Tomato, Grana padano, Vegetable Risotto

42

Pollo in Fricassea
Braised chicken thigh, Brocolli, Zucchini, Onion, Egg cream sauce

42

Petto d’Anatra al Miele
Duck breast 200g, Honey, Blackpepper, Macedonia vegetables, Red wine, Dark cherry sauce

56

Porchetta
Herb parmesan stuffing, Almonds, Grana padano, Cauliflower mash, Steamed brocolli, Apple sauce

65

Zampone con Polenta
Pork shank with Italian sausage filling, Polenta, Mix grilled vegetables

52

Lingua di Manzo Brasata
Beef  tongue, Polenta, Steamed vegetable, Red wine sauce

68

Barramundi Involtini
Barramundi, Roulade, Macedonia vegetables, Duglere sauce

58

Pesce con Colatura di Alici
Grilled local red snapper, Zucchini, Sundried tomato, Lemon butter sauce

68

MAINS



GRANDI SECONDI

All prices are subject to a 10% Service Charge and prevalent Government taxes

MAINS FOR SHARING BETWEEN 2-4 PERSONS
20-30 MINUTES WAIT

Stinco di Maiale Bollito
Pork shank, Onion, Carrot, Celery, Thyme, Parsley, Potato, Rosemary (Approx. 1kg)

118

Costolette di Agnello
Whole rack of  lamb, Red wine, Bread crumbs, Spinach, Cauliflower mash, Red wine sauce

148

Costolette di Maiale Iberico
Iberico ribs (Approx. 1kg), Herb crust, Garlic, Bread crumbs, German potato, Onion, Bacon 

158

Cassoulet di Anatra Confit
Local duck leg, Housemade Italian sausage, Fagioli, Thyme, Garlic, Onion, House-cured pancetta

85

Bistecca alla Fiorentina
Australian premium grassfed T-bone (Approx. 900g-1kg), Roasted potato, Brocolli, Red wine sauce

300

Acqua Pazza
Whole pearl grouper (800g-1kg), White wine, Local clams, Sundried tomato, Basil, Parsley

200

Pesce alla Griglia
Whole pearl grouper (800g-1kg), Salsa verde, Salsa rosso, Lemon, Thyme, Parsley, Rosemary

185



DOLCI

All prices are subject to a 10% Service Charge and prevalent Government taxes

DESSERT

Panna Cotta
Orange, Double cream, Cheese, Sorbet

25

Opera
DeGayo coffee, Dark chocolate, Almond sponge

25

Tiramisu
DeGayo Espresso, Savoiardi, Mascarpone, Guanaja ganache, Nut crumble

25

Crème Brûlée
Double cream, Kampung eggs, Chocolate truffle, Mixed fruits

25

Green Tea Marjolaine
Matcha cream, Praline, Chocolate ganache

25

White Chocolate Passionfruit
Whipped cream mousse, Passionfruit, Almond biscuit

25

Gelato
Please check with the server for the choices of  the day

15
*Per serving

Assorted Bites “Petit Four”
Chef  selection of  assorted desserts

20




