
basket tortelli.............................................. 28
Butternut Squash Pumpkin & Parmigiano Reggiano

fettucine......................................................... 68
Boston Lobster, Bisque & Sun-dried Cherry Tomatoes 

Oxtail agnolotti............................................ 38
Black Truffle & Bone Marrow Jus

linguine........................................................... 28
Vongole Clams & Garlic

gnocchi gratin............................................... 28 
Smoked Scamorza Cheese & San Marzano Tomatoes 

PICI..................................................................... 28 
Beef Ragu, Pecorino & Homemade Peperoncino Chilli Oil

ossobuco alla milanese..............................48 
Saffron Risotto, Slow-braised Veal Shin & Herb Gremolata 

spaghetti.........................................................22
Aglio Olio & Zucchini

6

hokkaido grilled scallop - 22
Skirt Butter, Chilli & Lime

ocean trout - 26
Avocado, Green Tomatoes & Dill Oil

eggplant parmigiana - 26
Aubergine, Mozzarella, Tomato

Puglia Burrata 125g - 26
Cherry Tomatoes, Balsamic, Basil 

Gillardeau special oyster no.3 - 68/128
Fresh Air-flown Oysters, Mignonette Sauce, Tabasco, Lemon 

6 oysters for 68, 12 oysters for 128

Dario‘s Signature  
steak tartare - 32

Beef Tendon Crackers, Olive Oil, Lemon 

panzanella - 18
Tuscan Bread, Cannellini Beans & Basil 

calamari - 22
Lemon Aioli

carpaccio di culo - 28
Beef Carpaccio with Salsa Verde

mushroom soup - 18
Locally Farmed Champignon Mushrooms, Herb Croutons

2

ARTICHOKE TART - 12
Goat’s Cheese, Acacia Honey

Prosciutto Toscano Viani - 18
20-month Aged D.O.P Made in Siena

 

crocchette di carne – 16
Wagyu Beef Croquettes, Garlic Aioli

mortadella – 18
Mortadella with Pistachio Nuts

4

3
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“This is the sum of my 49 years of work, seeking 

to find the best, most simple recipe for each cut of 

beef, using the whole animal.

i beleive in a good life for the animal, and a 

compassionate death.

and, i believe in using every part, thoughtfully, 

and in giving thanks for the gift we have received; 

as it is a death that nourishes our lives.”  

-dario cecchini基尼
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lunch & 
DINNER

PRANZO 

e cena

5

Dario Cecchini @BOTTEGADICARNA
SINGAPORE

All beef in this menu is sustainable sourced.
Kindly inform us of any allergies or dietary needs. 

Our homemade dishes may contain trace ingredients.
Prices are subject to 10% service charge and GST.

vegetarian Bottega di carna’s  signature
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WESTHOLME WAGYU BEEF HANGING TENDER........ 68
250g Australian Westholme Wagyu 

STOCKYARD 200-DAY GRAIN-FED RIB-EYE.... 88 
300g Australian Black Angus

 

WESTHOLME WAGYU BEEF  
TENDERLOIN MBS6-7..........................................158 
200g Australian Westholme Wagyu

usda ‘44 farms‘ prime fillet mignon..... 108
225g American Black Angus

whole dover sole – 118 
Anchovies, Olive & Capers

Salsiccia alla griglia – 58
Grilled Italian Pork Sausage & Whole-grain Mustard

stockyard 200-day 
grain-fed angus tomahawk – 295 

1.5kg Australian Black Angus, Comes with a Range of Sauce

"rangers valley farms“ porterhouse
bistecca alla fiorentina – 338
1.2kg Dry-aged, Comes with a Range of Sauce 

polpo alla griglia – 42
Spanish Octopus Red Pepper Salsa Rossa, Almond & Garlic Chilli 

gambero alla griglia – 38
Grilled King Prawn, Garlic Confit Butter & Italian Herbs

Braciola di Maiale – 38
Grilled Duroc Pork Rack, Kale Apricot Pine Nuts & Pickled Mustard Seeds

mains

griglia to share

Branzino Fillet – 46 
Sustainably fished Atlantic Sea Bass, Grilled Artichoke & Salsa Verde

wood-fired chicken breast – 32
Herb Gremolata

Lamb Cutlets – 54
Pink Garlic Puree, Herb Crust & Brussel Sprout

contorni

 

Parmesan Fries  
& Aioli – 16

oyster mushroom – 16 
Locally Farmed, Balsamic Glaze

creamed spinach – 18
Fried Egg

broccolini – 16
Garlic-lemon Vinaigrette

grilled asparagus – 16
Lemon Vinaigrette

 

whipped potato – 14
Olive Oil, Creamy Butter  

peppercorn sauce – 6 bearnaise – 6 salsa verde – 6

beef from dario’s wood fired grill 
All cuts dry-rubbed with Dario‘s Signature Salt ‘PROFUMO DEL CHIANTI‘
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