BOTTEBGA -
< LUNCH B o e

DINNER Carna

CICCHETTI & DELI

O &) ARTICHOKE TART - 12 @ CROCCHETTE DI CARNE - 16
Goat's Cheese, Acacia Honey Wagyu Beef Croquettes, Garlic Aioli
PROSCIUTTO TOSCANO VIANI - 18 MORTADELLA - 18
20-month Aged D.O.P Made in Siena Mortadella with Pistachio Nuts
STARTERS
HOKKAIDO GRILLED SCALLOP - 22 Qee DARIO'S SIGNATURE

Skirt Butter, Chilli & Lime : STEAK TARTARE - 32
: Beef Tendon Crackers, Olive Oil, Lemon

OCEAN TROUT - 26 :
Avocado, Green Tomatoes & Dill Oil @ PANZANELLA - I8

Tuscan Bread, Cannellini Beans & Basil

&) EGGPLANT PARMIGIANA - 26 ;
Aubergine, Mozzarella, Tomato CALAMARI - 22

Lemon Aioli

&) PUGLIA BURRATA 1256 - 26 :
Cherry Tomatoes, Balsamic, Basil Q o CARPACCIO DI CULO - 28

........................................................................... Beef Carpaccio with Salsa Verde

Q GILLARDEAU SPECIAL OYSTER NO.3 - 68/128

Fresh Air-flown Oysters, Mignonette Sauce, Tabasco, Lemon : @ MUSHROOM SOUP - I8
6 oysters for 68, 12 oysters for 128 Locally Farmed Champignon Mushrooms, Herb Croutons
P & BASKET TORTELLI.........occocccrrcccrerrccrrrcce 28 @) GNOCCHI GRATIN......occccccrirrrrrcerersccnees 28
g Butternut Squash Pumpkin & Parmigiano Reggiano Smoked Scamorza Cheese & San Marzano Tomatoes
<A
= S O FETTUCINE ......ooooooooooee 68 OO Pl 28
z Boston Lobster, Bisque & Sun-dried Cherry Tomatoes Beef Ragu, Pecorino & Homemade Peperoncino Chilli Oil
=
T @ OXTAIL AGNOLOTTl.coooorievcerecrccveceeccscnnn 38 @ 0SSOBUCO ALLA MILANESE .............occcccccccre 48
A Black Truffle & Bone Marrow Jus Saffron Risotto, Slow-braised Veal Shin & Herb Gremolata
LINGUINE .....coovvvvvrrreeeereessseessssieccesennnnee 28 D SPAGHETTI .ooooovooscccccnnenrnnnne s 22
Vongole Clams & Garlic Aglio Olio & Zucchini

“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, | 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

@ VEGETARIAN Q BOTTEGA DI CARNA'S SIGNATURE

All beef in this menu is sustainable sourced. :
Kindly inform us of any allergies or dietary needs. ﬁﬂ A ’:‘ 5 ‘ ‘ @BOTTEGADICARNA
Our homemade dishes may contain trace ingredients. S| N GA PO R E

Prices are subject to 10% service charge and GST.
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MAINS
POLPO ALLA GRIGLIA - 42 ; © BRANZINO FILLET - 46 (A
Spanish Octopus Red Pepper Salsa Rossa, Almond & Garlic Chilli Sustainably fished Atlantic Sea Bass, Grilled Artichoke & Salsa Verde
GAMBERO ALLA GRIGLIA - 38 @ﬁ WOOD-FIRED CHICKEN BREAST - 32
Grilled King Prawn, Garlic Confit Butter & Italian Herbs Herb Gremolata
BRACIOLA DI MAIALE - 38 LAMB CUTLETS - 54
Grilled Duroc Pork Rack, Kale Apricot Pine Nuts & Pickled Mustard Seeds ~ : Pink Garlic Puree, Herb Crust & Brussel Sprout
GRIGLIA TO SHARE
WHOLE DOVER SOLE - 118 Qo STOCKYARD 200-DAY
Anchovies, Olive & Capers GRAIN-FED ANGUS TOMAHAWK - 295

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

SALSICCIA ALLA GRIGLIA - 58 :
Grilled Italian Pork Sausage & Whole-grain Mustard Qo "RANGERS VALLEY FARMS" PORTERHOUSE
BISTECCA ALLA FIORENTINA - 338
1.2kg Dry-aged, Comes with a Range of Sauce

BEEF FROM DARIO’S WOOD FIRED GRILL

All cuts dry-rubbed with Dario’s Signature Salt’'PROFUMO DEL CHIANTI"

@ WESTHOLME WAGYU BEEF HANGING TENDER....... 68 Q@ WESTHOLME WAGYU BEEF
2509 Australian Westholme Wagyu TENDERLOIN MBS6-7 ........ooooiiiiiieeiee 158
2009 Australian Westholme Wagyu

Qm STOCKYARD 200-DAY GRAIN-FED RIB-EYE.... 88 Q@ USDA ‘44 FARMS' PRIME FILLET MIGNON .... 108

3009 Australian Black Angus 225g American Black Angus

PEPPERCORN SAUCE - 6 BEARNAISE - 6 SALSA VERDE - 6
PARMESAN FRIES CREAMED SPINACH - I8 GRILLED ASPARAGUS - 16
& AIOLI - 16 Fried Egg Lemon Vinaigrette
@) CONTORNI
OYSTER MUSHROOM - 16 BROCCOLINI - 16 WHIPPED POTATO - 14
Locally Farmed, Balsamic Glaze Garlic-lemon Vinaigrette Olive Oil, Creamy Butter

@ VEGETARIAN Q BOTTEGA DI CARNA'S SIGNATURE

All beef in this menu is sustainable sourced.
Kindly inform us of any allergies or dietary needs. % W @BOTTEGAD'CARNA
Our homemade dishes may contain trace ingredients. SINGAPORE

Prices are subject to 10% service charge and GST.
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