
WEEKEND
COLAPRANZO MENU

$68++ Per Pax
All Dishes will be served

S t a r t e r
POACHED FREE RANGE EGG

Avocado | Sun Dried Tomato Focaccia | Smoked Salmon
Rocket Salad | Hollandaise Sauce 

BRUSCHETTA (V)
Seasonal Vegetables | Garlic | Pecorino Romano Cheese 

Aged Balsamic Vinegar 

STRACCIATELLA CHEESE  (P)
Parma Ham | Toasted “Pinsa” | Basil Oil

SICILIAN RED PRAWN TARTARE
 Butter Toasted Brioche | Lemon & Lime | Raspberry Glaze

P a s t a
Fre sh ly  Made  In -Hous e  Pa s ta

HOUSE-MADE FETTUCCINE AL PORRO (V)
Leek Hay | Leek Ash | Lemon | Parmigiano Reggiano | Leek Sauce

HOUSE-MADE ORECCHIETTE (P)
Pork “Salsiccia” | “Friarielli” | Italian Fresh Parsley | Cream Sauce

HOUSE-MADE SEAFOOD RAVIOLI
Fresh Sicilian Tomatoes | Basil Leaf | Orange Zest

M a i n  C o u r s e
NORWEGIAN SALMON BITES

Fried Capers | Mint Salmoriglio | Orange Scented Cauliflower Purée

BRAISED ANGUS BEEF CHEEK
Horseradish Mashed Potato | Lemon | Veal Jus

D e s s e r t
BOURBON VANILLA PANNA COTTA

Passion Fruit Gel | Fresh Berries

SICILIAN CANNOLO 
Sweet Ricotta Cheese | Pistachio | Chocolate Chips

(V) - VEGETARIAN     (P) - PORK     (S) - SPICY

MONTI presents ‘Colapranzo’ - Derived from the Italian Colapranzo (breakfast) and Pranzo (lunch). The 
Colapranzo menu is a classic selection of Italian dishes perfect for any day of week.              

Menu is applicable on Weekends & Public Holidays.

Kind ly  in fo r m  u s  abou t  you r  d i e ta ry  r equ i remen t s  and/or  food  a l l e rg i e s  upon  o rd e r ing.
A l l  p r i c e s  a re  sub j e c t ed  t o  10% s e r v i c e  cha rge  &  p re va i l ing  gove r nmen t  t axe s.

P l ea s e  t ak e  no t e  o f  th e  l a s t  a l c oho l  o rd e r  a t  2 :15pm &  la s t  a l c oho l  s e r v ing  at  2 :30pm.
The  managemen t  r e s e r ve s  th e  r i gh t  t o  r e fu s e  s e r v i c e  o f  a l c oho l  t o  gue s t s  d e emed  in tox i cat ed .

$78++ Per Pax
All Dishes will be served

S t a r t e r
SOUP OF THE DAY
Please Check with Service Staff

POACHED FREE RANGE EGG
Avocado | Sun Dried Tomato Focaccia | Smoked Salmon

Rocket Salad | Hollandaise Sauce 

BRUSCHETTA (V)
Seasonal Vegetables | Garlic | Pecorino Romano Cheese 

Aged Balsamic Vinegar 

STRACCIATELLA CHEESE  (P)
Parma Ham | Toasted “Pinsa” | Basil Oil

SICILIAN RED PRAWN TARTARE
 Butter Toasted Brioche | Lemon & Lime | Raspberry Glaze

PAN ROASTED HOKKAIDO SCALLOPS 
Truffle Emulsion | Chives | Fresh Seasonal Truffles

P a s t a
Fre sh ly  Made  In -Hous e  Pa s ta

HOUSE-MADE FETTUCCINE AL PORRO (V)
Leek Hay | Leek Ash | Lemon | Parmigiano Reggiano | Leek Sauce

HOUSE-MADE ORECCHIETTE (P)
Pork “Salsiccia” | “Friarielli” | Italian Fresh Parsley | Cream Sauce

HOUSE-MADE SEAFOOD RAVIOLI
Fresh Sicilian Tomatoes | Basil Leaf | Orange Zest

M a i n  C o u r s e
NORWEGIAN SALMON BITES

Fried Capers | Mint Salmoriglio | Orange Scented Cauliflower Purée

BRAISED ANGUS BEEF CHEEK
Horseradish Mashed Potato | Lemon | Veal Jus

D e s s e r t
BOURBON VANILLA PANNA COTTA

Passion Fruit Gel | Fresh Berries

SICILIAN CANNOLO 
Sweet Ricotta Cheese | Pistachio | Chocolate Chips

$88++ Per Pax
All Dishes will be served

S t a r t e r
SOUP OF THE DAY
Please Check with Service Staff

POACHED FREE RANGE EGG
Avocado | Sun Dried Tomato Focaccia | Smoked Salmon

Rocket Salad | Hollandaise Sauce 

BRUSCHETTA (V)
Seasonal Vegetables | Garlic | Pecorino Romano Cheese 

Aged Balsamic Vinegar 

STRACCIATELLA CHEESE  (P)
Parma Ham | Toasted “Pinsa” | Basil Oil

SICILIAN RED PRAWN TARTARE
 Butter Toasted Brioche | Lemon & Lime | Raspberry Glaze

PAN ROASTED HOKKAIDO SCALLOPS 
Truffle Emulsion | Chives | Fresh Seasonal Truffles

P a s t a
Fre sh ly  Made  In -Hous e  Pa s ta

HOUSE-MADE FETTUCCINE AL PORRO (V)
Leek Hay | Leek Ash | Lemon | Parmigiano Reggiano | Leek Sauce

HOUSE-MADE ORECCHIETTE (P)
Pork “Salsiccia” | “Friarielli” | Italian Fresh Parsley | Cream Sauce

HOUSE-MADE SEAFOOD RAVIOLI
Fresh Sicilian Tomatoes | Basil Leaf | Orange Zest

M a i n  C o u r s e
NORWEGIAN SALMON BITES

Fried Capers | Mint Salmoriglio | Orange Scented Cauliflower Purée

BRAISED ANGUS BEEF CHEEK
Horseradish Mashed Potato | Lemon | Veal Jus

IBERICO PORK PLUMA (P) 
Soft Whipped Polenta | Shallot Compote | Pork Jus

D e s s e r t
BOURBON VANILLA PANNA COTTA

Passion Fruit Gel | Fresh Berries

SICILIAN CANNOLO 
Sweet Ricotta Cheese | Pistachio | Chocolate Chips

VALRHONA MANJARI CHOCOLATE MOUSSE  
Roasted Hazelnuts | Fresh Berries

Add-on: $25 ++pp for  f ree  f low Cof fee, Tea, Ju ices ,
 So f t  Dr inks  & Moc kta i l s

Add-on: $68 ++pp for  f ree  f low Prosecco, Red  & White  Wines , Beer s


