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Pasta e Formaggio is a home grown local company, and 
we create dishes t for everyone to savour.

With the freshest of ingredients from Italy and sauces prepared 
daily from scratch in our humble kitchen itself, be prepared 

for an impressive dining experience with good tasting 
food and quality service, all at affordable prices. 

We serve salad, pasta, pizza, risotto, tapas and dessert.

Visit today and come back for more !

Find us at :
138 Robinson Road Oxley Tower #01-08 S(068906)

+65 81145984

6 Rafes Boulevard Marina Square #02-100A/100B S(039594)
+65 94857247

NO MSG          NO GST          NO SERVICE CHARGE



INSALATA (SALAD)

Insalata Ceasar    $5.90

Classic Romaine Lettuce, cherry tomatoes, homemade herb croutons 

with homemade Ceasar dressing

Insalata di Formaggio    $11.20

Arugula served with cherry tomatoes and fresh mini buffalo mozzarella, drizzled with 

homemade balsamic reduction & dressing topped with aged cheese and  sprinkled with nuts 

Insalata di Caprese    $11.20

Sliced tomatoes and fresh mini buffalo mozzarella with a side of mesclun

 with homemade basil pesto, balsamic reduction and dressing

ADD
Chicken   $3.50

Smoked Salmon  $6.00

Parma Ham   $6.00

SIDES 
Soup of the Day    $4.50

Made fresh everyday from scratch

Garlic bread    $4.50

Slices of baguette generously spread with homemade garlic butter

TAPAS 

Popcorn Chicken    $5.50

Crispy Potato Fries    $4.10

Cheesy Fries    $5.50 

Potato Wedges    $4.90

Oven Baked spicy scallops    $11.20

Baked half shell scallops in homemade spicy tomato sauce, served with fresh greens

Spicy Italian Pork sausages    $11.20

Pan fried Italian pork Sausages on a bed of fresh greens



PIZZA  *hand-stretched thin crust* 

Margherita    $8.20

The classic cheese pizza with house tomato sauce and mozzarella cheese

Prosciutto e Fungo    $10.20

Picnic ham and button mushrooms baked in house tomato sauce and mozzarella cheese

Hawaiian     $10.20

Picnic ham and pineapples baked in house tomato sauce and mozzarella cheese

Vegetariana    $11.40

Mixed sliced green, yellow and red capsicums, yellow zucchini, carrots, button mushrooms 

baked in house tomato sauce and mozzarella cheese

Pepperoni    $11.90

Thinly sliced smokey spiced sausages baked in house tomato sauce and mozzarella cheese 

Pizza di Granchio    $12.90

Rich spicy crabmeat pink sauce with a dash of VSOP Brandy and peppercorn baked 

in mozzarella cheese

Pizza di Manzo    $12.90

Flavoured spicy minced beef baked in house tomato sauce and mozzarella cheese

Quattro Formaggio    $13.60

Gorgonzola, Tallegio, Goat cheese and Mozzarella baked in house tomato sauce

Tandoori Chicken e Formaggio    $14.20

 House marinated tandoori chicken with onions and cherry tomatoes baked in 

house tomato sauce and mozzarella cheese 

Meat Lover’s    $18.50

Spicy Italian pork sausages, picnic ham, bacon and charcoal grilled tandoori chicken 

baked in house tomato sauce and mozzarella cheese

Pizza Marinara    $18.50

Tiger prawns, squid rings, scallpos and clams baked in homemade marinara sauce 

and mozzarella cheese

Parma di Rucola    $16.70

Italian smoked ham on a bed of rocket, nished with aged cheese and trufe oil



Pasta (cooked al dente)

AGLIO E OLIO BASE

Spaghetti Aglio e Olio Accuighe     $13.40

Spaghetti tossed with extra garlic and olive oil with a choice of

SMOKED SALMON or PARMA HAM  

Spaghetti Gamberi Aglio e Olio    $13.40

Grilled tiger prawns cooked to perfection and spaghetti tossed in extra garlic and olive oil

Linguine Aglio e Olio Pollo    $12.90 

 Linguine tossed in extra garlic and olive oil with a choice of 

HOUSE MARINATED TANDOORI CHICKEN or GRILLED CHICKEN

Spaghetti Pancetta e Fungo Aglio e Olio     $12.90

Crispy pan-fried bacon and shiitake mushrooms cooked with spaghetti tossed in 

extra garlic and olive oil.

Spaghetti Verdure Aglio e Olio    $11.20

Mixed sliced green, yellow and red capsicums, yellow zucchini, carrots, shiitake mushrooms 

and green peas cooked with spaghetti tossed in extra garlic and olive oil

Spaghetti Salsicce Aglio e Olio    $11.20

Spicy Italian pork sausages cooked with spaghetti tossed in extra garlic and olive oil

Spaghetti Calamaro e Fungo Aglio e Olio    $12.90

Shiitake mushrooms and squid rings cooked with spaghetti tossed in extra garlic and olive oil

Spaghetti Seafood Aglio e Olio    $16.90

Tiger Prawns, squid rings, scallops and clams cooked with spaghetti tossed in 

extra garlic and olive oil

Add to Pasta
Upsize Pasta / Mushroom $2.50

Mixed Grilled Vegetables $3.50

Chicken / Bacon / Sausages / Squid Rings $ 3.50

Tiger Prawns / Smoked Salmon / Parma Ham $ 6.00



PASTA  (cooked al dente) 

TOMATO BASE

Salsicce Linguine Arabiatta    $11.90

Spicy italian pork sausages cooked with linguine tossed in spicy extra garlic 

house tomato sauce

Salmone Linguine Arabiatta    $14.40

Smoked salmon on top of linguine tossed in spicy extra garlic house tomato sauce 

 Linguine Arabiatta e Fungo    $10.90

Shiitake mushrooms and linguine tossed with spicy extra garlic house tomato sauce

Linguine Arabiatta con Griglia Pollo    $11.90

House marinated grilled chicken and linguine tossed in spicy extra garlic house tomato sauce

Linguine Arabiatta con Gamberi    $13.90

Tiger prawns cooked to perfection with linguine tossed in spicy extra garlic 

house tomato sauce

Lasagne Vegetariano   $12.90

Mushrooms in layers of pasta and cheese on a bed of spicy extra garlic house tomato sauce

Penne Vegetariano con Pomodoro    $11.90

Mixed sliced green, yellow and red capsicums, yellow zucchini, carrots, shiitake mushrooms 

and green peas cooked with penne tossed in house tomato sauce

Spaghetti Nero di Seppia   $12.40

Squid rings and spaghetti tossed in house tomato squid ink sauce

Spaghetti bolognese    $9.90

Flavoured minced beef and spaghetti cooked in house tomato sauce

Add to Pasta
Upsize Pasta / Mushroom $2.50

Mixed Grilled Vegetables $3.50

Chicken / Bacon / Sausages / Squid Rings $ 3.50

Tiger Prawns / Smoked Salmon / Parma Ham $ 6.00



PASTA  (cooked al dente) 

CREAM BASE

Penne Pesto alla Griglia Pollo   $12.90

House marinated grilled chicken and penne tossed in homemade basil pesto cream sauce

Tortellini Pancetta    $18.50

Four cheese stuffed pasta tossed in extra bacon cream sauce, topped with 

aged cheese and trufe oil.

Linguine Al Fungo Crema    $9.90

Wild shiitake mushrooms and linguine tossed in a light onion cream sauce

Linguine Salsicce Paprika    $11.90

Spicy italian pork sausages cooked with linguine in a spicy paprika cream sauce

Gnocchi Quattro Formaggio    $15.50

Pan-fried potato dumplings cooked in house special formaggio sauce

Spaghetti Carbonara    $9.90

Smoked bacon and spaghetti cooked in cream sauce, served with raw egg-yolk

Spaghetti Cipolla Crema con Pollo    $11.90

House marinated grilled chicken tossed in a light onion cream sauce

Penne Vegetariano con Cipolla Crema    $11.90

Mixed sliced green, yellow and red capsicums, yellow zucchini, carrots, shiitake mushrooms 

and green peas cooked with penne tossed in light onion cream sauce

Spaghetti Marinara    $17.90

King prawns, squid rings, scallops and clams cooked with spaghetti 

tossed in a light onion cream sauce  

Add to Pasta 
Upsize Pasta $2.50 

Mushroom $2.50

Chicken / Bacon / Sausages / Squid Rings $ 3.50

Tiger Prawns / Smoked Salmon / Parma Ham $ 6.00



CHEF SPECIALS

Gamberi e Salmone alla Cipolla Crema    $17.90

King prawns cooked in a dill onion cream sauce, topped with smoked salmon.

Spaghetti Marinara    $17.90

The original king prawns, squid rings, scallops and clams cooked in homemade 

marinara sauce

Tagliatelle al Granchio   $13.90

Tagliatelle tossed in a rich pink sauce with shredded crabmeat, lightly infused 

with VSOP Brandy

Lasagne Manzo    $12.90

Minced beef in layers of pasta and cheese on a bed of rich pink sauce

Penne di Brasto Manzo    $13.90

Braised beef cooked in spiced house tomato sauce, nished with cream and cheese

Linguine Alla white wine Vongole    $11.90

Asiatic clams sautéd with fresh garlic and white wine

Tortellini e Tartufo    $17.90

Four cheese stuffed pasta tossed in extra mushrooms in a decadent trufe cream sauce

nished with aged cheese and trufe oil

Gnocchi Tandoori Chicken Aglio e Olio      $16.90

House marinated tandoori chicken cooked with Pan-fried potato dumplings tossed in

extra garlic and olive oil 

Linguine Curry Prawn       $17.90  

Signature house charcoal grilled king prawns tossed with linguine infused with 

Indian spiced curry nished with aged cheese

Add to Pasta
Upsize Pasta $2.50 

Mushroom $2.50

Chicken / Bacon / Sausages / Squid Rings $ 3.50

Tiger Prawns / Smoked Salmon / Parma Ham $ 6.00



Risotto (cooked al dente)

Risotto Pancetta    $12.90

Italian Arborio rice cooked with smoky bacon in a cream sauce, served with raw egg - yolk

Risotto Vegetariano    $12.90

Italian Arborio rice cooked with mixed sliced green, yellow and red capsicums, 

yellow zucchini, carrots, shiitake mushrooms and green peas in 

your choice of homemade TOMATO or CREAM sauce

Risotto di Caprese e Prosciutto Parma   $14.90

Italian Arborio rice cooked in homemade basil pesto cream sauce, garnished with 

mesclun salad, melted mini buffalo mozzarella, cherry tomatoes nished with 

trufe oil, aged cheese homemade balsamic reduction, and parma ham

Risotto Nero di Seppia    $14.20

Italian Arborio rice cooked with squid rings tossed in house tomato squid ink sauce

Risotto al Granchio    $14.90

Italian Arborio cooked in a rich pink sauce with shredded crabmeat, 

lightly infused with VSOP Brandy

Risotto di Porcini Formaggio    $17.90

Italian Arborio rice and imported porcini mushrooms cooked in 

house special formaggio sauce

Risotto Marinara    $18.50

Italian Arborio rice with king prawns, squid rings, scallops and clams 

cooked in homemade marinara sauce

Grilled Curry Prawn Risotto    $18.50

Signature house charcoal grilled king prawns infused with indian spiced curry

Add to Risotto
 Mushroom $2.50

Upsize Risotto $3.50

Chicken / Bacon / Sausages / Squid Rings $ 3.50

Tiger Prawns / Smoked Salmon / Parma Ham $ 6.00



DOLCE     (DESSERT)

Chocolate lava cake with Gelato     $7.70

Gelato 

Single scoop     $5.20

Double scoop     $7.70

Flavours

Yuzu Lychee Rose Sorbet

Korean Strawberry

Madgascar Vanilla

Chocolate Hazelunt

Sicillan Pistachio

 



MAKE IT A MEAL

$3.20
Choose any two to make it A meal

Insalata ceasar

Soup of the day

Gelato of the day

Soft Drink

Available MONDAY - FRIDAY 11.30 - 15.00 only
Can not combine with any other discount or offer



FOLLOW US 
TO RECEIVE THE LATEST NEWS AND PROMOTIONS 

facebook.com/pastaeformaggio

instagram.com/pastaeformaggio 
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