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RESTAURANT WEEK
SET LUNCH

3-COURSE § 38++

APPETIZERS

CARCIOFI & TARTUFO (V)
Artichoke & truffle soup, grana padano, sour
dough croutons

or
TONNO

Tuna tartare, Italian trout caviar, baby zucchini,
shallot & orange dressing

or
CAPPESANTE $18

Pan seared hokkaido scallop, butternut & spiced
cauli-couscous

or
FEGATO GRASSO + $12

Pan seared foie gras, apple & celeriac puree,
chicken jus

MAIN COURSE

FARRO (V)
Spelt risotto, green peas, mint, burratina, candied
cherry tomato

or

TAGLIATELLE + $12
Vongole & calamari, aglio olio, white wine

or

BARRAMUNDI
Grilled barramundi, lobster & saffron sauce, green
asparagus
or

FILETTO DI MANZO + $20
Beef tenderloin, soft potato, mushroom glaze

DESSERT

YOGHURT CREMOSO
Yoghurt & vanilla cream, caramelized almond,
raspberries, cocoa crumble

or
SOLO TIRAMISU + $5
Fluffy mascarpone, savoiardi bisquit, cocoa and
coffee
or

COFFEE OR TEA

o

Service charge and prevailing governament taxes not included.
prices are in SGD.



