
If you have any food allergies or food intolerances, please inform us.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.

GLUTEN-FREECHEF’S RECOMMENDATION SUITABLE FOR VEGETARIAN DAIRY-FREE CONTAINS NUTS CONTAINS PORK

29

CAPSICUM, ONIONS, MUSHROOMS, 
CHERRY TOMATOES, BASIL, BLACK PEPPER, 

OREGANO, TALEGGIO, MOZZARELLA
& TOMATO SAUCE

29

ITALIAN LEG HAM, ARTICHOKES, MUSHROOMS, 
BLACK OLIVES, BLACK PEPPER, OREGANO, 

MOZZARELLA & TOMATO SAUCE

PEPPERONI, ITALIAN SALAMI, 
SUNDRIED TOMATOES, BLACK OLIVES, 

CHILLI FLAKES, OREGANO,  
MOZZARELLA & TOMATO SAUCE

31

PARMA HAM, ROCKET SALAD, PARMESAN, 
MOZZARELLA & TOMATO SAUCE

32

27

BASIL, MOZZARELLA CHEESE
& TOMATO SAUCE

IN HONOR OF QUEEN MARGHERITA 
DI SAVOIA’S VISIT TO NAPOLI 1889

PIZZA FRUTTI DI MARE 
MARINATED SEAFOOD, MOZZARELLA, 

FRESH TOMATOES, BASIL, CHILLI FLAKES 
& TOMATO SAUCE

34

30

SMOKED SALMON, RED ONION, 
ITALIAN PARSLEY, BLACK PEPPER, 

RED PESTO, SOUR CREAM, 
MOZZARELLA & PARMESAN

30

BACON, JALAPENO, RED ONIONS, 
PARSLEY, BLACK PEPPER, 

SMOKED SCAMORZA & MOZZARELLA

FRESHLY- SHAVED FRESH BLACK 
TRUFFLES, PARMESAN, MUSHROOMS, 

BLACK PEPPER, SOUR CREAM, 
TALEGGIO & MOZZARELLA

*A SUPPLEMENT CHARGE MAY APPLY 
DUE TO SEASONAL PRICING

48

FIVE CHEESE PIZZA GORGONZOLA, 
SMOKED SCAMORZA, TALEGGIO, 

MOZZARELLA & PARMESAN

28

PIZZA VEGETARIANA

PIZZA MARGHERITA 

PIZZA ‘LA SCALA’ 
AL TARTUFO NERO 

LE  N O S T R E  P I ZZEO U R  P I Z Z A S

R O S S E
R E D

B I A N C H E
W H I T E

Made from flour that is special ly imported from Italy,  our dough is left for 
24 hours to create a classic Napoli  pizza crust.  It  is  charred to perfection in a stone oven – 

a quintessential  at any Ital ian pizzeria!  

S TA R T E R S

A N T I PA S T I

INSALATA DI GRANCHIO       29
POACHED CRAB, AVOCADO, ROMA TOMATO, LIME & GARLIC CREAM

POLPO GRIGLIATO 
GRILLED MARINATED OCTOPUS, KALAMATA OLIVES, ARTICHOKES, 

FRESH TOMATOES, SUN-DRIED TOMATOES, CAPER BERRIES & BASIL

29

CALAMARI FRITTI 
DEEP-FRIED SQUID, HOUSEMADE GARLIC DIP & LEMON

                   

23

FEGATO GRASSO (NEW)    
PAN-FRIED FOIE GRAS ON TOAST, PASSION FRUIT & MESCLUN SALAD

32

PROSCIUTTO DI PARMA & BURRATINA POMODORINI (NEW) 
20 MONTHS-AGED PARMA HAM, CREAMY BURRATA, ROCKET SALAD, 

SEMI-DRIED PIZZUTELLO TOMATOES & CHERRY TOMATO DRESSING

38

A classic Ital ian antipasto that dates back to the 15th century.  
A Roman dialect translation for ‘ to toast’ ,  Bruschetta is a tradit ional Roman practice 

to toast bread and drizzle it  with freshly-pressed ol ive oi l .  

BRUSCHETTA AL POMODORO  
GRILLED HOUSEBAKED BREAD, GARLIC, TOMATOES, OREGANO & EXTRA VIRGIN OLIVE OIL

12

B R U S C H E T TA
B R U S C H E T TA

Z U P P E
S O U P S

MUSSELS, WHITE WINE, GARLIC, CHERRY TOMATOES, BASIL & OREGANO

22

ZUPPA DI COZZE AL VINO BIANCO

 LIGHT & CREAMY MIXED FOREST MUSHROOM SOUP

16

ZUPPA DI FUNGHI

M A I N S

S EC O N D I

FILETTI DI MERUZZO 
SU CREMA DI ZUCCA (NEW)
PAN-SEARED COD, GARDEN GREENS, PUMPKIN & PESTO

42

CAPESANTE E GAMBERI 
ALLA GRIGLIA (NEW)
GRILLED JUMBO PRAWNS, HOKKAIDO SCALLOPS, 
FRESH TOMATOES, LEMON, PARSLEY & GARLIC

58

GRILLED FLANK STEAK, MASHED POTATOES, FRESH GARLIC, 
PARSLEY & OLIVE OIL

FETTINA ALLA GRIGLIA 42

GRILLED RIBEYE, GARLIC, OREGANO, LEMON &
MARINATED GRILLED EGGPLANT

COSTATA DI MANZO 400G 95

ADD SIDE:
- MASHED POTATO
- SAUTEED MUSHROOMS

10

LINGUINE DI MARE (NEW)

WHITE WINE SAUCE, GARLIC, CRAYFISH, PRAWNS, MUSSELS, CLAMS & SQUID
34

SPAGHETTI COSTIERA
PRAWNS, SEAFOOD REDUCTION & GRATED MULLET BOTTARGA & TOMATO SAUCE

32

ORECCHIETTE AL POMODORO & BURRATINA (NEW) 
FRESH TOMATO SAUCE, BURRATINA, BASIL, BLACK PEPPER & EXTRA VIRGIN OLIVE OIL

29

SPAGHETTI CARBONARA
AGED PORK CHEEK, EGG, PECORINO, PARMESAN CHEESE & BLACK PEPPER

27

MEZZI RIGATONI AMATRICIANA 28
AGED PORK CHEEK, PECORINO, CHILLI, WHITE WINE & TOMATO SAUCE

LINGUINE AL GRANCHIO 
CRAB MEAT, VODKA, TOMATO, CREAM, CHILLI FLAKES, PARSLEY & PARMESAN

36

TRADITIONAL LASAGNA  
CLASSIC ITALIAN MEAT CASSEROLE WITH THIN LAYERS OF

PASTA SHEETS, BECHAMEL & PARMESAN

27

TAGLIATELLE BURRO TARTUFO NERO E PARMIGIANO 
TAGLIATELLE PASTA, SHAVED FRESH BLACK TRUFFLE & SHAVED PARMESAN

*A SUPPLEMENT CHARGE MAY APPLY DUE TO SEASONAL PRICING 

48
‘LA SCALA’ PASTA

P
A
S
T
A

PORK SAUSAGE, EGGS, BLACK PEPPER, 
MOZZARELLA, PARMESAN & TOMATO SAUCE

32

SERVED WITH MIXED BERRY COMPOTE

LEMON-SCENTED YOGURT SEMIFREDDO (NEW) 15

Tiramisu is the Italian translation for ‘lift me up’. 
Let this coffee-flavoured Italian dessert lift up your 

spirit at the end of a delicious meal.

LADY FINGERS, MASCARPONE, COCOA & COFFEE

CLASSIC TIRAMISU 16

D E S S E R T S

D O LC I

VANILLA, PASSIONFRUIT & CINNAMON CRUMBLE

VANILLA PANNA COTTA & WHITE CHOCOLATE (NEW) 15

CREAMY SOFT CHOCOLATE TART, 

AMARENA CHERRY & SALTED BUTTER CARAMEL

CROSTATA AL CIOCCOLATO MORBIDO 16

MOLTEN CHOCOLATE CAKE, HAZELNUT CREAM & RASPBERRY

TORTA AL CIOCLOLATO FUSO 15

PIZZA AL CINQUE FORMAGGIO 

PIZZA CALABRESE 

PIZZA SALSICCIA RAGU 

PIZZA CAPRICCIOSA

PIZZA PROSCIUTTO DI PARMA

PIZZA PANCETTA E JALAPENO

PIZZA AL SALMONE 
AFFUMICATO




