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T O R N O  S U B I T O

Conceived by chef Massimo Bottura, Torno Subito— 
meaning ‘ I ’ l l  be r ight back’ in col loquial  
I ta l ian—special ises in authent ic I ta l ian cuis ine that 

marr ies bold f lavours with a playful  f la i r .   

Inspired by 1960s Ita ly, an era synonymous with the 
Golden Age of I ta l ian cinema and summers along the 
Adriat ic Riv iera, the restaurant showcases the 
specialty ingredients of Emi l ia-Romagna, the 
picturesque region that Bottura proudly cal ls home. 
Journey through a fest ival  of f lavours, from the North 
to the South, and discover whimsical interpretat ions 

of I ta l ian classics. 



Al l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   

R I V I E R A  T O U R

AMUSE BOUCHE 

TONNO ALLA VENEZIANA
Marinated bluef in tuna, onion chutney,

Soave reduct ion,  cr ispy polenta,  b lack cav iar

COSACCA
Chef’s favour i te p izza:  Solania San Marzano tomato,

pecor ino foam, b lack pepper sauce, basi l

PASTA E LENTICCHIE
Mancin i  pasta,  lent i l  reduct ion,

smoked swordf ish bel ly ,  sweet pepper,  ch ive o i l

 MERLUZZO ALLA LIGURE
Seared cod, b lack o l ive tapenade,

green o l ive sauce, rosemary crumble

PORCHETTA 
Roasted mi lk- fed suckl ing p ig,
peach compote,  Swiss chard

COLAZIONE SICILIANA
Sic i l ian Breakfast

MODENESE STYLE PRE-DESSERT +15

188
 

WINE PAIRING

3 Glasses 55 |  5 Glasses 95

Take a strol l  down the I ta l ian Rivera with dishes inspired 
by coast,  f rom the north to the south.  Indulge in the 
region's r ich cul inary tradit ions,  with f lavours that ref lect 

the v ibrant spir i t  of  the coastal  landscape. 




