
M E N U



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.   

A N T I P A S T I

MUGNAIA         58
Butter- f r ied turbot chop, Mugnaia foam, green leaves,  lemon gel     

CAESAR BBQ       22
Charcoal-gr i l led baby let tuce,  lardo, Parmig iano Reggiano chips,  
ch icken jus,  cr ispy bread

LINGUA        26
Charcoal-gr i l led veal  tongue, sa lsa verde, p ick led mustard seeds

TIGER AND BEER       33
Deep-fr ied t iger prawns, “naz ionale” beer mayonnaise  

ALTA MAREA SERVES 2      98
Select ion of  raw, cured and smoked seafood f rom the market 

P R I M I

TORTELLINO       48
Modenese min iature stuf fed pasta,  creamy 36 months aged
Parmigiano Reggiano sauce

TAGLIATELLA       48
Tradi t ional  egg pasta wi th Massimo’s favour i te
hand-chopped Wagyu ragù 

MINESTRA DI MARE      68
Mancin i  Tubett i  pasta in seafood soup, roasted red prawns, 
red snapper,  squid and basi l  o i l

I  LOVE PEPPER CRAB      88
Fresh housemade Chi tarra pasta,  Sarawak pepper reduct ion,
Alaskan k ing crab, chives,  l ime

RISO MILANO       58
Creamy Carnarol i  r ice,  saf f ron,  bra ised veal  ossobuco,
sour butter ,  gremolada

S E C O N D I

MODENA RIBS       68
Slow-cooked Wagyu beef  r ibs,  seasonal  vegetable sauce,
Vi l la  Manodor i  dark cherry v inegar 

PESCE DEL GIORNO      68
Fish of  the day,  market vegetables  

PORCHETTA SERVES 2      98
Roasted mi lk- fed suckl ing p ig,  peach compote,  Swiss chard

A L L A  C A R T A



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

V E G E T A R I A N O  

ZUPPA FREDDA       24
Beef tomato and strawberry gazpacho, 
cucumber spaghett i ,  tomato sorbet 

RAPA E ARANCE       22
Pick led whi te turn ip,  orange segments,
radicchio sa lad,  zucchin i  purée  

PASTA AL POMODORO      45
Mancin i  Spaghettoni  pasta,  P izzute l lo tomato sauce,
semi-dr ied Datter ino tomato,  f resh basi l ,  extra v i rg in o l ive o i l  

CACIO E PEPE       62
Mezzi  Paccher i  pasta,  cacio e pepe sauce,
Austra l ian b lack t ruf f le  

E CHE CAVOLO!       48
Var iat ions of  whi te summer cabbage

P I Z Z A
 
DEGUSTAZIONE        88
Chef's se lect ion,  four p izzas served by s l ice 

Piccola   Grande
CAPRESE            32  48
Double-cooked dough, San Marzano DOP tomato
reduct ion,  "Latter ia Sorrent ina" F ior  d i  Latte cheese,
smoked anchovies,  basi l   

FICHI             38  58
"Latter ia Sorrent ina" F ior  d i  Latte cheese,
Culate l lo ham, mar inated f ig,  pecor ino foam 

MADE IN SICILY           40  62 
Deep f r ied p izza dough, p istachio sauce, 
Mazara del  Val lo red prawn tartare,  
st racciate l la  cheese, lemon sauce

PIZZA OF THE DAY        
Chef’s specia l  p izza

A L L A  C A R T A




