DEGUSTATION
EXPERIENCE

132.00 per person
60.00 per person for wine pairing

RICCIOLA, LATTUGA E MANDORLE  GF N
Amberjack Tartare, Lettuce, Almond

UOVO, FAVE, PECORINO E GUANCIALE  Gf P

Organic Egg, Fava Bean and Pecorino Fondue,
Crispy Guanciale

RISOTTO AL LIMONE, GAMBERI ROSSI E CAVIALE G

Carnaroli Risotto, Amalfi Lemon, Sicilian Red Prawn, Caviar

RAVIOLI, MAIALE, CIPOLLA E CAROTA A P
Homemade Ravioli, Pork Cheek, Carrot

ANATRA, PRUGNE E CIOCCOLATO G
Duck Breast, Plum, Crispy Chocolate

SAVOIARDI, MASCARPONE E CAFFE A UV

Mascarpone Mousse, Lady Finger Biscuit,
Coffee-Bailey’s Syrup

Alcohol Gluten-Free G/ Nuts N Pork ./ Vegetarian |

If you have any food allergies or food intolerances, please inform our service stajf.

All prices quoted are in Singapore dollars, and are subject to 10% service charge and 7% prevailing taxes.



