


A N T I P A S T I
Caprese  V
Buffalo Mozzarella, Tomato, Rucola Salad, Tuscan Kale Pesto

Insalata Di Cesare
Caesar, Parmesan Crouton, Bacon, Anchovy

Z U P P A
Cappuccino di Funghi  V
Mushroom Cream, Porcini “Trifolati”, Seasonal Truffle, 
Ciabatta Croutons

S E T  M E N U      No other discounts applicable on this menu

2-COURSE  32  (Not available for dinner)  |  3-COURSE  42  (Not available for dinner)  |  4-COURSE  62

P A S T A  &  S E C O N D I
Casarecce alle Costine e Tartufo
Casarecce, Braised Short Rib Ragout, 
Mascarpone, Seasonal Italian Truffle

Gnocchetti  di Patate, Burro Affumicato e 
Parmigiano V
Potato Gnocchi, Smocked Butter Emulsion, 
Tomato Sauce, Parmigiano Reggiano Cheese Espuma

Pollo
Yellow Corn-Fed Chicken Breast, Beetroot Ketchup, 
Mushroom, Braised Spring Onion

Merluzzo  +16
Cod Fish, Crispy Herbed Crumbs,
Yellow Tomato Coulis, Tomato & Baby Carrot

Grandioso Board  N  70
Coppa Piacentina, 18 Months Parma Ham,
Mortadella Pistachio, Salame Ventricina, Salame Tipo Milano 
Roasted Peppers & Pesto, Artichoke, 
Balsamic Onion, Olive & Caper Berries

Casaro Cheese Board  V  60
24 Months Parmigiano Reggiano, Pecorino Sardo,
Candied Orange Gorgonzola, Semi Aged Chilli Pecorino 
Smoked Caciocavallo, Saffron Caciotta

Parma Ham & Mozzarella
Cheese Board  60
18 Months Parma Ham, Rock Melon,
Buffalo Mozzarella, Olive, Pickled Vegetables

Verdure Board  V  50
Roasted Pepper Pesto, Red Onion Marmalade 
Artichoke, Balsamic Onion, Caponata,
Pickled Vegetables, Olive, Caper, Focaccia

D E S S E R T S
Tiramisù
Mascarpone, Espresso, Savoiardi

Gelato
2 Scoops of Your Choice 
Served with Biscotti Cone 

D I G E S T I V E
Limoncello  +10

Grappa Silvio Carta  +12

A N T I P A S T I

Cappuccino di Funghi   V  22
Mushroom Cream, Porcini “Trifolati”,
Seasonal Truffle, Ciabatta Croutons

Calamari Fritti   S  28
Deep-Fried Squid Rings, Arugula,
Aquaponics Salad, Garlic, Chilli 

Zuppetta di Cozze e Vongole  S  30
Sautéed Black Mussel & Clam, Tomato Broth, 
Toasted Focaccia

Salmone, Quinoa e Gazpacho  28
Cured Salmon, Quinoa & Cauliflower Salad, 
Dill-Calamansi Emulsion, Tomato & Cherry 
Gazpacho

Insalata di Cesare  28
Caesar, Parmesan Crouton, Bacon, Anchovy

Insalata di Spinaci e Pinoli    V  26
Baby Spinach Salad, Pine Nuts, Tomato,
Honey Mustard Dressing

Burrata, Pesto di Cavolo Nero, Insalatina di Pomodori,  
Olive Leccino   V  52
(SERVE 2 PERSONS)
300g Burrata “Artigiana”, Heirloom Tomato Salad, 
Tuscan Kale Pesto, Leccino Olive, Aquaponics Salad

Add-On  
Seasonal Truffle  16
Parma Ham 18

Cannoli di Melanzane e Mozzarella  V  28
Oven Baked Eggplant, Mozzarella, Basil Tomato Sauce

Bruschetta Ricotta e Pomodoro  V  22
Ricotta, Tomato, Capers, Olive & Oregano

Bruschetta Baccalà Mantecato   S  26
Salted Cod Fish “Baccalà” Mousse, Ajo Blanco, Lime   

Sautéed Prawn  S  8    Free Range Chicken  6
Smoked Salmon  S  10

ADD-ONS

2 TO 3 PERSONS

P A S T A  F A T T A  I N  C A S A

Spaghetti  Pescatora  S  40
Seafood Spaghetti, “Pescatora” Seafood Sauce,
Fremantle Octopus, Clam, Black Mussel, Scallop, Prawn, 
Tomato, Basil
Add-on Half Boston Lobster +36

Cavatelli  alle Rape Rosse su
Crema di  Parmigiano  V  32
Beetroot Cavatelli in Parmesan Cream Sauce, Crunchy 
Polenta & Pistachio  

Tortelli  ai  Pomodori Secchi  V  36
Ricotta & Sun-Dried Tomato Tortelli, Tomato Sauce, 
Leccino Olive, Burrata 

Casarecce alle Costine e Tartufo  38
Casarecce Pasta, Braised Short Rib Ragout, Mascarpone, 
Seasonal Italian Truffle 

Linguine Astice e Burrata  S  58
Linguine Pasta, Boston Lobster, Burrata Cheese, Tomato, 
Basil Coulis

Ravioli  di Gamberi con Guazzetto di
Canestrelli    S  48
Prawn-Filled Ravioli, Scallops,
Crustacean Bisque Sauce 

Spaghetti  Chitarra alla Carbonara  36
Spaghetti alla Chitarra, Pork Guanciale, Egg Yolk Sauce, 
Parmigiano Reggiano Cheese Espuma 

Gnocchetti  di Patate, Burro Affumicato e 
Parmigiano   V  34
Potato Gnocchi, Smoked Butter Emulsion, Tomato Sauce, 
Parmigiano Reggiano Cheese Espuma

R I S O T T O
Risotto Porcini   V  36

Carnaroli Risotto, Porcini Powder,
Seasonal Italian Truffle

Risotto Zafferano e Merluzzo  36
Carnaroli Risotto, Saffron, Marinated Cod Fish, 

Leek Ash

P I Z Z A

Infernale  40
Tomato, Mozzarella, Spicy Salami, Marinated Pepper, Chilli

Sapori di Bosco  42
Garlic Cream, Pancetta Ham, Porcini, Pine Nuts, Scamorza, 
Seasonal Italian Truffle

Prego  42
Mozzarella, Cooked Ham, Mushroom, Sun-Dried Tomato, 
Parmesan

Crudo  40
Tomato, Mozzarella, Parma Ham, Arugula,
Buffalo Mozzarella

Margherita  V  32
Tomato, Buffalo Mozzarella, Semi-Dried Tomato, Basil

Tartufata  V  40
Cream, Buffalo Mozzarella, Fontina,
Seasonal Italian Truffle

Mare Giallo   42
Yellow Tomato, Prawn, Scamorza, Rucola, Burrata

S H A R I N G  
P L A T T E R S

S E C O N D I

Tagliata di Manzo, Porcini e Tartufo  98
200g Grilled Wagyu Striploin “Tagliata”, Truffle Sauce
Caramelized Red Onion, Sautéed Porcini “Trifolati”,
Seasonal Italian Truffle

Pancetta di Maiale in Porchetta  56
Slow-Roasted Pork Belly, Smashed Potatoes, Caramelised Plum, 
Rosemary Jus 

Merluzzo  52
Cod Fish, Crispy Herbed Crumbs, Yellow Tomato Coulis, 
Tomato & Baby Carrot 

Guancia  52
Red Wine Braised Wagyu Beef Cheek, Mashed Potatoes,
Snow Peas, Jerusalem Artichoke

Pollo  48
Yellow Corn-Fed Chicken Breast, Beetroot Ketchup, 
Mushroom, Braised Spring Onion

C O N T O R N I

Funghi Trifolati   V  12
Mushroom, Garlic, Chilli

Broccolini alla Calabrese  V  12
Broccolini, Chilli, Garlic, Tomato

Spinaci alla Parmigiana  12
Spinach, Garlic, Butter, Parmesan 

Polenta Fritta e Tartufo  V  16
Polenta Fries, Black Tuffle, Parmigiano Reggiano

FANCY A FREE MEAL?*

Be an Accor Live Limitless member and 
elevate your everyday moments with a 
myriad of benefits. Sign up for free now 
and receive a scoop of gelato on the house!

S Sustainable Seafood     V  Vegetarian     VG Vegan  Please advise us of  any special dietary requirements, including potential reaction to allergens. Prices are subject to prevailing taxes and service charge.

DID YOU KNOW?
Dishes with a       on this menu contain ingredients of herbs, leafy vegetables or fish grown in our own 
sustainable and completely pesticides-free aquaponics farm right here within Fairmont Singapore & 
Swissôtel The Stamford.

Premiumise your pizza experience with a whole buratta +26


