
   A N T I P A S T I
Burratina e Fiche (v)

caramelised figs, hazelnut, truffle honey dressing

OR

Ribollita (v)
carrot, cabbage, cavolo nero, bean, chard, squash, focaccia, parmigiano reggiano D.O.P

P R I M I 
Linguine al Limone (v)

bronze-extruded long pasta, amalfi lemon, mint, provolone del monaco DOP

OR

Spaghetti C’anciova e Muddica
anchovies, tomatoes, pine nuts, raisin, bread crumbs, garlic, evoo

Casoncelli Bergamaschi con Burro Marrone salvia e Pancetta
hand-folded pasta filled with pork sausage and beef, brown butter, sage, nutmeg, pancetta, 

parmigiano reggiano D.O.P.

OR

Triangoli di Zucca con burro e aceto balsamico DOP (v)
hand-folded ravioli filled with pumpkin and ricotta, butter sauce, parmigiano, aged balsamic

S E C O N D I
Beef Tagliata con Rucola Insalata

mb4 wagyu hanger tender, rosemary marination, aceto balsamico, parmigiano

OR

Dentice alla Livornese
red snapper, spicy tomato sauce, capers, taggiasca olives

D O L C E
Dolce del Giorno

dessert of the day

All prices subjected to 10% service charge and prevailing government tax.

PASTA TASTING MENU
SEASONAL FIVE-COURSE MENU

$128++ PER PERSON





   A N T I P A S T O
Sogliola Crostini

lemon sole, focaccia, bagna cauda, garlic, moscato raisin jam

OR

Insalata di stagione (v)
seasonal salad

P R I M I 
Linguine al Limone (v)

bronze-extruded long pasta, amalfi lemon, mint, provolone del monaco DOP

OR

Casoncelli Bergamaschi con Burro Marrone salvia e Pancetta
hand-folded pasta filled with pork sausage and beef, brown butter, sage, nutmeg, pancetta, 

parmigiano reggiano D.O.P.

Spaghetti c’anciova e muddica
bronze-extruded long pasta, anchovies, tomatoes, pine nuts, raisins, bread crumbs, evoo

OR

Triangoli di Zucca con burro e aceto balsamico DOP (v)
hand-folded ravioli filled with pumpkin and ricotta, butter sauce, parmigiano, aged balsamic

Orecchiette al sugo d’agnello
hand-formed pasta, lamb shank, soffrito, anchovies, crushed tomatoes, white wine,

chicken broth, garlic

OR

Umbricelli alla Norcina (SUPP $8)

hand-extruded long pasta, italian pork sausage, black truffles, nutmeg, white wine,
pecorino romano crosta nera D.O.P

D O L C E
Dolce del Giorno

dessert of the day

PASTA TASTING MENU

All prices subjected to 10% service charge and prevailing government tax.

FIVE-COURSE PASTA DISCOVERY MENU
$88++ PER PERSON




