MENU
bar bites
duo of mini dry aged burgers
with sun-dried tomatoes and provolone cheese
$18

Sausage Platter
pork, smoked beef sausage, italian chipolata and mini wienerli
$24

Fritto Misto
fried calamari, prawns and white baits
$22

Original Fries
$8
Truffle Fries
with truffle dip
$12

Fried Chicken Wings
in spicy sauce, celery sticks and blue cheese dip
$12

Vegetarian Spring Rolls
with thai chilli sauce
$12

Nachos
with chilli con carne, jalapeno and melted cheddar cheese
$14

Golden Fried edamame
with wasabi mayonnaise
$12

Sauteed Garlic Prawns with Chilli
$20
Grilled Asparagus with Parma Ham
$18

FRITTO MISTO

FRIED CHICKEN WINGS IN SPICY SAUCE

PUGLIA BURRATA

HOMEMADE FETTUCCINE

PAPPARDELLE

30DAYS DRY AGED BLACK ANGUS BURGER

APPETIZERS

MAIN COURSE

CAESAR Salad
with roasted bacon, garlic croutons, parmesan cheese, prawn
and our special District 10 dressing
$18

Black Ink Tagliolini
with jumbo crab meat in tomato basil sauce
$28

rocket Salad
with roasted pine nuts, pear, cherry tomatoes and pecorino cheese
in balsamic dressing
$16
Puglia Burrata
with organic italian tomato and rocket lettuce
$26
24 months old Parma Ham
with melon and pear
$26
Artisan Cold Cuts Platter
served with condiments
$26
Grilled Calamari
with tomato, capers and kalamata olives
$25

Angel Hair pasta
with seabass, seaweed and salmon roe in butter truffle sauce
$32
Pappardelle
with dry aged black angus ragout with porcini mushrooms
$28
Homemade Fettuccine
with prawns and scallops in creamy truffle sauce
$29
Spaghettini Aglio Olio
with tiger prawn, cherry tomatoes and bacon
$22
pan roasted seabass
with potato mousse, baby onion in balsamic reduction
$24

ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES

From the charcoal grill
*All prime meat grilled over hot charcoal, served with a side of rocket lettuce and cherry tomatoes
45 Days Home Dry Aged Corn Fed Traditional Fiorentina Steak
$19 per 100gm / min order of 800gm
30 Days Dry Aged Black Angus Burger
with parmesan chips and tomato salsa on rosemary garlic bun
$28
30 Days Home Dry Aged Irish Grass Fed Black Angus Rib Eye
$18 per 100gm / min order of 250gm
black angus australian Tenderloin
$29- 180gm
Premium Australian Wagyu Rib Eye Steak
$48- (4-5 Marbling) 250gm
canadian pork chop
$32
australian lamb chop
$38
Grilled Lemon Rosemary Chicken
$26

SIDE ORDERS
Truffle Fries
$12
Original Fries
$8
Creamy Truffle Mash
$14
Sauteed Creamy Baby Spinach
$10
Sauteed Mushrooms
$12
Cherry Tomato with Basil
$10
Grilled Asparagus
$14

DESSERTS
Homemade Traditional Tiramisu
$16
warm lava chocolate cake
with vanilla ice cream
$14
raspberry dome
with mixed berries coulis
$14

45 days Home Dry Aged Corn Fed Traditional Fiorentina Steak
($19/100gm, min order of 800gm)

lemon dome
with crushed pistachio nuts
$14

“This is the place I now recommend for a good-value and good-tasting steak”
- Wong Ah Yoke (ST food critic)

One of the best 8 steaks in Singapore, published 29 oct 2017
ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES

