


A’la Carte Menu

Prices are subject to service charge & prevailing government tax.

Classic Caesar      135
Romaine Lettuce, Baby Gem, Poached Egg, Anchovies

Burrata Pugliese     210
Rocket Salad

Caprese       175 
Buffalo Mozzarella, Heirloom Tomato, Aged Balsamic

Beef Carpaccio     180
Sliced US Tenderloin, Anchovy Aioli

Cured Meat Board     250
Salami Milano, Coppa, Prosciutto Di Parma
 
Bruschetta       135
Wild Mushroom, Aged Parmesan 
Burrata, Cherry Tomatoes, Pesto 
Parma Ham, Aged Balsamic

Grilled Asparagus     160
Fried Poached Egg, Parmesan Butter Sauce

Risotto Spheres     140
Spicy Tomato Sauce

Fritto Misto      125
Battered Seafood, Lemon Garlic Aioli

Appetizers
(Antipasti)

212

218

303

163

169

151

194

254

163

Vegetables & Beans Minestrone  90
Tomatoes, Basil

Roasted Tomato     90
Ricotta, Fresh Basil

Mushroom Soup     90
Mushroom, Portobello, Aromatic Herbs

Soup
(Zuppa)

109

109

109

200

194

194

194

194

194

194

230

175

218

200

200

Linguine             160
Parma Ham, Lemon Zest, Parsley

Pappardelle            160
Wagyu Beef Cheeks, Italian Barolo Red Wine

Tortellini            160
Tomato Parmigiano, Pesto Sauce

Ravioli             160
Ricotta, Spinach, Spicy Tomato, Arrabiata Sauce

Rigatoni             160
Eggplant, Basil, Ricotta, Tomato Sauce

Risotto             160
Assorted Wild Mushroom, Parmigiano Reggiano

Lasagna Al Forno           190
Beef Ragu, Bechamel Sauce, Melted Mozzarella Cheese

Gnocchi             145
Bocconcini, Tomato Sauce, Fresh Basil

Classic Spaghetti’s
Pomodoro Meatball      180
Carbonara with Crispy Pork Belly     165
Aglio Olio with Grilled Prawns    165
Bolognese       165

Pasta/Risotto

Chef Signature Vegan Mustard Gluten Diary Sulfite Cellery Nuts Mollucs Egg Crustaceans Rooted in Nature Pork

Béarnaise
Mushroom Jus
Lemon Butter
Tomatoes, Capers and Olives

Sauce

US Tenderloin 250gr     450
US Rib Eye 350gr      800
Lamb Rack 280gr      450
King Salmon Fillet 220gr    450
Roasted Spring Chicken (Half)  185

Grill
(Griglia)

All grilled items are served with a salad, roasted potatoes, and a choice of one sauce

545

968

545

545

224

Margherita       150
Tomato Sauce, Mozzarella, Parmesan, Basil Leaves

Quattro Formaggi     165
Gorgonzola, Taleggio, Mozzarella, Parmigiano cheese

Pizza Funghi      180
Wild Mushroom, Mascarpone, Truffle Pate, Fresh Basil, Mozzarella

Focaccia        190
Parma Ham, Mozzarella Cheese, Rocket, Parmesan, Balsamic Cream

Marinara        150
Prawn, Calamari, Tomato Sauce, Mozzarella, Sundried Tomato

Norvegese      190
 Smoked Salmon, Cream Cheese, Mozzarella, and Dill Pesto

BBQ        175
Spicy Chicken, Mozzarella & Tomato, Kalamata Olives, Basil

Pizza

182

200

218

190

182

230

212

Classic Tiramisu     115
Italian Mascarpone Crème, Espresso Syrup, Savoiardi Biscuit

Blueberry Cheesecake     115
Crème Cheese, Raspberry Sorbet, Berries, Berry Balm

Caramel Affogato     90
Coffee Gelato, Double Espresso Shot, Vanilla Gelato, Caramel Sauce

Panna Cotta       115
Fresh Berries, Raspberry Sauce, Berry Coulis

Single Origin Dark Chocolate  115
70% Dark Chocolate Cream, Berry Compote, Hazelnut Ice Cream

Fresh Fruits      90
Green Apple Sorbet

Desserts
(Dolci)

139

139

109

139

139

109

Pork Belly       195
Pork Belly, Roasted Apple

Lamb Shank       240
Rosemary Mash Potatoes 

Rosso Signatures

236

290


