
seasonal italian soup of the day - ask us!

fresh clams, garlic, white wine, parsley, chili,
lemon zest

semolina dusted squid rings, lemon,
tartar sauce

hokkaido scallops, grilled seasonal
asparagus, hollandaise, lemon beurre
blanc, butternut squash

milk-fed veal loin, tonnato with
anchovies, capers, pickled shallots,
endives, lemon oil

seasonal baby leaves, san marzano
tomatoes, candied walnuts, 24-month
parmigiano reggiano, lemon vinaigrette

fresh focaccia, basil, pine nuts, extra virgin
oilive oil, 24-month parmigiano reggiano

puglian burrata, genovese basil pesto,
confit vine tomatoes, aged modena balsamic

prime beef carpaccio, wild rocket, 
24-month parmigiano reggiano, citrus extra
virgin olive oil

prices are subject to a 10% service charge

ricotta-spinach ravioli, san marzano tomato,
cream, vodka, 24-month parmigiano
reggiano, oregano

spinach tagliolini, tiger prawn, garlic, chili,
dattereni tomato

squid ink tagliolini, fresh crab meat, garlic,
chilli, kaffir lime, hand-crushed tomato

slow-braised beef ragu, san marzano tomato,
24-month parmigiano

san marzano tomato, garlic, calabrian chili,
creamy burrata, pesto alla genovese, toasted
focaccia breadcrumbs

red wine-braised beef, datterini tomato,
herbs, porcini mushrooms, 24-month
parmigiano reggiano

veal, roasted veal jus, foie gras, parmigiano
reggiano espuma

MISTICANZA

VITELLO TONNATO

ZUPPA DEL GIORNO

VONGOLE SALTATE ALL’AGLIO

CALAMARI FRITTI

CAPESANTE SCOTTATE

CARPACCIO DI MANZO

BURRATA DI PUGLIA

FOCCACIA CON PESTO ALLA
GENOVESE

22

add prosciutto di parma +6

20

22

14

12

22

22

6

24

+ GLUTEN-FREE PASTA

CAPPELLETTI DI VITELLO

MAFALDINE AL BRASATO

TAGLIOLINI VERDI AGLIO E OLIO
E GAMBERI

RAVIOLI DI RICOTTA ALLA VODKA

TAGLIOLINI NERI AL GRANCHIO

TAGLIATELLE AL RAGU DI BOLOGNESE

TAGLIOLLINI ALL’ARRABBIATA
CON BURRATTINA

26

25

25

26

26

25

28

5

hokkaido scallops, sardinian mullet
bottarga, lemon, butter, sicilian pistachio

fresh clams, garlic, chilli, white wine,
parsley

guanciale, san marzano tomato, chili,
onion, pecorino romano DOP

guanciale, free-range egg yolk, pecorino
romano DOP

+ GLUTEN-FREE PASTA

SPAGHETTI ALLE VONGOLE

BUCATINI ALL’AMANTRICIANA

SPAGHETTI ALLA CARBONARA

SPAGHETTI ALL LIMONE
BOTTARGA E CAPESANTE

28

24

24

5

P A S T A
24

A N T I P A S T O P A S T A  F A T T A  I N  C A S A
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san marzano, fior di latte, fresh basil

TRATTORIA

SINGAPORE 088658

roasted pumpkin, fior di latte, guanciale,
burrata, sage

fior di latte, gorgonzola, parmesan,
taleggio, black truffle

san marzano, fior di latte, parma ham, wild
rocket, parmigiano reggiano

san marzano, fior di latte, calabrian salami,
crispy grana padano

prices are subject to a 10% service charge

chargrilled grass-fed ribeye steak, rosemary
roasted potatoes, sauteed mushrooms

mediterranean roasted seabass, tiger prawns,
fresh clams, datterini tomatoes, white wine,
baby spinach

braised milk-fed veal shank, amarone, porcini
mushrooms, datterini tomatoes, saffton risotto,
gremolata

breaded corn-fed chicken breast, san marzano
tomato, fior di latte, 24-month parmigiano
reggiano, wild rocket 

DIAVOLA PICCANTE

MARGHERITA CLASSICA

PROSCIUTTO E RUCOLA

ZUCCA GUANCIALE E BURRATA

69SPOTTISWOODE PARK ROAD

QUATTRO FORMAGGI E TARTUFO

20

24

24

25

25

COSTATA DI MSANZO ALLA GRIGLIA

SUPREMA DI POLLO ALLA PARMIGIANA

BRANZINO E GAMBERONI

OSSO BUCO DI VITELLO ALLA
MILANESE CON GREMOLATA

40

34

44

30

P I Z Z A S E C O N D I

free-range egg yolks, marsala, caster sugar, savoiardi
12

AFFOGATO
specialty coffee espresso, vanilla bean gelato

10

warm molten chocolate fondant, vanilla bean gelato
14

CHEESECAKE AL MASCARPONE
mascarpone cheesecake, mixed berry coulis, almond crumble

14

ZABAGLIONE AL MARSALA

vanilla bean panna cotta, mixed berry compote, caramel crisp
10

FONDENTE AL CIOCCOLATO

mascarpone, specialty coffee espresso, marsala, savoiardi, valrhona chocolate
14

PANNA COTTA CON FRUTTI DI BOSCO

TIRAMISÙ

D E S S E R T



by the handsome italian ragazzi at italian wine club

 
chardonnay ・ friuli

rich yet elegant, with stone fruit and subtle oak notes

pinot grigio ・ veneto

light and refreshing, with pear, apple and crisp acidity

sauvignon ・ piemonte

aromatic and lively, with citrus, tropical fruit and herbs

carricante ・ sicilia

crisp and mineral, with citrus, white flowers and salinity

greco di tufo ・ campania

complex and mineral, with stone fruit and citrus flavours

pinot noir / chardonnay / pinot meunier ・ champagne

elegant and creamy, with citrus, brioche and fine bubbles

chardonnay ・ friuli

ripe orchard fruits, balanced freshness and a smooth finish

glera ・ veneto

fresh and fruity, with peach, apple and delicate floral notes

 
verdicchio ・ marche

citrus, white flowers and almond notes with mineral freshness

moscato & albanello ・ sicilia

fresh and vibrant, with citrus, herbs and mediterranean character

lambrusco ・ emilia romagna

dry sparkling rosé, with strawberry, raspberry and vibrant freshness

prices are subject to a 10% service charge

PIETRACUPA GRECO DI TUFO 2022

FASOL MENIN PROSECCO LEONTE DOCG

ARIANNA OCCHIPINTI SP68 BIANCO 2024

TERRE GAIE PINOT GRIGIO CLARIS IGT 2024

CHAMPAGNE MICHEL LITTIERE RESERVE BRUT

GIROLAMO RUSSO NERINA ETNA BIANCO DOC 2024

VOLPE PASINI IGT VENEZIA GIULIA CHARDONNAY 2023

VIGNAI DA DULINE RONCO PITOTTI CHARDONNAY 2022

ADRIANO LANGHE SAUVIGNON BLANC BASARICO DOC 2024

PALTRINIERI SANT’AGATA LAMBRUSCO DI SORBARA DOC 2024 ROSÉ

PIEVALT 3 RIPE VERDICCHIO DEI CASTELLI DI JESI CLASSICO SUPERIORE DOC 2024

15/90

105

174

96

120

144

150

198

270

12/69

18/108

W H I T E  W I N E

S P A R K L I N G  W I N E
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TRATTORIA

 
SINGAPORE 088658

 
sangiovese ・ emilia romagna

bright red fruit, floral notes and silky tannins

 
sangiovese ・ toscana

classic chianti with cherry, red berries and soft tannins

 
primitivo ・ puglia

ripe black fruits, spices and a smooth, generous palate

 
corvina / rondinella / molinara ・ veneto

light-bodied and juicy, with red cherry and fresh acidity

 
sangiovese ・ toscana

dark cherry, tobacco and refined tannins with long finish

 
nebbiolo ・ piemonte

rose, cherry and spice, with elegant structure and length

 
sangiovese ・ toscana

mature and complex, with dried cherry, leather and spice

 
sangiovese ・ toscana

fresh and vibrant tuscan red with cherries and wild herbs

 
nerello mascalese ・ sicilia

red cherry, herbs and volcanic minerality with fine tannins

 
nebbiolo ・ piemonte

complex and powerful, with rose, tar and mature red fruits

 
corvina / rondinella / molinara ・ veneto

full-bodied and rich, with dried fruits, chocolate and spice

 
sangiovese ・ toscana

elegant and refined, with cherry, herbs and vibrant freshness

 
syrah ・ toscana

dark berries, black pepper, with elegant structure and length

prices are subject to a 10% service charge

CECCHI CHIANTI DOCG 2024

69SPOTTISWOODE PARK ROAD

MIRAFIORE BAROLO DOCG 2021

TENUTA DI CARLEONE UNO 2021

VILLA MATTA VALPOLICELLA 2024

AMERIGHI STEFANO SYRAH DOC 2022

SORDO GIOVANNI BAROLO GABUTTI 2013

I FABBRI CHIANTI CLASSICO LAMOLE DOCG 2022

SASSETTI LIVIO BRUNELLO DI MONTALCINO 2011

GIROLAMO RUSSO ETNA ROSSO A RINA DOC 2024

POLVANERA GIOIA DEL COLLE PRIMITIVO 14 DOC 2022

VILLA MATTA AMARONE DELLA VALPOLICELLA DOCG 2018

TENUTA DI SEESTA BRUNELLO DI MONTALCINO DOCG 2020

NOELIA RICCI SANGIOVESE DI ROMAGNA SUPERIORE DOC 2023

72

15/90

23/138

24/144

150

168

174

180

198

204

294

354

354

R E D  W I N E



by the beautiful ladies at a.muse tea & co.

TRATTORIA

SINGAPORE 088658

- bergamot rooibos (decaf)

- strawberry pu-er

ginger root, lemongrass, lemon peel,
spearmint, licorice root

bold, earthy pu-erh and the sweet, vibrant
notes of ripe strawberries

organic rooibos, orange peels, cornflower,
natural bergamot

double espresso, sparkling citrus blend with
vitamin B & vitamin C

MAROU SIGNATURE 
DARK HOT CHOCOLATE

+ DECAF/OAT/SOY/ALMOND/COCONUT

unusual japanese tea made from stems rather
than leaves, with a lighter taste

known for its creamy and buttery tasting notes

by the good folks at common man coffee roasters

BLACK - HOT

BLACK - ICED

WHITE - HOT

WHITE - ICED

REVIVER COFFEE

prices are subject to a 10% service charge

240ml / 380ml / 570ml

arancia / pompelmo / limonata

ginger, calamansi, guarana, ginseng

grapeseed extract, sour cherry, cranberry

ginger, turmeric, orange peel extract, ginseng

apple cider vinegar, prebiotic fibre, wheatgrass,
celery

Add shot to any beverage of choice or drink neat

KUKICHA

MILKY OOLONG

COLD BREW TEA

STRAWBERRY PU-ER

BERGAMOT ROOIBOS

LEMONGRASS GINGER

69SPOTTISWOODE PARK ROAD

8.9

1

6

6

6

6

6

6

4/6

5

4.9/6.9

5.9

8.9

FOCUS

DIGEST

IMMUNE

RECOVER

APEROL SPRITZ

LIMONCELLO SPRITZ

HUGO SPRITZ

DRAFT - SUNTORY PREMIUM MALT

SAN PELLEGRINO SPARKLING WATER

ACQUA PANNA STILL WATER

COKE

COKE ZERO

FRESHLY SQUEEZED ORANGE JUICE

MAMA LEE’S HOMEMADE KOMBUCHA

SAN PELLEGRINO ITALIAN SODA

6

6

7

9

9

5.5

5.5

18

18

18

7/12/18

4.9

4.9

4.9

4.9

T E A

C O F F E E

S U P E R  S H O T S

B E E R  &  S P R I T Z

N O N - A L C O H O L I C




