
Kindly inform us of any allergies or dietary needs.       Our homemade dishes may contain trace ingredients.     
Prices subject to 10% service fee & GST.

menu
FESTIVO

MENU 

FESTIVO

iniziare  
 

SCAMPI 
Langoustine, Oscietra Caviar, Tomato Consomme Jelly, Fennel Flower 

Montelvini Prosecco DOC Extra Dry

primo  
 

SUPPLI AL TELEFONO 
Rice Croquette, Scamorza Cheese, Arrabbiata Sauce 

Pizzolato Pinot Grigio Venezia DOC

secondo  
 

RISONI ALL’ASTICE 
Risoni Pasta, Lobster, Seafood Broth, Lemon, Dill 
Umani Ronchi Pecorino Vellodoro Terre di Chieti IGT 

 
principale 

choose one  
 

BRANZINO 
European Seabass, Romanesco, Burdock, Blue Mussel, Seaweed Sauce 

Schlumberger Riesling Les Price Abbes

filleto di manzo 
Wagyu Beef Striploin, Smoked Celeriac, Layered Potato, Truffle Jus 

E. Guigal Cotes du Rhone Rouge 
 

dolce  
 

DELIZIA DEL FRUTTETO DORATO 
Salted Caramel Mousse, Passion Fruit Curd, Almond, Verbena Gelee 

Michele Chiarlo Nivole Moscato D’Asti DOCG

Dario Cecchini @BOTTEGADICARNA
SINGAPORE

Kindly inform us of any allergies or dietary needs.       Our homemade dishes may contain trace ingredients.     
Prices subject to 10% service fee & GST.

new year’s eve set menu 
5-course $128 | Add $44 for wine pairing


